Hommus with Chicl

Mfofef&zm

Baba Ghanouge GF C7
Eggplant - lemon juice -
garlic - tahini sauce

Small - 6.49 Large-9.99

Labneh GF &

Homemade yogurt - garlic -
mint - cucumber garnish

Meat Grape
Leaves GF -10.99
La Saj Chicken Wings

Glazed BBQ, buffalo or
lemon garlic - 9.49

Fried Kibbee

o

I Fattoush Salad

g
Chicken Shawarma

Filet Mignon

All entrées are served with rice and vegetables with choice of

Capellini Amore Veggie Ghallaba Veggie Delight
Angel hair pasta - white wine - basil - garlic - Carrots - peppers - tomatoes Fresh vegetables - hommus -tabboule -
tomatoes - served with soup or salad - 9.49 onions - mushrooms - special tomato grape leaves - spinach pie - falafel -
Add any of the following: sauce - served with rice - 14.79 served with soup or salad - 13.99

Chicken Breast - 6.49 Mjadara Veggie
Lamb or Beef-8.99 Lentils - cracked wheat - crispy onions - Grape Leaves
Shrimp - 7.99 Sl seup @ eele - 1259 Served withrice - 14.99

Small-5.99 Large-9.99 All-natural biefd- cz;ramelized soup or house salad, unless otherwise noted. Substitute for house
onions - cracked wheat H H i it
Add: Feta cheese - 1.99 Salmon-7.99 Shrimp-6.99 salad: Fattoush, Caesar or Rice salad for an additional 1.00,
Cucumber Yogurt GF (74 crust-9.99 Chicken Shawarma, Chicken Kabob or Chicken Breast - 499 M Greek or Village salad for 2.00 or Tabboule for 3.00
Cucumbers - homemade yogurt - 5.49 ) ) d
) SOjOk GF Take out your wheat or pita and make it a gluten-free meal. are pasteurized. < Y
Veggie Grape -
pley beelsausae: f Tenderloin Kabob  Saji Kafta (3) Lamb Shank Beef
a (?—d en 12O Leaves GF Q7. 1059 orions- mushrooms- Fattoush 07 La Saj Greek Salad O7GF  Village Salad O7 GF Beef Tenaerioin kabo L amb Shank GFM eet of ’
~ Tikka - marinated - chargrilled All-natural seasoned lamb Braised lamb shank - celery -
Falafel Cy CEED SIS =L Vine-ripe tomatoes - House Salad CVGF Feta - vine-ripe tomatoes - Light lettuce - onions - vine-ripe to perfection - 21.99 and beef - mixed with carrots - potatoes - served Ic-aarl:::? pGe?pg!Isa-aiatoey M 4/
La Saj house special recipe - 7.99 Makanik GF cuf:umbers- radishes - pita Cucumbers - vine-ripe tomatoes - cucumbevrs- red onions - ) torr.latoeycgcumbers- parslgy- L b Kabob parsley and onion - 16.79 with rice - 23.99 SIS EVE e
Mild beef mini-sausages - chips - Saji fattoush dressing Saji house vinaigrette dressing beets - olives - pepperoncinis - radishes - Saji Lebanese dressing am abo i special tomato sauce -
Veggie & Cheese garlic- lemon - pomegranate Small-599 Large-8.99 Small-5.29 Large-8.29 Zaji Gl;e(;kgcigreising e Small-5.99 Large-8.99 tT;k;Zr-fgmcaﬁr:)nnatezdl~9c9hargnHed Il\-/laamakt)edcgﬁepdfo([‘) ?eanfigresliigd) lamb or served with rice - 18.99
~ sauce-11.99 e mal ¥ arge - 8. . : !
Plate GF C7-9.99 ' Sa i Diced Tabboule OF Capsar Lé'l Saj Beef Shawarma GE perfection - 34.99 beef - grilled - 18.99 Beef or Lamb Served with
Ancient people of the Middle East developed a secret for Homemade KI:bbee‘ bNaf\/e (fvé) Chicken Salad GF Parsley - onions - vine-ripe aesd ch:eise outons Rice Salad Q7 GF o b Filet Mignon (8 02) Mushroom Sauté soup or salad
s . i i All-natural beef - cracke Chicken breast - carrots - tomatoes - cracked wheat - Saji ¢ . . Vine-ripe tomatoes - cucumbers - = . :
zreahng intensely ﬂfa;:orfl;l re((:;pes,hThe Saj. WheredfrESh :egI:tablelzand French Fries GF Cy 6.99 wheat - house seasonings. celery - vine-ripe tomatoes - fresh lemon & olive oil dressing Caesar dressing. rice - almonds - Saji fattoush el gflizel= 1542 Bu‘tterﬂle‘d filet muzs7h9r<;oms~ Mushrlooms - garlic ar:jd Gl"apes Leive: Dlnﬂgg GFM
tender meats are carefully infused with exotic marinades and old world spices. Spi t i &l B B Small-5.29 Large-8.29 . ; onions - zip sauce - 27. marsala sauce - serve erved with rice - 14.
Cheese ROIIS Cy R A s eI Iy Sl ey Small-6.99 Large-10.99 ihresslige SER/aE e s (6FM with no zip sauce.) with rice - 18.99

