
Our mission is to craft authentic, delicious Middle Eastern, 
Greek and American cuisine in a welcoming environment.  

We source premium, all natural ingredients from around the 
corner or around the globe. Ours is a culinary experience that 
combines the flavors of the old world with the precision and 

variety of the new. 

to beirut is a family affair. Our traditional cooking 
techniques and methods have been passed down from 

generation to generation, from mother to daughter, daughter 
to grand daughter, and father to son… So, from our family to 

you and yours — welcome to our oasis. 

Welcome to beirut.

TO BEIRUT

The Tradition of the Middle East

TB081715 = Vegetarian              = Gluten Free

 
Our World Famous Garlic Sauce** $ 3.49                

Olive oil, egg, lemon juice and crushed garlic

Tzatziki Sauce $ 3.99 
Made fresh with Greek-style yogurt, cucumbers and garlic

 
Homemade Tabouleh  $ 6.49

Gluten Free! Mediterranean salad made with fresh 
parsley, tomatoes, lemon juice, olive oil and spices 

  
Cauliflower and Eggplant $ 6.99

Deep fried until golden brown served with tahini sauce
  

Dandelion  $ 7.99
Pan fried greens with caramelized onion

Shawarma Chicken/Beef Appetizer 
SM $ 6.99     LG $ 13.99

Served with garlic sauce or tahini. Make it Super $1

Chicken Liver $ 7.99
Cilantro-seasoned liver, sauteed and served 

with cabbage mix and garlic sauce

Homemade Vegan Kebbe Balls 
SM $ 5.99     LG $ 10.99

Pumpkin, bulgur, spinach, chickpeas, onions, spices served with tzatziki sauce

Homemade Meat Kebbe Balls
SM $ 5.99  LG  $ 10.99 

Cracked wheat with ground meat, onions, spices served with tzatziki sauce

Sambousik Meat
SM $ 4.99  LG  $ 7.99 

   Ground meat, onions, spices and served with tzatziki sauce
 

Sambousik Cheese   
SM $ 4.99  LG  $ 7.99 

A blended mixture of cheese, parsley and spices
 

Chicken Fingers
 SM $ 7.49     LG $ 11.49

Choose a sauce: BBQ, Buffalo, Cajun or our Hummus,  
Baba Ghanoush, Tahini, Tzatziki, To Beirut Garlic or Falaffalo.

Coated French Fries  $ 3.99
Cajun or Regular

Onion Rings $ 4.99
 

Filo Cheese Sticks
6 pieces $ 8.49

Cheese wrapped with filo dough and fried until golden brown
 

Chip-Dip Mania  $ 7.99 
Our homemade, crispy baked falafel with a crazy variety of dips  
including: Hummus, Baba Ghanoush, Tahini sauce, Tzatziki  

sauce, To Beirut Garlic sauce and Falaffalo sauce.  
Choose one of the dipping sauces—make sure  

to ask for a sample before you select.

Kabobs, Shawarma,Vegetarian 
and Lebanese Specialties

15 Cottage Street East, Norwood, MA 02062

781-769-FOOD(3663)

www.tobeirutbistro.com

TAKEOUT | DINE IN
 DELIVERY | CATERING | EVENTS

Tuesday - Thursday: 11am - 9 pm
Friday - Saturday: 11am - 10 pm

Sunday: 12pm - 7 pm
Monday: Closed

Catering

Game Day
•	 Sambousik Meat
•	 Sambousik Cheese
•	 Kebbe Meat
•	 Falafel (gluten free) or Pita 

Chip Nachos

Kabob and Hobnob 
Choose from To Beirut Kabobs: 

•	 Beef
•	 Lamb
•	 Kafta
•	 Chicken 

Sides available such as salads, 
rice or french fries. Feel free to 
mix and match.

Office Party 
Shawarma (beef, chicken or  
spicy chicken) served with the 
same condiments as menu.

