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Saba Palace

plahdl

Exquisite Middle Eastern Cuisine




Warm Greetings
O | EPWRYESY

Welcome to Saba Palace Restaurant, your
gateway to the rich and authentic flavors of Yemeni

cuisine. Each dish on our menu is prepared with
traditional spices, slow-cooked methods, and heartfelt
hospitality to bring you the warmth of a true Hadrami
dining experience. Whether you're here for a family
gathering, a casual meal, or a special celebration, we
invite you to sit back, relax, and enjoy the unforgettable
taste of Hadramawt.
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APPETIZERS




g0 o> Odado uSo
Mix Appetizer

A curated selection of our finest
Middle Eastern appetizers, ideal

for sharing and exploring diverse
flavors.

A refreshing medley of crisp vegetables, briny A
olives, and tangy feta cheese, drizzled with a light
dressing.
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Tabouleh dlg.

> A classic Middle Eastern salad with finely
chopped parsley, tomatoes, mint, and
bulgur, dressed with lemon and olive oil.

Fattoush gvgio
A zesty and refreshing salad featuring <&
mixed greens, vegetables, and toasted
bread pieces, tossed in a tangy sumac
dressing.

Olive Salad (gij dalw

A simple yet flavorful salad highlighting
the rich and briny taste of premium
olives.

Babaganuj 2gic LU

A smoky and creamy dip
made from roasted eggplant,
blended with tahini, lemon,

and garlic. -

Hummus goo>

\% C% Our smooth and creamy hummus, a

beloved Middle Eastern staple made
from chickpeas, tahini, and lemon.
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Hummus with Lamb a>UU uo.o:>

Our classic hummus generously topped W|th
savory, seasoned meat for a heartier appe’uzer

&P
LSS This meal served with Arabic Bread




Hummus Beiruti oy yae>

A vibrant and zesty version of hummus,
featuring fresh parsley, garlic, and a hint of

spice. -

Muttabel Juio

Aluscious and smoky dip crafted from
roasted eggplant, tahini, and yogurt,
offering a delightful texture.

Grape Leaves wic §)9 &
Tender grape leaves expertlyé'

stuffed with seasoned rice and
herbs, a traditional and savory

delight. -

Shafoot Yemeni ioy OIgAI

A unique Yemeni appetizer, offering a
refreshing and tangy taste with a
distinctive blend of flavors.

Tuna Salad digi dblw

A light and flavorful salad featuring g
tender tuna, mixed with crisp
vegetables and a delightful dressing.

A cool and refreshing salad made with creamy yogurt and crisp
cucumber, perfect as a palate cleanser.

}Yogurt Cucumber Salad )L3JU $abj dbolw

" ) This meal served with Arabic Bread
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/\
) ~ Cheese Sahawiq g+> §gbww
<‘*\ "> Aspicy and flavorful Yemeni sauce, enhanced
_ with cheese for a delightful kick.
SN -
B0 ﬂ%
% 30

Simple, creamy, and refreshing
plain yogurt, a versatile and

healthy option.

Plain Yogurt L“SJ'—?ng ’ ?

A

20 1

T Sambussa dwgiow

‘ 9 . - }C% Crispy and savory pastries filled with

A s your choice of delicious spiced fillings, a
g-:*"’ -~ perfect bite-sized treat.

> o

Golden-fried, flavorful bulgur and meat
croquettes, offering a crispy exterior and

tender, spiced filling. -

Fried Meat Kuba dJéo &;Sé )

%

Perfectly golden and crispy French fries,
a classic and irresistible side dish.

\ % French Fries dudéo bolo

.
s

L This meal served with Arabic Bread






Vegetable Soup jLas dygid o
A comforting and healthy blend of g
garden-fresh vegetables, perfect to start
your meal. - o
Pio. A ¢
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_ N . Mushroom Soup o d)jguu
§ A creamy and rich soup featuring earthy
mushrooms, a delightful and savory choice.

Lentil Soup ywic dijgin -
A hearty and nutritious classm(

packed with wholesome lentils and

aromatic spices. - = g :

o@éy@f

> Moroccan Harira Soup duyyo dpy>

Experience the taste of Morocco with this traditional
and flavorful soup, a true culinary journey.
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Warm and comforting chicken soup, a
timeless classic to soothe your soul

Chicken Soup 2> wjgwé ;‘: .
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gopas> sglire JSuiro
Mix Grilled Hadramawat

A magnificent assortment of our finest
grilled meats, showcasing the authentic
flavors of Hadramawt.
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Mix Grilled gglie JSuir

A tempting selection of perfectly grilled meats,
offering a variety of flavors and textures.

