
 
 

At Cedrus, dining is about more than just the food; it is about the 

experience and tradition. It is about family and friends, hospitality and 

abundance.  Meals can be a long leisurely indulgence of salads, followed 

by hot and cold mezza; and desirable mains. The ideal way to experience 

Lebanese food is to order a few select dishes to share amongst each 

other or choose one of our banquets, designed to meet every palate.  

Sahtain! 

Salads  

Tabouli              12 

Finely chopped parsley, shallots, tomatoes and crushed wheat, blended together  

with fresh lemon juice and olive oil 

 

Fatoush     14  

A medley of seasonal fresh vegetables, engulfed in our special dressing and topped 

 with crispy pita bread 

 

 Salata             13 
A traditional Lebanese garden salad of lettuce, tomatoes, cucumbers, shallots  

and mint; blended with fresh lemon juice and olive oil 

  

Zaatar (seasonal)       13 
Fresh green leaf oregano and onions mixed in fresh lemon juice and olive oil 

 

Jarjeer      13 
Wild rocket salad with Spanish onions, sumac, garlic, fresh lemon juice and olive oil 

 

Kabees & Zaytoun         12 
A selection of homemade mixed pickles and olives  
 

 



Cold Mezza 

Hommus    12  

Chickpeas blended with tahini sauce, garlic and fresh lemon juice 

 

Babaghanouj            13 
Smoked eggplant blended with tahini sauce and fresh lemon juice 

 

Labne            11 

 Fresh thick homemade yoghurt 

 

Mix Dip Trio            18 
A sampling of our hommus, babaghanouj and labne dips 
 

Yoghurt and Cucumber         13 
Thick style yoghurt mixed with cucumbers, garlic, dried mint and olive oil 

 

Garlic              10 
Homemade thick pureed garlic infused with fresh lemon juice and olive oil 

 

Warak Einab           13   
Vegetarian vine leaves stuffed with rice, parsley, tomatoes and onions; simmered slowly 

 

Shankleesh    12 
Country-style Lebanese cheese topped with tomatoes, Spanish onions and drizzled 
 with olive oil 
 

Kebbe Nayeh           18  
Minced fresh lamb tartar kneaded with crushed wheat, onions and blended spices 

 

 

 

 



Hot Mezza 

 

Hommus with Lamb           15 
Traditional hommus topped with sizzling lamb and pine nuts 

 

Falafel (6 per serve)          14 
Rounds of blended chickpeas and fava beans mixed with spices and fried 

 Served with tahini sauce 

 

Grilled Halloumi (4 per serve)         16 
Halloumi cheese grilled to perfection served with tomatoes on a bed of lettuce and 

 drizzled with olive oil 

 

Arnabeet             14  
Fried cauliflower florets served with tahini sauce 

 

Batinjan              14 
Fried sliced eggplant served with yoghurt 

 

Batata Kizbara    12  
Cubed fried potatoes blended with garlic, lemon and coriander; 
available with or without chilli 

 

Fried Kebbe (4 per serve)        16 
Minced meat mixed and cracked wheat ovals, stuffed with finely chopped lamb,  
pine nuts and spices 

 

Sambousik (4 per serve)       16  

Fluffy, fried pastry filled with minced meat, pine nuts and spices 

 

Vegetarian Sambousik (4 per serve)       14 
Fluffy fried pastry filled with spinach, onions and spices 

 

Ladies Fingers (4 per serve)       12  

Feta and Halloumi cheeses mixed with parsley, onions and white pepper;  

rolled in a thin pastry and fried 

 



Mjadara           12   
Lentils and rice stewed with caramelized onions and olive oil 

 

Loubieh        15    
Stewed green beans, onions and fresh tomatoes in a tomato based sauce 

 

Malfouf            12 
Cabbage rolls stuffed with rice, tomatoes, chickpeas, parsley and  

herbs; slow cooked 

 

Makanek        16 
Bite size homemade Lebanese sausages cooked in fresh lemon juice 

 

Soujouk               14 
Spicy homemade sausages cooked with tomatoes and olive oil 

 

Jawaineh         16  
 Chicken wings sautéed in chicken salt, paprika and white pepper    

 

Lebanese Riz            8 
Lebanese style, white rice pilaf cooked with egg noodles 
 

Fried Chips          10 
A favourite in any part of the world 

 

 

 

 

 

 



Meat and Poultry Mains 
Shish Tawouk            18 
Three chicken skewers marinated in Middle Eastern spices, and fresh lemon juice; 

 barbequed and served with garlic sauce 

 

Lahim Mishwee            21 
Three lamb skewers marinated in complimenting Lebanese spices; barbequed 

 

Kafta             16 
Four skewers of minced lamb meat blended with parsley, onions, and spices; barbequed  

 

Chicken Shawarma           20 
Shredded chicken breast marinated in special shawarma spices and herbs; 

served with garlic sauce and chilli sauce  

 