Flavors so unique they have long been celebrated throughout the eastern
Mediterranean, but until now have remained unknown abroad. Today,

Blend of cheeses - flaky crust - 11.99

Small-10.99 Large-14.99
Saji Style +3

garlic dressing - 10.99
Vince’s Style - pepperoncinis -

Small-5.99 Large-8.99

£ =

S &

Stuffed Squash
or Zucchini GFM

s ¢ 3 : 5 e il Extra meat - light jalapefios +1.00 j i
La Saj Lebanese Bistro bl’lnghs th: cullnarylfl:dlhon to your table. .,‘ r W gﬂgeegeln;r;_orted e mest et jalap La Saj serves only the freshest gourmet lettuce blend in all of our salads. ® All-natural beef - iee - house seasonings-
A tradition that begins with bread. WM‘M v Add f the following: served in a tomato sauce - 13.99
g 4 l GF Za'atar - touma cheese - vine-ripe EFe TSI L= =) =) =) Y
tomatoes - olive oil - 10.99 ool aness Lamb & Green Beans G‘FM
H 2 ' e Pine Nuts & Onions - 3.99 . Made with all- i i .
Thousands of years ago people were cooking b.reatf on_ rocks heatedlby fire and Small-549 Large-8.99 Served spicyor regular Tomato Kibbee OF g GFEM - The meat served with this entrée is Gluten-Free. | tGFf ma}/ bgl.rtnal;ie with glut(le([lt—f;ee produf‘ts, b‘;.lt wek_are no; a natural chicken. Boneless Chicken GFM Stewed in a tomato sauce
the sun. These hot, round rocks became the inspiration for The Saj, a metal Hommus with gt e Sautéed Lamb Tips - 7.99 Please be aware that the rice and vegetables do contain gluten. || ua?—g-asre;eaccalrz'zgtfacfaL:lsteeggrnyliferfmnisucs;snsplzzgchaolloerg‘egn?fr:-egrep White and dark meat - served with rice - 15.99
dome heated from beneath on which paper-thin bread could be prepared. The i ) ine-ripe tomatoes - cracked wheat ; o d : Chicken Kabob GFM e e gl Shrimp Kabob GFu Shrimp Scampi ked Kibb
s " Lebanese Pine Nuts & Onions GF OF 9.49 onions - parsley - mint - 10.99 sautced BeefiTenderloinz709 Half (2) - 14.99 Full (4) - 21.99 16/20 shrimp - grilled - choice of 16/20 shrimp - white wine - Baked Kibbee
mountain women of Lebanon became true masters of this craft and passed Fresh Vegetables GF OF 1049 Makali Plate GF O La Saj Sampler ledka . iugvmte meat - marinated R s rlmg bgn is 9(:9 oice 0 ‘ s le_np whi ewmed All-natural spiced beef - cracked wheat -
il : i 1 resh Vegetables ! and grilled - 16.79 i i (EIATIL @IF [0zl ) = s e GERIES:MES 8IS A Lebanese pine nuts - served with rice - 12.99
on their Saj cooking secrets from generation to generation. Chicken Tips GF 1040 Eggplant - caulifiower - pickles Hommus - tabboule - [abneh - d Q hick gmgﬁhecgj vsvgfeemeeifl) saimon with rice - 17.99 : T, p
turnips - tahini sauce - 15.99 baba - falafel - grape leaves - Chicken Oregano inated and grilled - 15.99 GFM i q Veggie Ghallaba 2
From warm bread to grilled meats and vegetables, people soon Chicken Shawarma GF 10.49 fried kibbee - cheese - fresh Chicken breast - lemon marinated and grifled - 1>+ Atlantic salmon - sautéed baby Shrimp Ghallaba #