[ ED

Chicken Mix Grilled gl>5 gl JSuino

A house specialty: tender chicken cooked in a special taboon oven _
for 3 hours, served with smoked flavored basmati rice, then grilled

t fection.
0 perfection 2@ _
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Lamb Kebab o> ulS

Juicy and flavorful ground lamb
skewers, grilled to perfection.

2.

Chicken kebab 23 QLS

%5 e 0 0 &> Tender and seasoned ground chicken
: Ry Ly skewers, grilled to a delicious finish.

Orfali Kebab L9)9l oS

Adistinct and flavorful kebab, showcasing @) &
unique spices and preparation. ~Ni .
. _ ti7
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Kebab Halabee _J> ulS

Traditional Halabi-style kgbab, known
for its rich taste and perfect grilling.

s >

Eggplant Kebab ¢li3b oLS
Flavorful ground meat mixed with eggplant,
grilled to tender perfection.
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Crispy falafel patties tucked into warm bread, a
Ay

Sandwich Kebab ulsS jiugaiw

Our delicious kebab served in a warm bread,
a perfect on-the-go meal.

Sandwich Falafel J9il6 U@gmé:fm "
3.

flavorful and satisfying vegetarian sandwich. C

Shish Tawooq @Yol Y

"Tender and marinated chicken cubes,
grilled to juicy perfection.

Grilled Lamb Cube o JLogi

Succulent lamb cubes, perfectly grilled to
highlight their natural flavor.

-

Grilled Chicken o>all _lc 20

= (rilled chicken, marinated and cooked to
¢ tender, juicy perfection.

Boneless grilled chicken, tender and flavorful, perfect
for a lighter option.

Grilled Chicken Mosahab wuuo al:?.xé;'

Arayes gwil)c
Grilled pita bread filled with
seasoned ground meat, a crispy
and savory delight.
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; = This meal served with Arabic Bread
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Mix Seafood

A delightful assortment of fresh seafood,
expertly prepared and bursting with flavor.

;s

Oven Baked Fish 990 ¢low

A house specialty: tender fish cooked in a special
taboon oven for 3 hours, served with smoked flavored
basmati rice, offering a unique and savory experience.

Fried Fish Ldo clow

Crispy and golden fried fish, a classic
and delicious seafood option.




Roast Fish ,_59;.‘11.5 Elow

Perfectly roasted fish, seasoned
to perfection for a healthy and
flavorful meal.

Fish Fillet Escalope WglSuwi ¢low

o> Crispy and tender fish fillet, breaded and fried to
o2 golden finish.

Grilled Fish Fillet ._sg.um dJ.o d‘m{é’

Lightly seasoned fish fillet, perfectly grilled for a
healthy and delicious choice.

Prawns Escalope §p0> wglSuwi

Succulent prawns, breaded and fried to crispy
perfection.

S
>

Grilled Prawns sgxuo Lsy.co{(-,’ ol

Juicy prawns, expertly grilled to
highlight their natural sweetness.

Claypot Prawns SHo> JBo

Flavorful prawns cooked in a traditional
claypot, infusing deep and rich flavors.

creating a deeply aromatic and

savory dish. -
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Mix Lamb Hadramawt b
C

g a4

A
L

A generous platter of tender lamb cooked ~
in four signature styles - Mandi, Haneeth,

Madghout, and Kabsa - served with a rich
mix of traditional rice varieties. Perfect for
families of 5-8.
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Mandy Lamb o> _J g3 io

A house specialty: tender lamb cooked to perfection,
served with fragrant basmati rice.
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Lamb Madghout o> bgua0

A house specialty: tender lamb cooked in a special
taboon oven for 3 hours, served with smoked flavored
basmati rice.
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8 This meal served with Gravy & Sahawiq .
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Lamb Kabsa @o>J duwuS
s% A flavorful and aromatic rice dish with
' tender lamb, cooked with traditional
' spices.
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Lamb Haneeth o) iui> i
Succulent lamb, slow-cooked until it "

falls off the bone, served with
aromatic rice.
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<>> An upside-down rice dish with tender
lamb and vegetables, a beautiful and
flavorful presentation.

*,,%}amb Magqluba o= dgléo

L
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Lamb Buram o>J doyy

L A traditional lamb dish, slow-cooked
to achieve exceptional tenderness
and flavor.
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Mix Chicken Hadramawt

Succulent chicken prepared in Mandi, \, ~
Haneeth, Madghout, and Kabsa styles, 7
paired with a flavorful mix of classic rice.

Ideal for sharing with 5-8 people.
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Mandy Chicken 2>s Gaio

A house specialty: succulent chicken cooked to
perfection, served with fragrant basmati rice.
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Chicken Madghout gLy bguan

A house specialty: chicken cooked in a special taboon oven for
3 hours, served with smoked flavored basmati rice.
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Chicken Kabsa 2> duus

A delicious and aromatic rice dish
featuring tender chicken and traditional
spices.

