Appetizers

Falafel

(6 pcs) Ground chick peas mixed with
vegetables, prepared with our own spices and
deep fried. $6.00

Hummus

Pureed chick peas blended with olive oil, lemon

juice, tahani and garlic. Served with fresh oven

baked pita .

Small - $5.00 Medium - $7.00 Large - $9.00

Add a topping to any medium size hummus:

Fresh Veggies $3.00 Pine Nuts $3.00
Lamb, Chicken or Beef $4.50

Baba Ghanouge

Smoked eggplant, pureed and mixed with
olive oil, lemon juice and garlic.

Small - $5.00 Medium - $7.00 Large - $9.00

Lebneh with Garlic

Yogurt dip topped with our signature
garlic spread and mint leaves. $5.00

Vegetarian Combination
Hummus, baba ghanouge,
taboulee and falafel. $10.00

Spinach Pie
(4 pcs) Fresh lightly seasoned spinach stuffed in
warm baked bread. $5.00

Tomato Kibbee

Homemade tomato paste onions, parsley,
and bulgur wheat mixed, with our
signature spices. $8.00

Trio Appetizer
Hummus, taboulee
and baba ghanouge. $11.00

Fried Kibbee

(6pcs) Finely ground seasoned lamb mixed with
bulgar wheat and fried to a golden brown, ac-
companied with our flavorful Tahini dipping sauce.
$9.00

Chicken Wings

A house favorite to cooked your liking: fried or
sautéed with our favorite lemon garlic sauce.

Fried: Small (6 pcs) - $6.00 Large (12 pcs) - $11.00
Sautéed: Small (6pcs) - $7.00 Large (12pcs) - $12.00

Meat Pie
(4pcs) Finely ground, lightly seasoned beef stuffed
in our warm bread. $5.00

Kibbee Nayee

100% lean ground lamb served raw mixed with
onions, bulgur wheat and imported spices with
olive oil. $8.00

Sahara Maza Tray

The best of our Mediterranean favorites all in one:
hummus, baba ghanouge, taboulee,

fattoush, falafel and grapeleaves. $17.00

Grape leaves
(5 pcs) Stuffed lamb or vegetarian grapeleaves.
$6.00

Some dishes may include a blend of olive and peanut oil. Please consult your server if you are allergic to peanut oil. “Ask your server about menu items that are
cooked to order or served raw. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness”



Salads

Fattoush

A fresh mix of cucumbers, tomatoes, radish,
cabbage, pita chips and romaine lettuce tossed in
our homemade Sumac Vinaigrette dressing.

Small $5.00 Medium $7.00 Large $9.00

Taboulee

Finely chopped parsley, tomatoes, green onions,
dried mint and bulgur wheat, tossed in olive oil and
lemon juice.

Small $5.00 Medium $7.00 Large $9.00

Greek

Cucumbers, tomatoes, chick peas, beefts, olives,
feta cheese and romaine lettuce, topped off with
our famous Sahara dressing.

Small $5.00 Medium $7.00 Large $9.00

Sahara

A culture favorite, the perfect mix of finely cut
cucumbers, tomatoes, beets, chick peas and
tossed with olive oil, lemon juice and red vinegar.
Small $5.00 Medium $7.00 Large $9.00

Cabbage

Sliced red and yellow cabbage, diced beets,
fomatoes and fresh mint drizzled with olive oil and
lemon juice .

Small $5.00 Medium $7.00 Large $9.00

Soups and Stews

Chicken Lemon Rice 3.00
Adas Lentil Soup 3.00
White Bean 3.00

Curry 3.00

Some dishes may include a blend of olive and peanut oil. Please consult your server if you are allergic to peanut oil. “Ask your server about menu items that are

Eggplant

Thinly sliced colored bell peppers tossed
with cucumbers, tomatoes and fried
eggplant, drizzled with olive oil and lemon.
Small $5.00 Medium $7.00 Large $9.00

Falafel

Diced cucumbers, fomatoes, falafel pieces and
hummus, mixed perfectly with tahini sauce.
Small $5.00 Medium $7.00 Large $9.00

Jajeek

Homemade yogurt mixed with cucumber
and topped off with our freshly made garlic
spread and a dash of mint.

Small $5.00 Medium $7.00 Large $9.00

Add a Topping

to any medium size salad:

Chicken Shawarma, Grilled Chicken,
Chicken Kabob or Beef Shawarma
$4.00

cooked to order or served raw. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness”



Dinners served with soup or salad and your choice of rice and stew,
fries or steamed vegetables. Upgrade to any specialty salad
(Greek, Taboulee, Fattoush) for an additional $2.50.

Entrees

Chicken Shawarma
Lightly seasoned stacked chicken on a
rotisserie and thinly sliced. $14.99

Chicken Kabob

Chicken breast cubes marinated in lemon juice
and garlic. $14.49

Add Lemon Oregano - Additional $2.00

Chicken Kafta
Ground chicken seasoned with house spices,
mixed with parsley and onions. $12.99

Chicken Cream Chop

Sliced chicken breast, batter dipped and
deep fried to a golden brown. $14.99
Add our lemon house sauce $1.00
(lemon, garlic and butter)

Quails
Tender quails seasoned and charbroiled
to perfection. $16.49

Grilled Chicken

Chicken breast marinated in garlic and lemon
juice, charbroiled and topped with our signature
garlic spread. $14.99

Deboned Chicken
Tender white and dark chicken marinated in lemon
juice, garlic and our house spices. $18.49