discovered The Saj brought out vivid, unexpected flavors in all foods. Beef Shawarma GF 11.49 XIEEQtzb:-tS-h ‘ Any Soup by the Quart - 10.99 ) garlic sauce - 16.99 Chicken Ghallaba spma'ch -tomatoes - feta - 17.99 Eiirgztss;f:ﬁzros;;ngszis‘- =y R .
We make it the centerpiece of our signature La Saj recipes so Ground Beef GF 10.99 5,:,;“ ,stuggon:;f 23,52'9 o - La Saj Hot Bread ,”? Chicken Shawarma GFM  Carrots- peppers- tomatoes - Shrimp T SN ERe SR
R t A ¢ K : 8 : Crushed Lentil GF Our secret Old World recipe made Thinly-sliced white and dark onions - mushrooms - special tomato Mediterranean rice - 17.99 ’ P}
you can discover this ancient culinary secret for yourself. Hashwi GF 13.49 f % i - } sauce - served with rice - 15.99 GFM
Cup-3.29 Bowl-3.99 fresh throughout the day in our = meat - marinated in a special 16/20 shrimp - mushrooms - carrots -
éed Lamb Tips, L - - ices - i
f’ia:;ﬁgtslmgnigﬂss’G;banese 14.49 Vegetab|e Chicken G’F @ open-hearth oven. Dozen -2.99 blend of spices - 14.99 Chicken bell peppers - kashkaval - tomato wM
) ) Spinach Pie OF y Chicken Cream Chop Mushroom Sauté SENES° SR HED - AR e
Sautéed Beef Tenderloin, Lebanese Cup-3.29 Bowl-3.99 ; ; ) No substitutions, please.
Pine Nuts & Onions GF 14.49 : : Baby spinach - tomatoes - All white meat - breaded - fried - served ~ Mushrooms ¢ garlic and marsala A )
) . sOup du Jour onions - 5.29 \ with Saji lemon garlic sauce - 14.99 sauce ¢ served with rice - 16.99 @ shawarma Duo La Saj Trio
Veggie Ghallaba i c 368 Bl -aEs Cheese Pie C)? \ T Chicken shawarma - Lamb kabob or beef tenderloin -
Chicken Ghallaba 12.49 e owl-4. i ; beef shawarma - tahini chicken kabob - kafta - hommus
La Saj bread topped with
Shrimp Ghallaba 13.49 melted cheese - 5.99 iy, sauce - hommus For one-19.99
For one-16.99
Lamb Ghallaba 14.49 i i
Meat Pie o La Saj Feast of Meats
Eecflchallaba ae @ All-natural seasoned beef - Saji Chicken Feast Lamb kabob or beef tenderloin -
Lebanese pine nuts - onions - 5.99

Crushed Lentil Soup A?/ .

.

La Saj does not provide refunds for food that has been consumed.

Vegetable Ch Soup >
il

Cheese Pie

| GFM - The meat served with this entrée is Gluten-Free. Please be aware that the rice and vegetables do contain gluten.

Chicken kabob - chicken chicken kabob - kafta - beef
shawarma - chicken cream shawarma - chicken shawarma.
chop - boneless chicken For two - 31.99 For three - 44.99
For two-three - 39.99 For four - 60.99

La Saj Combo
Lamb kabob or beef tenderloin -
chicken kabob - kafta - fried
kibbee - falafel - grape leaves.
For two - 25.99
For three - 35.99
For four - 47.99
Add hommus - baba
\i - 4 ghanouge - tabboule.

Prices are subject to change Please notify your server of any food allergies.

with or without notice. . & Vegan options available. GFM cluten-Freemeat  GF Gluten-Free CY7 Vegetarian Plate

Parties of 6 or more may be charged 20% gratuity.

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.

La Saj Trio s small-9.99 Large - 15.99 La Saj Feast of Meats.

