
Appetizers Appetizers with ^ are served with Tzatziki Sauce 
 
Chef Special (Enough for Two) 13.99 
Hummus, baba ganuj, vegetarian grape leaves, tabouleh, falafel & labna 
 

Hummus   4.25 
A tantalizing blend of ground chickpeas, tahini, garlic & lemon juice 
 

Falafel (6)   4.00 
Ground chickpeas, onion, parsley, garlic, special seasonings fried to perfection 
 

Baba Ganuj   4.50 
A savory dip of baked eggplant, tahini, garlic, mint & lemon juice 
 

^Bathenjan Dip   4.99 
Roasted eggplant, garlic & jalapeño pepper blended together 
 

Musaha   4.99 
Sautéed eggplant with roasted garlic, red, yellow & jalapeño peppers, sun-
dried tomatoes, onions & celery marinated with olive oil & white vinegar 
 

Faul   4.99 
Mashed fava beans, garlic, lemon juice, jalapeño peppers, extra virgin olive oil 
 

Tabouleh   3.99 
Minced parsley, tomatoes, onions, cucumbers, green onions & cracked 
wheat, lemon dressing 
 

^Stuffed Grape Leaves   4.50 
Stuffed with basmati rice, ground beef & vegetables 
 

^Vegetarian Grape Leaves   4.50 
Stuffed with basmati rice & vegetables 
 

^Kibby   2.50 
Cracked wheat stuffed, seasoned ground beef, onions & pine nuts 
 

^Spinach Filo   2.50 
Greek filo dough stuffed with feta, spinach & ricotta 
 

^Spinach Pie   2.50 
Lebanon’s spinach pie 
 

^Safeiheh (Mini Pizza)   3.50 
Ground lamb, ground beef & tomatoes with spices baked on a pita bread 
 

^Zaater Bread   2.50 
Oregano, sesame seeds & sumac with olive oil baked on pita bread 
 

Basmati Rice   1.99 
 

Mujadara   3.50 
Basmati rice, brown lentils & sautéed onions 
 

Labna (Thick yogurt & mint with olive oil) 4.50 
 

^Cabbage Roll (Beef)   3.99 
Stuffed with rice, tomato, onion & parsley. Seasoned with olive oil, black 
pepper, 7 spices, and beef (Dinners available upon request) 
 

Halloumi Cheese   7.99 
Sheep milk cheese, sautéed tomatoes, bell pepper, basil, balsamic vinegar 
 

Spinach & Artichoke Dip   6.99 
Served with toasted pita triangles 

Dinners 
 

Dinners are served with Salad , Hummus & Bread 

(Basmati Rice may be substituted in place of Hummus or Salad) 

*  Dinners with asterisk are served without side items 

^  Dinners with ^ are served with Tzatziki Sauce 
 

All meat dishes (except Chicken Shawarma) are served with grilled 

onions & tomatoes - (+$1.00 to add feta cheese to the house salad.) 
 

1. Chicken Kabob   11.99 

Tender boneless chicken marinated in garlic, spices & herbs 

 

2. Beef Shish Kabob   12.99 

Fresh beef seasoned with rosemary & spices 

 

3. Lamb Shish Kabob   14.99 

Fresh marinated lamb seasoned with rosemary & spices 

 

4. Lula Kabob   11.99 

Fresh ground lamb seasoned with parsley, onions & Lebanese spices 

 

5. Combination Kabob   13.99 

Combination of Chicken, Shish & Lula Kabob 

 

6. Gyro Plate   11.99 

Spiced lamb & beef 

 

^7. Chicken Shawarma   11.99 

Sliced rotisserie style chicken marinated with garlic, white vinegar and a 

variety of Mediterranean spices 

 

^8. Beef Shawarma   12.99 

Marinated slices of beef in red vinegar, Worcestershire sauce, garlic, and 

a blend of Middle Eastern spices 

 

*9. Chicken Shawarma Salad 11.99 

Chicken with romaine lettuce, tomatoes, feta cheese, olives, cucumbers, 

and onions 

 

*10. Gyro Salad   11.99 

 

*11. Shrimp Salad   13.99  
 

12. Chicken Tecka   12.99 

Grilled skinless chicken half marinated in garlic, lemon juice & 

Mediterranean spices 

LEBANON’S CAFÉ 

 

 Award-Winning Cuisine 

 Authentic Recipes 

 Quality Ingredients 

 Courteous Service 
 

 

13. Hummus w/ Lamb or Chicken  12.99 
Seasoned with chef style spices then sautéed with onions, tomatoes, green 
beans, mushrooms & eggplant, served on a generous bed of hummus 
 

14. Rosemary Lamb Chops  21.99 
Charbroiled choice lamb chops marinated with rosemary, Middle Eastern 
spices & extra virgin olive oil 
 

15. Tuna Steak (Sushi Grade)      14.99 
Fresh Sushi grade Tuna Steak seasoned & grilled to perfection over an 
open flame 
 

