
SALADS
FATTOUSH $12

Romaine hearts, English
cucumber, tomato, feta,
olives, mint, red onions,
and quinoa tossed with

olive oil and lemon juice,
and sumac.  Can be made

vegan

Fried goat cheese salad $11
Point reyes fried goat cheese

croquette with frisée, golden
beets, fresh Spanish white
sardines and mint-lime

vinaigrettte

Stuffed avocado  $10
Knaffe coated & lightly

fried avocado stuffed with
Couscous tabouleh and

served with semi-soy
marinated tofu and
raspberry reduction

Green salad $8
Wild arugula, Beets,
roasted pears, date
candied pecans, blue

cheese, and a
blueberry

vinaigrette

Entrees
Spicy seafood tagine  $23

Wild salmon, prawns, scallops and ahi tuna
simmered in hodeida sauce and served over rice

Classic North African couscous
Vegetables & spices in light saffron broth

Organic tofu $16  (V)
Chicken, braised Lamb, or Merguez $22

Royale $25

Helba &pita
Yemen’s national dish.  Okra, potatoes, veggie

broth and fenugreek mixture $17 (V)
Cubed lamb & ground beef $21
Wild salmon, ahi, scallops $23

Orange chicken $20
Petaluma Free-range Chicken breast marinated

with orange juice, cinnamon, sage, honey and
lemon then pan seared and roasted.  Served with

couscous sticks and orange-cinnamon sauce.

Vegetarian bastilla $17  (V)
Seasonal organic vegetables, goat cheese &

mushroom trio wrapped in phyllo and baked.
Served over saffron sauce.  Vegan version

available

Sage duck $22
Duck breast marinated with honey, sage and

mustard then grilled and served with roasted
pears, mashed sweet potatoes, and cinnamon-

orange reduction.  Cooked Med Rare.

Maklouba $17  (V)
Layered dish of rice with allspice, pine nuts &

cinnamon; eggplant; marinated tofu; and
caramelized onions with yogurt and harissa.

Please allow 20 minutes To prepare

Mansaf $22
Classic Middle Eastern Dish of Tender Cubed lamb
stewed with cauliflower, Arabic yogurt, allspice,

pearl onions and mint then served with Arabic
rice.

SAHA RED CURRY $16  (V)
Butternut Squash with tofu, mushroom trio,

seasonal veggies and maftoul (Palestinian
couscous)

Lamb Tagine $22
A tender lamb cube stew with saffron, ginger,
honey, cinnamon, prunes, carrots, and pearl

onions. Topped with Maftoul And almonds

Zahara $17  (V)
Wild mushrooms, heirloom carrots, artichokes,

cauliflower, and fennel with ginger-orange
sauce and farina cake

siudiyeh $21
Local beef short ribs braised with tomato,

mustard, and cinnamon served ragù style with
Yemeni noodles

Spinach & tofu  $17 (V)
Spinach, garbanzo beans, organic tofu, Yemeni

hawaj, and olive oil stewed then topped with
Yemeni noodles and tomato vinaigrette

Spinach & Lamb $23
Cubed lamb stewed with spinach, garbanzo beans,

Yemeni hawaj, and olive oil then topped with
Yemeni noodles and tomato vinaigrette

3 course prix Fixe $40 per person ($30 for all veggie courses)
Includes soup or salad, choice of small plate, and choice of an entrée

Saha mostly supports local, sustainable and organic farms
9.5% state sales tax not included.  Prices subject to change.  Saha not responsible for any lost items

20% Service added for parties of 6 or more and for int’l guests of the Hotel Carlton
No Separate Checks Please, a Maximum of 3 Credit Cards for Split Payments.

Executive chef & owner: Mohamed aboghanem
1075 Sutter Street San Francisco, CA  94109


