Brunch Menu
Yemeni Breakfast $14 (Vo, GFo)
Fava beans cooked with tomato, onion, garlic, cumin
and za’atar served with poached eggs or tofu, pita &
tomato vinaigrette

Beets & brussel sprouts $12 (VO, gF)
French feta, roasted prunes & sumac vinaigrette

Malfufa $14 (V)
Potatoes, sage, garlic, & olive oil wrapped in phyllo and
topped with poached eggs and olive oil-grapefruit
hollandaise

Artichoke & Kale $14 (V, GF)
pureed kale stuffed Artichoke heart With vegan tarragon
bernaise sauce

Fava benedict $14 (V, gf)
Soft fava bean cake, avocado, poached egg or tofu with
curry sauce

Vegan French toast $11 (V)
Brioche bread, Walnuts, fruit compote and caramel sauce

Spinach shakshuka $13 (V, GF)
Organic spinach, poached eggs, caramelized onions,
feta, potato & zahaweg
or vegan option

pancakes $10 (V)
Housemade pancake batter with milk & yogurt served with
fruit

Eggplant & beef shakshuka $14 (GFO)
Niman Ranch beef meatballs, eggplant, poached eggs,
and yemeni zahawag with pita

Eggs any style $12 (GFo)
Two eggs any style with homefries, toast &fruit, and Choice
of Bacon or merguez

Iraqi Kibbeh with Crab $16 (GF)
Potato Kibbeh with dungeness crab meat & spices,
poached egg and lemon-tarragon sauce

Tofu scramble $12 (Vo, GFo)
Tofu, Eggs, leeks, kalamatta olives, tomatoes, green onion,
feta and chermoulah served with potatoes & toast

Middle Eastern Omelet $13 (V, GF)
Spinach, French feta, dill, thyme, lemon juice, and olive
oil. served with toast and potatoes. Egg white option.

Wild Mushroom Omelet $13 (V, GFO)
Seasonal organic wild mushrooms and french feta
With Potatoes, toast and fruit

falafel burger $11 (V, GFO)
housemade falafel with avocado on bun with harissa
aioli

Kofta burger $13 (GFO)
Superior farms ground lamb, middle eastern spices, onions,
parsley, & mint grilled and served with sunnyside egg,
housemade harissa-aioli, avocado, & tomato on english
muffin with potatoes and fruit

Hummus or Lebna & pita $6 (V, GFo)

Sides
Assorted fresh baked mini pastries $6
Bacon or merguez $5

Water poured upon request in accordance with California conservation efforts
(V) = Vegetarian, (VO) = vegan OPTION, (GF) = Gluten Free, (GFO) = Gluten Free option
Please make certain to mention any special dietary needs to your server.
Executive chef & owner: Mohamed aboghanem
2451 Shattuck Avenue ❧ berkeley, CA 94704 ❧ www.sahaberkeley.com

Brunch Beverages
Non-Alcoholic beverages
Organic Americano Coffee & Decaf $3
Mighty Leaf Tea Selection $3
Latte / Cappuccino $4
Espresso $2 sgl / $3 dbl
Fresh Squeezed Orange or Grapefruit Juice $6
Fentiman’s Dandelion-Burdock, or Curiosity Cola $5
Saratoga Springs Sparkling Water $6

Alcoholic beverages
Collet Brut Champagne, Pinot Muenier, Chardonnay, Ay, France NV $15/60
Mimosas $10
Prosecco topped with fresh squeezed orange juice or pomegranate juice
Black Cow White Russian $12
Black Cow Vodka, Kahlua, cream
Saha Sunrise $12
House-made Bloody Mary Mix, Vodka and green garnish
Beer on Draught
Mission Brewery Hefeweizen $7
North Coast Brewing Scrimshaw Pilsner $7
North Coast Brewing Steller IPA $7
North Coast Brewing Brother Thelonious Belgian-Style Dark Ale $9

Full list may be available upon request