Beef Shawarma
Seasoned stacked beef and lamb on a rotisserie
and thinly sliced. $14.99

Beef Kabob

(10 pcs.) Cubes of certified angus choice Beef
Tenderloin, seasoned and grilled to your liking.
Served with grilled tomatoes and onions. $18.99

Beef Shish Kafta with Eggplant
Pan fried eggplant and tomato wrapped
delicately over kafta. $14.49

Beef Shish Kafta
Ground beef and lamb mixed with parsley
and onions, charbroiled to your taste. $12.99

Beef Cream Chop
Sliced seasoned beef, batter dipped and fried to a
golden brown. $14.99

Masgoof
Broiled white fish split open and topped with grilled
onions, tomatoes, and green peppers. $27.49

Fried White Fish
Breaded white fish filet batter dipped and deep
fried to a golden brown. $15.49

Broiled White Fish

Grilled fish filet seasoned with lemon and house
spices. $15.49

Curry Fish
Broiled white fish topped with sautéed
green peppers and onion. $17.49

Shrimp Kabob

Tender shrimp dipped in a creamy garlic and
butter sauce, charbroiled to perfection. $17.49

Jumbo Fried Shrimp
Jumbo shrimp dipped in batter and fried to
perfection. Served with cocktail sauce. $17.49

Sauteed Shrimp
Fresh pieces of shrimp, sautéed with assorted
bell peppers, white wine and Italian sauce. $17.49

Some dishes may include a blend of olive and peanut oil. Please consult your server if you are allergic to peanut oil. “Ask your server about menu items that are
cooked to order or served raw. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness”



Dinners served with soup or salad and your choice of rice and

s q U te es stew, fries or steamed vegetables. Upgrade to any specialty

salad (Greek, Taboulee, Fattoush) for an additional $2.50.

Stir Fry Beef H
Tender pieces of Angus beef sautéed with onions, o U Se

green peppers and tomatoes. $18.49

Stir Fry Chicken s peCiCI "'ieS

Tender pieces of chicken sautéed with,
onions, green peppers and tomatoes. $16.99

Potato Chop
Seasoned beef, stuffed in a mashed potato shell
and deep fried to a golden brown. Served with

Stir Fry Shrimp

Fresh pieces of shrimp, sautéed with your choice of fries, rice or vegetables and salad or
onions, green peppers and tomatoes. $18.49 soup. $15.49

Stir Fry Vegetarian Fried House Kibbee

Sauteed onions, green peppers, fomafoes and Finely ground beef and lamb mixed with

g;vz’r%’g)es fopped with fresh grilled vegetables. bulger wheat, seasoned and fried. $15.49

Boiled House Kibbee

Finely ground beef and lamb mixed with
cracked wheat, seasoned and boiled. $15.49

Stuffed Grape Leaves
Grape leaves stuffed with rice, beef and
tomatoes, seasoned with our own spices. $12.49

Vegetarian Grape Leaves
Grape leaves stuffed with rice and vegetables,
seasoned with our own spices. $10.49

House Specialties are not served with rice and stew,
fries, or steamed vegetables and salad or soup
unless otherwise noted.

Sides

Sahara Dressing 2 oz. Cup 50¢ 2 oz. Cup of Lemon Sauce 75¢ Rice $4.00
Sahara Dressing 10 oz. Cup $3.00 Steamed Vegetables $3.00 Home Fries $3.00
2 oz. Cup of Garlic Sauce  75¢ Garlic Spread Plate $3.00 Grilled Tomato & Onions $2.00
French Fries $3.00 Fresh Oven Baked Bread  $1.00

(4 pcs.)

Some dishes may include a blend of olive and peanut oil. Please consult your server if you are allergic to peanut oil. “Ask your server about menu items that are
cooked to order or served raw. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness”



Combos

Dinners served with soup or salad and your choice of rice and stew, fries or steamed vegetables.
Upgrade to any specialty salad (Greek, Taboulee, Fattoush) for an additional $2.50.

Sahara Super Combo - $27.00

1 Shish Kafta, Beef Shawarma, Beef Cream Chop, Chicken Cream Chop, 1 Chicken Kafta and 3 pcs.
Chicken Kabob Tika. Served with rice, stew and two dinner salads or two soups.

Add per person - $11.00

Create your Own Combo - $15.99
Your choice of two or three items:

* Beef Cream Chop * Beef Kafta * Chicken Kafta
e Beef Shawarma ¢ Chicken Cream Chop e Lamb Kabob Tika
e Beef Kabob e Chicken Shawarma e Potato Chop

e Chicken Kabob Tika

All sandwich wraps include lettuce, tomatoes & pickled cabbage.

°
s q n d WI ‘ h es Oven baked bread and garlic sauce are NOT served with sandwiches.

Falafel $3.50 Shawarma $4.50 Beef Cream Chop $4.50
Beef Kabob $6.50 (Beef or Chicken) Chicken Cream Chop $4.50
Lamb Kabob $6.50 Potato Chop $4.50 Grape Leaves $4.50
Chicken Kabob $4.50 Kafta $4.50 (Veggie or Meat)

(Ground Beef or Chicken)

Create your Own Sandwich - Vegetarian Loaf
Any Two ltems  $3.00 ¢ Any Three ltems  $4.00

e Hummus e Turshee * Baba Ghanouge
e Taboulee * Falafel * Beets and Feta

Some dishes may include a blend of olive and peanut oil. Please consult your server if you are allergic to peanut oil. “Ask your server about menu items that are
cooked to order or served raw. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness”