G’FM Gluten-Free Meat G’F Gluten-Free C)7Vegetarian Plate




Sandwiches

Make any sandwich a combo and choose 2 sides -3.79

From the Bar = =

Side choices: soup, salad, fries, rice, veggies or hommus. ’
.y .
- Ask your server qutqln S LISt
), , W|nes ali'ootttrostijre*:?aqgv Emmolo, Merlot, Napa - 58
M% M M! )Mw GARLIC SAUCE Sparkling Franciscan, “Magnificat” Red Blend, Napa - 89
20z. 149 2.49 PROSECCO, LA MARCA, VENETO. SPLIT- 8 Stag’s Leap, “The Investor” Red Blend, Napa - 96
Chicken Shawarma Arayis Ghallaba Sandwich Labneh &7 80z. 4.49 13.99 Baklava -390 House Simi, Cabernet S.auwgnon, Alexan-dervalley-49
or Chicken Kabob Lamp & beef with parsley Sautéed carrots - peppers - Vine-ripe tomatoes - RICE 279 . . WHITE ZINFANDEL, CHARDONNAY, LAMBRUSCO, Robert Mondavi, Cabernet Sauvignon, Naga =69
Pickles - turnips - tomatoes - and onions - quesadilla-style - tomatoes - onions - mushrooms - cucumbers - lettuce - . Rice Puddlng GF 3.99 MERLOT, CABERNET SAUVIGNON. GLASS - 6 Caymus, Cabernet Sauvignon, Napa, 1L- 119
garlic sauce - 5.99 Lebanese pine nuts - garlic - 5.99 fz;c;let_o;\ga;ozf:s:ér:l_c; 0 mint -4.79 FRIES 3.29 Homemade Ice Cream White Joseph Phelps, Cabernet Sauvignon, Napa - 129
Beef Shawarma Saji Burger Tenan I.’;eef— 10,99 - Mjadara (%4 SPICY POTATOES 4.99 Pistachio, chocolate or coconut - 4.99 T e Ty rem— Groth, Cabernet Sauvignon, Oakville - 119
Pickles - turnips - tomatoes - 1/31b. Black Angus- cheese - Meat G L lerials o Greeles] Wi GRILLED OR RAW SEMI-DRY RIESLING, CHATEAU GRAND TRAVERSE, Ruffino Riserva Ducale Oro, Chianti Gran
@illein- il - 58 fﬁ;ﬁs:::Z;O\:‘St‘ﬁ;g:,séggrgmd eat Grape Leaves SIS -8 IMPORTED CHEESE 399 OLD MISSION PENINSULA. GLASS - 7 ® BOTTLE - 26 Selezione DOCG, Tuscany - 68
Lamb or Beef Kabob . & Hommus-6.59 Falafel CY CHEESE ROLLS (4) SAUVIGNON BLANC, MONKEY BAY, NEw ZEALAND. GLASS - 7 ® BOTTLE - 26 Napa Quilt, Cabernet Sauvignon, Napa - 49
Pickles - turnips - onions - sajl Kafta Veggie Grape Leaves Lettuce - tomatoes - pickles - 599 PINOT GRIGIO ‘LUMINA DEL BORGO’, RUFFINO, TuscANY. GLASS - 6 ® BOTTLE - 22 Faust, Cabernet Sauvignon, Napa - 79
parsley - hommus - 7.99 Tomatoes - onions - hommus - 5.99 turnips - tahini sauce - 5.29 VEGETABLES 3.99 CHARDONNAY, WILLIAM HILL, CENTRAL COAST. GLASS - 7 ¢ BOTTLE - 26 D n, Cabernet Sauvi Napa- 79
. . & Hommus 7 see CHARDONNAY, KENDALL-JACKSON, CALIFORNIA. GLASS - § ® BOTTLE - 34 R
Kabob or Sajee Fried Kibbee Makali OF Falafel’Hommus/ LETTUCE LEAVES 1.99 k: )
0 Tomatoes - parsley - labneh - 5.99 L » Tabbou|e CA?’, 5.99 LEBANESE P|NE NUTS & ON|ONS Re
\’\’AV/hSDICV Potatoes Chicken Cream Cho Fried cauliflower « eggplant , 499 PINOT NOIR, MARK WEST, CALIFORNIA. GLASS - 8 ® BOTTLE - 30
ushrooms - onions - P potatoes - tomatoes - pickles - Hommus/ SAUTEED CHICKEN TIPS 6.29 PINOT NOIR, MEIOMI, CENTRAL COAST. GLASS - 10 ® BOTTLE 38

rice - spicy potatoes. Lettuce * tomatoes ¢ house turnips - tahini sauce - 5.99
Chicken - 6.79 Lamb or Beef - 8.79 made ranch dressing - 5.99 Tabboule &7 199 GROUND BEEF 6.29 MERLOT, 14 HANDS, WASHINGTON. GLASS - 7 ® BOTTLE - 24,