•	 Falafel 
•	 Falaffalo +$1
•	 Kafta Kabob
•	 Chicken Kabob +$1 
•	 Beef Kabob +$1
•	 Lamb Kabob +$1
•	 Gyro +$1

Shawarma Mania
Make your own Shawarma 
Pick up to three different meats  
and receive the condiments  
on the side along with bread to  
make your own wrap. 

Vegetable Platter 
Assorted seasonal vegetables with  
your choice of:

•	 Baba Ghanoush
•	 Hummus
•	 Spicy Hummus 
•	 Tzatziki 

Appetizers
•	 Hummus 
•	 Baba Ghanoush
•	 Labneh
•	 Garlic Sauce
•	 Tahini Sauce
•	 Tzatziki Sauce 
•	 Tabouleh
•	 Dandelion
•	 Kebbe Balls-pp
•	 Sambousik-pp
•	 Lebanese Cheese Sticks
•	 Grape Leaves-pp
•	 Stuffed Cabbage
•	 Cauliflower and Eggplant
•	 Falafel Chip Nachos
•	 Falafel

Traditional Entrees 
•	 Lamb with Green Beans  

   In tomato sauce and     
   available as vegetarian

•	 Ouzi Rice with Lamb
•	 Lentils and Rice
•	 Chicken and Rice
•	 Greek-style Lemon Potatoes 

(Oven Roasted)

Mediterranean Platter 
Kalamata olives, Lebanese green 
and black olives with cubed pieces 
of assorted cheeses

Transform an everyday event into a special occasion with To Beirut’s 
specialty catering. To learn more or review our full catering menu,  

please ask your server, call or email: catering@to-beirut.com.

Our appetizers are served with a choice of fresh white or wheat pita.

**Lamb Tartare (Kebbe Naye) 
Half-portion $9.99    Traditional $ 16.99    Gluten-Free $ 17.99

Made with ground lamb and spices. Please order before 5pm.

Homemade Vegetarian Falafel
SM $ 5.99 (4)     LG $ 7.49 (6)     Family $ 12.99 (12)

Crushed chickpeas and fava beans mixed with herbs and seasoning fried 
until golden brown and garnished with tahini sauce and mixed vegetables 

Homemade Vegetarian Falaffalo 
SM $ 6.49 (4)     LG $ 7.99 (6)     Family $ 13.49 (12)  

Middle East meets Western New York in our “Falaffalo”: a Buffalo 
infused falafel with lettuce, tomato, pickles, feta and Falaffalo Sauce.

  
Lebanese Nachos

Regular $ 7.99     Falaffalo Style $ 8.99  
Chips topped w/tahini sauce, pickled turnip, tomato, radishes and parsley 

Add chicken, spicy chicken or beef shawarma $2.50 
  

Homemade Vegetarian Grape Leaves 
SM $ 5.99      LG $ 10.99  

Hand rolled with tabouleh and rice served with tzatziki sauce
 

Homemade All-Beef Grape Leaves  
SM $ 5.99      LG $ 10.99  

Hand rolled stuffed with beef and rice served with tzatziki sauce 

Stuffed Cabbage
SM $ 5.99      LG $ 10.99

Hand rolled cabbage leaves with ground beef served with tzatziki sauce  
Homemade Hummus
SM $ 3.99      LG $ 5.99

Crushed chickpeas blended with tahini sauce, lemon juice and olive oil 

Homemade Baba Ghanoush
SM $ 3.99      LG $ 5.99

Mashed roasted eggplant blended with tahini sauce and olive oil

Labneh (Plain or Garlic)  $ 4.99
Strained yogurt with olive oil and mint
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= Vegetarian              = Gluten Free

BURGERS
All burgers are served on a fresh bun. Choose one side of 

french fries, Cajun fries, onion rings, salad or rice. 
Add American Cheese $1.00  Stuff your Burger with Fries for  $.50 