Lamb Shawarma           21 
Shredded lamb marinated in special shawarma spices and herbs; 

served with tahini sauce and chilli sauce 

 

Chicken Mansaf           22  
Lebanese style rice topped with minced chicken breast, toasted pine nuts, 

 herbs and spices; served with mint yoghurt sauce 

  

Lamb Mansaf            24 
Lebanese style rice topped with minced lamb, toasted mixed nuts, herbs and spices; 

served with mint yoghurt sauce 

 

Lamb Cutlets           24 
Four marinated and seasoned cutlets; char-grilled and served with yoghurt sauce 

 

Cousa Mahshi            22 
Zucchini stuffed with rice, minced meat and spices; cooked in a tomato sauce 

  

Dawood Basha          18 
Kafta meat in a tomato sauce with onions and spices; sprinkled with pine nuts;  
served with Lebanese rice 

 



Seafood Mains 

Barbequed Baby Octopus         20 

Marinated baby octopus served on a bed of greens 

 

Barbequed King Prawns           28 

Four king prawns marinated in a special blend of herbs and spices 

 

Samkeh Harra             26 
Grilled barramundi fish fillet, topped with roasted mixed nuts, spices and tahini sauce 

 

Whole Snapper              28  

Marinated in lemon, garlic, coriander and special spices; grilled 

 

Salt and Pepper Squid       18  

Semolina crusted squid lightly fried; served with tartar sauce 

 

White Bait         16   

Tiny sized fish battered with flour and white pepper and fried 

 

Seafood Platter         75  

A beautiful selection of baby octopus, salt and pepper squid, white bait, king 
prawns, fresh oysters and prawn tempura; served with tartar sauce and seafood sauce 

 

Vegetarian Mains 
Sheikh el Mahshi         22 

Eggplant, chickpeas, capsicum, garlic, parsley and onions blended with seven spices  

in a tomato sauce; served with Lebanese rice 

 

Bamia             22 
Okra, onions and garlic, herbs and spices cooked in a tomato sauce; served with  
Lebanese rice 

 

Riz wa Foul            21 
Lebanese rice, cooked with broad beans, caramelized onions and spices; served  
with a yoghurt sauce 

 



Banquets 

 

 

All banquets are charged per person; A minimum order of 2 banquets is 

required; No substitutions; Please inform staff of any allergies; All banquets 

include complimentary Lebanese coffee 

 

Baalbek  40   Byblos  45              Tyros  65 

(Vegetarian Banquet)               
 

Hommus    Hommus    Hommus 

Babaghanouj   Babaghanouj               Babaghanouj 

Fatoush    Labne    Labne 

Tabouli    Fatoush    Fatoush 

Vine Leaves   Tabouli                         Tabouli 

Potato Coriander  Vine Leaves    Vine Leaves 

 Ladies Fingers                             Falafel    Falafel 

Falafel     Sambousik    Sambousik 

Arnabeet    Arnabeet    Arnabeet 

Mjadara           Potato Coriander                       Potato Coriander 

Loubieh    Lamb Skewers   Lamb Skewers 

             Chicken Skewers                     Chicken Skewers           

               Kafta Skewers     Mixed Seafood Plate 
(King prawns, squid,          

white bait, and oysters) 

   

                                                                    

    

     

     

 



 

Desserts 
Baklava           3  
Thin flaky phyllo dough pastry filled with nuts and drizzled in a simple sugar syrup 

Ma’amoul            3.5  
Shortbread cookie stuffed with your choice of pistachios, walnuts or dates 

Ice Cream          1 scoop for 3.5        2 scoops for 5 
A variety of flavours are available.  Please ask your server  
Fruit Cocktail          13 
A real fruit mix with honey and ashta (Lebanese cream) 

Assorted Cakes and Squares                solo  4.5 

                with ice cream and whipped cream  8.5  

Beverages 
Cold 

Soft Drinks             4 

Juice (Orange, Apple, Pineapple)        4.5 

Ginger Ale, Lemon Lime & Bitters, Iced Tea       5.5 

Homemade Lebanese Lemonade        6 

Still or Sparkling Water 250ml        4 

Still or Sparkling Water 750ml        8 

Jugs of Soft Drinks (Coke, Diet Coke, Lemonade)      12 

Jugs of Juice (Orange, Apple, Pineapple)       14 

             

Hot 

Lebanese Coffee        cup  2              small pot   4 

Short Black           3 

Cappuccino, Flat White, Latte, Long Black, Macchiato, Piccolo    3.5 

Vienna Coffee, Chai Latte, Hot Chocolate       4 

Tea (Black, English Breakfast, Earl Grey, Peppermint, Green Tea, Chamomile)  3.5 

Extra Shot           .50 

Soy Milk           .50 

Decaf            .50 

 
 



 

 

 
 

 

 

 

 

 

 