An exquisite upside-down rice dish with
tender chicken and vegetables.

Chicken Magluba gl>» &ggl&aé,‘

R % Kabsa Rice duwus j)

Fragrant basmati rice, seasoned to
perfection, perfect as a side for your
main course.

Mandy Rice g1inj
Aromatic basmati rice, Speciallyg
prepared to complement our

Mandy dishes. -

'~ Madghout Rice bgsuan j)

=>> Smoked flavored basmati rice, prepared
to perfection to accompany your meal.

8 This meal served with Gravy & Sahawiq .



&

‘A’bﬁ

e
" HOT DISHES

.-!0 ’

<




2 b
¢¢¢¢¢¢¢¢¢1

e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e ey e e e e ey e ey e e e e e e e e

beans, cooked to perfection with savory
spices.

g——

2
L

2
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S
o Oqgda Lamb o) d1ac
2 Tender lamb cooked in a rich and
Lo . :
i aromatic stew, a comforting and
s \ flavorful hot dish.
¢- \_/
Lo -
¢$¢
o QP
X N\
4 . o e
b Oqgda Chicken g2 daac
b Succulent chicken simmered in a
¢g¢ fragrﬁntetlnd sta\/ory stew, a delightful
and hearty option.
s (5 .
N O
G
4
¢ *» - *»
b Fried Lamb Liver ddéo d.,5
+ - ‘ :
Deliciously fried lamb liver, seasoned to
&% fection for a rich and |
i perfection for a rich and savory experience.
L
o N
¥ &)
s Y
M Dry White Bean wawl ng.uoLo
& A simple yet satisfying dish of tender vvh|te
S
M y
X N
3 ~V OO
&
&
e Shakshouka d$ giuSu
Avibrant and flavorful dish of eggs
Py poached in a rich tomato sauce
with aromatic spices.
Lo

D Foul Jgo
A traditional Middle Eastern staple, @
S hearty fava beans simmered with
herbs and spices. -
Lo
Lo "

S
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8 This meal served with Arabic Bread
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Vegetarian Spaghetti jLo3 dig)S=o 'y
Delicious spaghetti tossed with a colorful array of fresh Py
vegetables and a savory sauce. g
. o
s
o
Lamb Spaghetti @=>J digyS=o s
Hearty spaghetti served with tender lamb,
coated in a rich and flavorful sauce. i
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Chicken Spaghetti gL>2 &Jg}ﬁmé:d o

A
L

Savory spaghetti combined with succulent chicken,

;s

A
L

a satisfying and delicious meal.
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: Falafel Jollo
: S,%Crispy and flavorful fried chickpea
e P patties, a beloved vegetarian delight. b
L
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Tender chicken breast, breaded and pan-fried

to golden perfection.
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Lady Fingers with Lamb o=UU diol P

<>> Tender lamb cooked with okra (lady fingers) in a rich
and flavorful tomato-based stew. S
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e This meal served with Arabic Bread
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Lo
& - sl
X Fried Lamb Meat o=J J-8ld0
2 > Perfectly fried lamb meat, seasoned and
Lo .
o cooked to tender perfection.
&
%ﬁ
G
4
& . . o [ 30
b Fried Chicken g Jéléo
& Crispy and delicious fried chicken, <l
2, a satisfying classic. ;
o i L
4
&
G
4
iy g
¢ Fahsa Lamb ©o>J duwu>o
; A rich and savory Yemeni lamb stew,
L _ slow-cooked to tender perfection and
o served bubbling hot.
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M Fahsa Chicken 255 dw=>o
& A delicious Yemeni chicken stew, <z
o slow-cooked with aromatic spices for a
- deeply flavorful experience. ,
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Saltah dilw
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A Yemeni national dish, a flavorful and
hearty stew with various ingredients,
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LS This meal served with Arabic Bread
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¢¢¢ served bubbling hot.
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b Tuna Saltah digj dilw .
* A flavorful hot dish featuring <
aﬁar tender tuna, prepared with
X, ,

X aromatic spices. -
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Molokhia dr3g Lo

A traditional green stew, made
from jute mallow leaves, known
for its unique texture and rich

ﬂ@% flavor. - e

Molokhia with Lamb o> dx>glo

Our delicious molokhia stew, made even heartier
with tender pieces of lamb.

— TN

A comforting molokhia stew, enhanced with succulent
pieces of chicken.
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Molokhia with Chicken 2> &pgloé: ' 5 4
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Gravy L3 JSuue

A rich and savory gravy, perfect for
enhancing your main course.