Add Tabouleh or Fattoush Salad for $2.50  
 

Chef Elie’s Burger  ** 
$ 8.49 

1/2 pound of beef mixed with parsley, onion, and select spices on a toasted bun
   

Classic All-Beef Burger ** 
$ 7.50

Ground beef served with lettuce, pickles, onion, tomato, ketchup, mustard 
 

Lebanese All-Beef Burger ** 
$ 7.99

Seasoned beef with lettuce, tomato, cabbage mix and garlic sauce
                                  

Greek Lamb Burger ** 
$ 8.49

Served with tomato, onion, spinach and tzatziki sauce 

Falafel Burger  
$ 6.49

Topped with hummus, tahini, parsley, radishes and pickled turnip

Falaffalo Burger  
$ 6.99

Buffalo infused falafel topped with lettuce, tomato, feta, stuffed with 
french fries, hummus and Falaffalo sauce

SALADS

Fattoush Salad
$ 7.99

Our salad with fresh pita chips, sumac and a traditional dressing

House Salad $ 6.49  
The freshest mixed greens with tomato, cucumbers, onion  

parsley mix, bell peppers, radishes and pepperoncini.

Make it Greek! Add olives and feta for $1.49 

Make it Mediterranean! Pita chips, sumac spice, fattoush dressing $2.50 

Falaffalo Salad $ 7.49

Falafel Salad $ 6.99

Chicken Kabob $ 8.49

Lamb Kabob $ 10.99
 

Chicken Liver $ 9.49

To Beirut Chicken $ 9.49

Beef Kabob $ 9.99

Kafta Kabob $ 8.49

Fresh Lamb Gyro $9.49

Buffalo Chicken Fingers $ 7.49
 

Ralphie’s Special $ 8.49
Our To Beirut beef shawarma over tabouleh, topped with tahini

Shawarma Salad  $ 7.99
Choose chicken, beef or spicy chicken. Make it Super for $1

Richie’s Garlic Steak Tip Kabob  $ 12.49

Trio Salad $ 11.99
Includes: kafta, chicken and your choice of lamb or beef skewers 

Additional skewer for salad orders $2.99.

Dressings: Homemade Balsamic Vinaigrette, Ranch, Greek,  
Blue Cheese, Italian, Fattoush  

Order our Balsamic dressing to go: SM $4.49  LG $7.49. 

PLATES 

 
All of our plates are served with rice pilaf and a house salad,  

hummus and To Beirut’s Garlic Sauce. Substitute the  
house salad with tabouleh or Greek salad for $2.49  

with the exception of the Vegetarian Plater.

Individual skewers (Beef, Chicken, Lamb, Kafta) $3.49. 
Additional skewer for plate orders $2.99.  

Addition skewer of onion and peppers $2.99.
 

Chicken Kabob $ 8.99

Lamb Kabob $ 11.49
 

Beef Kabob $ 10.49

Kafta Kabob $ 8.99
 

Trio Plate $ 12.49
Includes kafta, chicken skewers & your choice of one lamb or beef skewer

 
Shawarma Plate $ 8.49

Choose chicken, beef or spicy chicken. Make it Super for $1

Falafel Plate $7.49 

Falaffalo Plate  $ 7.99 

To Beirut Chicken $ 9.99

Buffalo Chicken Fingers $ 7.99

Irene’s Homemade Lamb Gyro $9.99
 

Richie’s Garlic Steak Tip Kabob $ 12.99

Vegetarian Plate $ 12.99
Tabouleh, cauliflower, eggplant, dandelion, falafel and tahini

 
Stuffed Cabbage $ 9.49

Traditional Grape Leaves  $ 9.49

Vegetarian Grape Leaves  $ 9.49

Chicken Liver $ 9.99 

Date Night Combo $ 44.99 
Choice of 2 beef or lamb kabobs & 2 chicken kabobs & 2 kafta kabobs.
With garlic sauce, tabouleh, rice, hummus & baba ghanoush (serves 2-3)

Family Meal Combo $ 69.99
Choice of 3 beef or lamb kabobs with 3 chicken kabobs and

3 kafta kabobs with grape leaves and a fattoush salad.  
The Family Meal Combo is served with tabouleh,  

rice, garlic sauce, hummus and baba ghanoush 
with baklava desserts. (serves 3-4)

facebook.com/tobeirutfood

 

