
Price: AED 275   
Venue: Byblos Sur Mer Restaurant  
Note:  Full menu for 4pax  

 V –Vegetarian, N – Contains nuts, D – Contains dairy, G – Contains gluten,  
P – Contains pork, A – Contains alcohol S- Spicy 

All prices are in UAE Dirhams and are inclusive of all applicable charges, local fees and taxes 
 
 

 

 
 
 

BYBLOS SUR MER EASETER BRUNCH MENU 
 

 
 

SALADS & COLD MEZZEH   
FATOUSH (V) (N) (G) 

Oriental vegetable salad, sumac bread, walnut and molasses 
 

MOUKARMACHAT (V)  
Vegetable crudités 

 

HUMMUS BIL CHATTA (V) (N) (G) 
Chickpeas puree, spicy tomato and pepper salsa, pine nuts 

 

RAHEB (V) 
Whole roasted eggplant, vegetables and apple vinegar 

 

AJAMI (V) (N)  
Eggplant puree, fried eggplant, molasses and walnut  

TABOULEH (V) (G)  
Mixed parsley, tomato, mint, onion and olive oil 

 

BEZER BIL LOZ (N) 
Whitebait fish flavored tahina sauce and almon nuts 

 

INNABEYEH (V) 
Stuffed vine leaves with tomato and pomegranate dip 

 

CHANKLISH (V) (D) 
Aged spicy Cheese, parsley, onion and tomato salsa 

 

 
NAYEH 

 
TABLIYEH NAYEH (N) (G)  

Selection of raw meat tartar “kafta, habra, frakeh and kebbeh” 
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HOT MEZZEH 
 

KASBEH W ROUMAN 
Pan-fried chicken liver with pomegranate molasses  

          MOUAJANNAT (N) (D) (G) 
“kebbeh, sambousek, fatayer, raqaqat” with avocado and 

Zaatar labneh sauce  
KEBBEH KARAZIYEH (N) (G) 

Open kebbeh with minced meat, cherries and molasses   
 

MAKANEK  
Lamb sausage, oriental spices, lime 

 

BATATA HARRA (V) 
Coriander and green chili- flavored fried potato    

 
THE GRILLS  

 
MACHAWI MCHAKALEH (G) (V)  

Mix grills platter “kofta, taouk, lamb tikka, and lamb chops”  
 

DESSERT 
 

AIYSH AL SARAYA (N) (D) (G) 
Rosewater flavored bread, cream and ashta topped with honey and nuts  

HALAWAT EL JIBN (N) (D) (G)  
Kashta, berries, mint and pistachio nuts 

 

MOUHALABIYA BIL KARAZ (N) (G) (D) 
Cherry flavored milk pudding, kashta, berries and marshmallows 

 

KUNAFA (G) (D) (N)  
Cheese and semolina pudding, sugar syrup 

 

LEVANT FAWAKEH  
Sliced fresh fruits 

 
 