16. Grilled Salmon    14.99 
Fresh Salmon filets seasoned & grilled to perfection over an open flame 
 

17. Shrimp Kabob   13.99 
Three skewers of shrimp marinated in olive oil, herbs & spices 
 

^18. Kibby Plate   11.99 
Two delicious cracked wheat Kibby stuffed with seasoned ground beef, 
onions, 7 spices, pine nuts, then fried to your satisfaction 
 

^19. Grape Leaves   11.99 
Stuffed with basmati rice, ground beef, onion, parsley & tomatoes 
 

^20. Vegetarian Grape Leaves 11.99 
Stuffed with basmati rice & vegetables 
 

*21. Sautéed Vegetable Plate 12.99 
Eggplant, onions, carrots, tomatoes, squash, cauliflower, broccoli, red, yellow 
& green peppers sautéed in olive oil topped with melted feta and mozzarella 
cheese, served over a bed of basmati rice & oven-baked to perfection 
 

22. Falafel Plate   10.99 
Ground chickpeas, onions, parsley & garlic blended with special seasonings 
& fried to perfection 
 

*23. Vegetarian Plate   10.99 
A palate-pleasing selection of Hummus, tabouleh, baba ganuj & falafel 
 

All of our kabobs are ethnic to the Middle East . 
They are cooked on skewers over a charcoal grill then 

removed from the skewers before serving. 
 



Soup & Salads 
(your choice of balsamic vinegar & olive oil or lemon juice & olive oil) 
 

Summer Salad   7.99 
Slices of fresh tomatoes & mozzarella topped with fresh basil & olive oil 
 

Fattoush   3.99 
Diced tomatoes, cucumbers, green onions & pita chips tossed with a 
unique dressing. 
 

Spinach Salad   7.99 
Fresh spinach, tomatoes & cucumber tossed with a homemade bell 
pepper vinaigrette dressing, topped with feta cheese, raisins & pecans 
 

Yogurt Salad with Cucumber 3.99 
Minced mint & spiced cucumbers in yogurt 
 

Lentil Soup   2.95 
Vegetarian Lentil Soup 
 

Musaki Soup   4.99 
Stewed tomatoes with chickpeas, garlic, eggplant, rosemary & spices 
 

Feta Cheese & Olives   3.99 
 

Large Greek Salad   7.50 
Fresh tomatoes, red onions, cucumbers, kalamata olives & feta 
garnished with romaine lettuce 
 

Small Greek Salad 4.99 
Fresh tomatoes, red onions, cucumbers, kalamata olives & feta 
garnished with romaine lettuce 
 

Pickles & Olives (Mediterranean Style) 2.50 
 

Pickled Cabbage   3.25 
Cabbage seasoned with black pepper & sumac. The cabbage is marinated 
in vinegar, garlic & olive oil and served with olives 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Sandwiches 
 

All sandwiches are prepared on pita bread + hummus, tahini sauce, lettuce, 
onions & tomatoes. The eggplant sandwich is prepared on home-style bread 
 

Falafel   4.50 
Ground chickpeas, onions, parsley & garlic blended with special 
seasonings & fried to perfection 
 

Eggplant   6.99 
Layered eggplant, mozzarella cheese, tomatoes & onions then topped 
with feta cheese 
 

Gyros   5.50 
Spiced lamb & beef 
 

Chicken Shawarma   5.50 
Sliced rotisserie style chicken marinated with garlic, white vinegar and a 
variety of Mediterranean spices 
 

Chicken Kabob   5.50 
Tender Boneless Chicken marinated in garlic, spices & herbs 
 

Lula Kabob   5.50 
Fresh ground lamb seasoned with parsley, onions, & Lebanese spices 
 

Beef Shawarma   5.99 
Marinated slices of beef in red vinegar, Worcestershire sauce, garlic, and 
a blend of Middle Eastern spices 
 
 
 

Drinks 
 
 

Regular Coffee   1.50 
 

Lebanon’s Famous Lebanese Tea 2.25 
 

Hot Tea   1.99 
 

Mango Juice   1.99 
 

Soft Drinks   1.99 
Coke, Diet Coke, Lemonade, Root Beer, Sprite 
 

Iced Tea   1.99 
Un-sweetened, Sweetened, Unsweetened Mint 
 

Bottled Water   1.50 
 

Sparkling Water   2.50 
 
 
 

Desserts 
 
 

Baklava   1.75 
Flaky filo dough layered with walnuts and baked to perfection 
 

Trio Mix   3.99 
Baklava (filo dough layered with walnuts), Lady Fingers (pastry wrapped 
around nuts) & Burma (shredded filo dough wrapped around pistachios) 

LEBANON’S CAFÉ 
 
 

 
 
 
 
 
 
 
 
 
 

QUALITY MIDDLE EASTERN FOOD 
 
 
 
 
 
 
 
 
 
 
 
 

1500 S. Carrollton 
Tel: 862-6200 

Mon.-Thurs. 11:00 a.m.-9:45 p.m. 
Fri.-Sat. 11:00 a.m.-10:00 p.m. 

Sun. 12:00 p.m.-9:30 p.m. 
 

DINE IN – TAKE OUT – CATERING 
 
 
 
 
 