Mullawah 2glo ju>

A traditional Yemeni flatbread,
soft and perfect for scooping £
up savory dishes. :

Ruttab u b)) j.>

A delightful Yemeni bread,
offering a unique texture
and flavor.
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DESSERTS
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DESSERT

aSlgd JSuio

Mix Fruit Hadramawat
A vibrant and refreshing assortment
of fresh fruits, a healthy and delightful

eVa) V7o bog
ending to your meal.

(]

Arikah King Slo dSy)c

A luxurious southern Yemeni dish of crumbled
bread mixed with honey, ghee, and dates,

topped with cream and nuts.

Masuob Hadramawt wg.oxo

A traditional Yemeni dessert made with mashed

bananas, bread, honey, and ghee — rich, sweet,

and full of energy.
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— Masoob Date jaj did

<> A sweet and comforting dessert featuring
dates, a delightful traditional treat.

Kunafah doUsS

A delectable Middle Eastern pastry made with
shredded phyllo dough and sweet cheese, baked

to golden perfection and drizzled with syrup. . vg//:)
- O

Zanga Yemeni iy dSJj
A traditional Yemeni dessert, offering

a unigue blend of sweet flavors and
textures.
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Cream Caramel JzolS @u3S é’

A classic creamy and smooth caramel

custard, a delightful and elegant dessert. o
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% Basbosa dw guuw

<> A sweet semolina cake soaked in
simple syrup, a moist and delicious
Middle Eastern dessert.

Baklava dgil&)

Flaky layers of pastry filled with nuts and
sweetened with syrup, a beloved Middle Q,\

v i
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Eastern treat. -

- Chocolate Dubai () di3gSgu

< A luxurious and rich chocolate dessert,
bringing a taste of Dubai's sweet indulgence.
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@ Pot of Tea jo>i sl olp

p A warming pot of traditional red tea,
perfect for sharing and relaxation.

4

Pot of Adani Tea _jic sl alp

A fragrant pot of traditional Adani tea, brewed
to perfection for a soothing experience.

Arabic Tea jo>i gl
A classic and aromatic Arabic tea,
a staple for a refreshing break.

Adani Tea Jjic sl & ‘

A traditional and flavorful Adani tea, ‘
offering a unique and comforting
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taste. — 3/}9
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Nescafe Coffee a8 i 6905

A classic instant coffee, quick and satisfying
for your coffee craving.
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Black Coffee claguw 4996 ‘-

A rich and bold black coffee, perfect for N
a caffeine boost. 9
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. Turkish Coffee )i 695

A strong and aromatic traditional Turkish
— coffee, brewed to perfection.
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Apple Juice = ) N S =N Avocado Juice
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Lemon Juice \;}f/ o N < CB Grape Juice
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Lemon Mint Juice S EOEN Mango Milk Juice
Mango Juice gilo juoc
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Vimto Juice
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Cocktail Juice

,7

S )

0

wU

)

33

“w.b

3 3

Fa =

3 O
g 4 2 g AW 4 & g 4 2 2 g 4 e & i 4 2 & i 2 2 :
3 ¢¢¢ & ¢¢¢ 4 ¢¢¢ & ¢¢¢ L ¢¢$¢¢ & ¢¢¢ i ¢¢¢ & ¢¢¢ & ¢¢¢ g3 ¢¢¢ i ¢¢¢ & ¢¢¢ o ¢¢¢ 4 ¢¢$¢¢ i ¢¢¢ & ¢¢¢ & ¢¢¢ g3 ¢¢¢ % ¢¢¢ & ¢¢¢ & ¢¢¢ Lo ¢¢¢ L




2

2

2,

o

AW

2

2

2

2

2

2

2

i,

A

2

2

2

A

2

2

2

.ﬂ. -
v ¢¢¢ 4 ¢¢¢ b ¢¢¢ 4 ¢¢¢ & ¢¢$¢¢ & ¢¢¢ b ¢¢¢ £ ¢¢¢ & ¢¢¢ % ¢¢¢ b ¢¢¢ 4 ¢¢¢ & ¢¢¢ b ¢¢$¢¢ b ¢¢¢ 4 ¢¢¢ b ¢¢¢ b ¢¢¢ bl ¢¢¢ 4 ¢¢¢ b ¢¢¢ b ¢¢¢ 4
(0]
$ Y
33
%- o
@w Ww
4) $ C
.m;e S-
EM:.W ~.b|ln
/3 @ 3 S
) B 3T 2L B
3 3z
% AasS
+ O
9 0
0
...Inw
S
3 @]
:O
= il
o 3 E
J g @
3] M
T

Kitkat Milk Shake
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Saba Palace

Exquisite Middle Eas ern Cuisine

5031 Bank Street, Gloucester ON K1X 1G8
(+1) 647-807-5755
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