Nightly Prix fixe
Your Choice of first, second, and third courses
$40 vegetarian/vegan or $45 with meat/seafood per person, no sharing please

first course - Soup & Salads
VEGETARIAN soup OF THE DAY (V, GF)
Or traditional Yemeni lamb broth

Soup OF THE DAY - $7

Baby Beet SALAD - $13 (V, VO, GF)
Medley of baby beets, wild arugula, organic tofu,
apricots, Prunes, feta cheese and mint vinaigrette

FATTOUSH SALAD - $13 (V,VO, GFO)
vibrant middle eastern salad with romaine lettuce,
Cucumber, tomatoes, Kalamatta olives, mint, lemon
vinaigrette, feta and crunchy pita or quinoa

Stuffed avocado - $13 (V)
HALF avocado in shredded phyllo dougH (Lightly Fried),
with tabbouleh (diced parsley, tomatoes and Couscous),
AND soy marinated tofu and raspberry reduction

Braised octopus salad - $16 (gf)
braised octopus, greens, garbanzo beans, Shaved
fennel, roasted grapes, herb vinaigrette and Aioli

Lahoh: traditional yemeni salad - $13 (v, GF)
Cucumber, tomato and sweet pepper salad with a Creamy
yogurt dressing and mild salsa, on savory flatbread

Second course - appetizers
Chunks of lobster meat in a savory
saffron-lobster sauce, on top of sweet farina cake,
With scattering of crispy shredded phyllo dough

Lobster knaffe - $16

WILD Mushroom knaffe $14 (V)
wild mushrooms wrapped and baked in shredded phyllo
with vegan cream cheese, served over coconut chermoula
chipotle sauce

Saha salmon baklava - $16

Wild mushroom paté - $15 (V, GFO)

fresh wild salmon, baked in Layers of Phyllo Dough
with chopped almonds, honey and rose water
Served with olive tapEnade

paté of mushroom, lemongrass,
moroccan spices and coconut milk
served with yemeni bread

Ginger orange Scallops - $16 (GF)
Day-boat scallops With MoroCcan spiced carrots
and ginger orange sauce

spiced ROASTED Cauliflower - $11 (V, GF)
Organic head of Cauliflower, roasted with Za’Atar
(THYME and SESAME seeds), garlic, Tahini & Pine Nuts

Kofta LAMB meatballs- $15 (GF)

Yemeni Okra - $12 (V,GF)
Rich Stew of baby okra, tomato, onion and yemeni spices

Choose one:
1. Grilled, with spicy yemenese chutney
2. simmered with yogurt sauce

Chicken or Duck Bastilla - $16

Lebna & pita - $11 (V, GF)
Arabic yogurt mixed with za’atar

Chicken or Duck, almond, onions, parsley, spices and
egg wrapped in phyllo and baked with powdered sugar
garnish

Third course - entrees
Sage duck - $27 (Gf)
Duck breast marinated with honey, sage and mustard
then grilled and served with roasted pears, mashed
sweet potatoes, and cinnamon-orange reduction
LAMB curry - $31 (Gf)
Superior Farms Lamb leg, shoulder, or shank slow
roasted with garlic, ginger, tumeric, lemongrass,
curry, & coconut milk then topped with rice

Vegan paradise - $25 (Gf)
Quinoa cake, artichoke heart, fresh fava bean puree, wild
mushrooms and sage sauce
SAHA RED CURRy - (V,GfO)

Butternut Squash, wild Mushrooms, seasonal veggies
& Maftoul or Quinoa with tofu $24
chicken $27

Lahem Sougar - $26 (GFO)
Local grass-fed lamb sautéed with sumac, pine nuts,
and oive oil then served over smoked Baba Ganoush
with OLIVES and harissa & Pita

Saha ravioli - $24 (V, VO)
Shiitake mushroom ravioli in sauce of fresh mango, red
pepper flakes, mint, and touch of cream or coconut milk

Spicy seafood tagine - $32 (GF)
Wild salmon, prawns, scallops and ahi tuna simmered
in Mohamed’s spicy sauce with rice

Yemeni green stew - $25 (V,Gf)
Arabic spinach, baby okra, tofu, broccoli, and onions with
spices & quinoa

Gingered Fish - $32 (GF)
Wild salmon, prawns, scallops and Ahi Tuna Pan
Roasted in broth of ginger & coconut milk, topped with
yemeni fresh green pesto and forbidden black rice

Helba &pita
Yemen’s national dish - Okra, potatoes, rice, veggie broth,
Vegetables and fenugreek $24 (V, GF)
Cubed lamb & ground beef $29 (GF)
Wild salmon, ahi, scallops $30 (GF)

Complimentary HOUSE BREAD with Za’AtAR OLIVE OIL
Refills - $4 (GFO)
Wild thyme, oregano, sesame seeds, sumac
All ingredients in this menu have been sourced locally and/or from sustainable and organic practices
(V) = Vegetarian, (VO) = vegan OPTION, (GF) = Gluten Free, (GFO) = Gluten Free option
Please mention any special dietary needs to your server
Water poured upon request
Executive chef & owner: Mohamed aboghanem
2451 Shattuck Avenue ❧ berkeley, CA 94704 ❧ www.sahaberkeley.com