 
 

Famous Shawarma Chicken
Regular $ 5.99   Spicy $ 5.99 

Served with garlic sauce, lettuce, tomato and pickles
 

Famous Shawarma Beef $ 6.49
Served with onion, parsley mix, tomato, pickles and tahini

Super Shawarma $ 6.99
A combination of our beef and chicken shawarma with lettuce, 

tomato, onions, pickles, garlic sauce and tahini

Shawarma Slam $ 7.99
Lebanon meets Greece and America as we mound all 4 meats with  

lettuce, tomato, pickles and garlic sauce and a special sauce 
  

Irene’s Homemade Lamb Gyro $ 6.49
Served with tzatziki, onion and tomato 

 
Late-Night Lamb Gyro  $ 6.99

Served with tzatziki sauce, onion, tomato and lettuce stuffed with french fries 

Grilled Chicken Greek $ 6.99
Served with lettuce, tomato, cucumbers, feta, olives and tzatziki Sauce 

Falafel $ 4.49
Served with tahini sauce, tomato, pickled turnip, parsley and radishes

Falaffalo $ 5.49
Middle East meets Western New York in To Beirut’s “Falaffalo”: 

Buffalo infused falafel with lettuce, tomato, feta and Falaffalo Sauce 

Chicken Kabob $ 5.99
Served with garlic sauce, lettuce, tomato and pickles

Beef or Lamb Kabob $ 6.99 **
Served with onion and parsley mix, tomato, pickles and hummus

Kafta $ 5.49 
Ground beef with chopped parsley, onion and spices; served with  

parsley mix, tomato, pickles and hummus
 

Makanik (Sausage) $ 5.99
Ground beef and lamb served with cabbage mixed with garlic, 

garlic sauce, tomato and pickles

Cauliflower and Eggplant $ 4.49
Served with hummus, lettuce, tomato, tahini sauce and pickles

To Beirut (Chicken) $ 5.99
Served with a mix of cabbage and garlic, garlic sauce, tomato and pickles

  

Soujok (Cured Sausage) $ 5.99
A combination beef and lamb in a dry sausage, served with cabbage 

mixed with garlic, garlic sauce, tomato, pickles and mustard 

Grape Leaves (Meat or Veggie) $ 6.49
Served with hummus or baba ghanoush, onion and parsley mix,  

tomato, pickles and tahini sauce
  

Chicken Liver $ 5.99
Cilantro-seasoned liver sauteed with cabbage mix, garlic sauce and pickles

  

Hummus and Tabouleh $ 4.99
Served with lettuce, tomato and pickles

Customize it! Add feta, tabouleh, falafel, eggplant, cauliflower or 
french fries for $1. Choice of white or wheat pita bread.

 ROLL UPS

Coffee | Tea | Soft Drinks 
 

Espresso $ 2.00

Frappe (Greek Iced Coffee) $ 4.50

Tea (Assorted flavors available) $ 1.25

Soft Drinks 1.00 - $2.00
(Sodas and non high fructose drinks including Purity Organic Juice and Leaf Tea) 

Homemade Desserts
 

Fruit Tart  $ 2.99 (small)  $ 3.99 (large)

Assorted Baklava   $ 5.99 - $8.99 
Freshly made everyday with walnuts and pistachios 

Knefe  $ 4.49
Crushed semolina mixed with sweet cheese baked to a  

golden brown drizzled with rose water syrup 

 Rice Pudding with Jasmine Syrup  $ 3.49

Custard Plain  $ 3.99

Custard Chocolate  $ 3.99

add fresh made

chips for $1

We use only 100% trans fat free cooking oil.

**Consumer advisory warning for raw foods. In compliance with the 
department of public health we advise that eating raw or under 

 cooked meat, poultry or seafood poses a risk to your health.

Before placing your order please inform your server if a person  
in your party has a food allergy.

MA state meal tax is added to all prices. Prices and items and  
offers are subject to change without notice.

BEER & WINE 

Beer & wine selections from Greece, Lebanon and The United States


