
small plates
Soup du jour $6 Hummus & pita $6  (V)

Fouel $9  (V)
Fava beans, tomato, onion, garlic, cumin and za’atar

cooked together then pureed.  Served with pita

Saha sampler $16  (V)
Hummus, baba ganoush, leban, artichoke spread,
fireroasted eggplant & tomato, mixed olives, and

zahaweg. (not part of p,f.)

10 Crust pizza $13 (V)
Thin layers of puff dough topped with tomato-

chermoulah sauce, ground beef, feta, and za’atar
Veggie version with cauliflower & mushrooms $11

  Saha’s ravioli $12  (V)
Shiitake mushroom ravioli in sauce of fresh mango,
red pepper flakes, fresh mint, and touch of cream.

Vegan version done with coconut milk

Grilled mezza $14
Chicken skewers, merguez, and kofta served with leban

and harissa dips

Sweet & Spicy scallops $13
Large day boat scallops pan Seared with pomegranate

& harissa sauce

annar prawns $13
Tiger prawns curried with onions and spices

Couscous cakes $9 (V)
Mushroom-harissa sauce

Bastilla $10
Chicken, almond, onions, parsley, spices and egg

wrapped in phyllo and baked with powdered sugar
garnish

Kofta $12
Grilled Yemeni meatballs of local ground lamb

marinated with allspice, cumin, mint, cilantro, onion,
and olive oil.  Served with zahaweg

Bbq tofu & mushrooms $12 (V)
Oyster, shiitake, & brown mushrooms marinated with

tofu in cumin, soy sauce, sesame seeds, za’atar &
coconut milk

Lahem Sougar $13
Local grass-fed lamb sautéed with sumac, pine nuts, and

oive oil then served over Baba Ganoush with pita and
harissa

Milawa $8
Warm Yemeni flatbread drizzled with honey and

served with zahaweg

Ahi Tabouleh $13
Sushi grade ahi, soy, chili ursa, lime juice and

pomegranate tabouleh served in fried avocado with
wasabi & Za’atar crème fraiche

Saha’s salmon baklava $13
Fresh wild salmon marinated with mustard seed,

honey, and lime topped with almonds, walnuts and
honey then wrapped in phyllo and baked.  Comes with

spicy olive tapanade

Stuffed artichoke heart $13
Artichoke stuffed with fresh crab, mushrooms, and
chives, roasted and served over cilantro-mint sauce

Vegetarian Baklava $9  (V)
Seasonal veggies, honey, almonds, mustard, and fresh

lime wrapped in phyllo and baked. Comes with spicy
olive tapanade

Veggie artichoke heart $10  (V)
Artichoke stuffed with Tofu and seasonal organic
vegetables roasted and served over cilantro-mint

sauce

Beef kibbeh $9
Ground beef, onions, spices, pine nuts and cracked wheat

with tomato-prune sauce and leban

Ajah potatas $12  (V)
Potatoes, egg, onions, artichokes, and shrimp with

harissa aioli.  Vegetarian $9

Seafood kibbeh $10
Cracked wheat stuffed with crab, garlic, cumin, and
allspice with Saffron sauce and Yemeni green sauce

yemeni okra $8  (V)
Egyptian baby okra lightly stewed with tomato, onion,

olive oil, and spices.

Vegan kibbeh $8  (V)
Mushrooms, tomato, onions, and parsley in cracked

wheat shell with saffron sauce and Yemeni green
sauce

Malfufa $10 (V)
Potatoes with sage, garlic, and olive oil wrapped in

phyllo and served with leban & mustard. Vegan
version available;’

Vegan knaffe $12 (V)
Vegan shredded phyllo with vegan cream cheese and
wild mushrooms baked in ramekin and served over

coconut-chermoulah-chipotle sauce

Shakshuka $11  (V)
Poached Eggs with Red onions, red & green peppers,

jalapeno, roasted garlic, fresh tomatoes, and basil.
Served with pita .   Merguez version $14

Kofta sandwich $13
Kofta meatballs in pita half with Yemeni hawaj

(V) = Vegetarian dishes or option – most of which can be made vegan