H RED BLEND ‘CRUSH’, THE DREAMING TREE, NORTH COAST. GLASS - 8 ® BOTTLE - 30

ASHWI 899 MALBEC, DISENO, MenDOZA. GLASS - 8 ® BOTTLE - 30
VEGGIE GHALLABA 6. . CABERNET SAUVIGNON, WILLIAM HILL, CENTRAL COAST. GLASS - 8 * BOTTLE - 30
Modifications may require an additional charge. . 9 Soft drinks CABERNET SAUVIGNON, LOUIS M. MARTINI, SONOMA. GLASS - 10 * BOTTLE - 38
SAUTEED BEEF TENDERLOIN 7.99 ; ; Pepsi, Diet Pepsi, Wild Cherry Pepsi,
, Spicy Potatoes Mountain Dew, Orange, Ginger L Lebanese
V=) S e > e SAUT%ED LAMB TiPs 799 j \ Ale, Sierra Mist, Lemonade and — KSARA, BEQAA VALLEY, LEBANON. GLASS - 9 * BOTTLE - 39
SAUTEED MUSHROOMS 5.49 House Made Iced Tea - 2.49 MASSAYA, BEQAA VALLEY, LEBANON. GLASS - 9 * BOTTLE - 39
Hot Drinks IMASSAYA SILVER, BEQAA VALLEY, LEBANON - 59
Tea, chai tea, hot chocolate, coffee - 2.29 MASSAYA GOLD, BEQAA VALLEY, LesaNon - 79
Turkish Coffe CHATEAU MUSAR, BEQAA VALLEY, Lesanon - 109
‘ ;‘ k 7 ’ urkisn Cotree
‘ W M/fm bd/ Cup-249
- Pot 3)-6.29
‘ . — @ ot (serves 3) Beer
F o

Domestic &
Imported

Served Monday-Friday until 4 pm.
Same sides as entrées.

-2 ]
A ¢ = A Kabob (Tikka) N\ = = > SIL:ED I;If;TAE:’I\DA,SMILLER
2.4 e Chicken GFM 9.99 BLUE MOON, CORONA,
i Beef Tenderloin 12.99 _ ) (S:ORONAHLIGHT,
P Lamb 12.99 % ' Cm TELLA, HEINEKEN
| : { 0@ e
Beef Shawarma - Saji Kafta 10.99 Eﬁna/ig.rl_esisiir

- Ages 12 and under, please.

Served with choice of soft drink
or milk and fries, rice or veggies.

#1 BEER. This fine pilsner
makes for a complete
Lebanese experience.
e

Sauté Ghallaba

Veggie 10.99
[ e Chicken 10.99
R Beef 12.99

= NS =

Cheeseburger-s.s9 Buttered Noodles -s.99

‘ ADD A SKEWER: Lamb 12.99 Chicken Tenders -6.29 Kafta -7.00 La Saj Private Events & Catering
' ’ Chicken Kabob 650 Shrimp ILlse Chicken Breast GFM 705 Chicken Kabob GFM 790 _ She
a Beef Kabob 8.00 Mushroom Sauté We are pleased to offera selecngn of La Saj favorltevsvavawlab\e
i b Kabob 8.00 . for special events. We have provided menus and pricing so
, am abo . Chicken 10.99 you can start to plan your event at Lasaj.com. We also have
WWW Kafta 5.00 @ Beef 12.99 specialty items such as Chateaubriand with green beans
a almondine, chicken piccata and ouzi, which is slow-cooked
Served on our unique Saj Bread Shrlmp Kabob 7.00 Lamb 1288 lamb and roasted nuts, served on a bed of spiced rice. Our
H attentive and professional staff is dedicated to providing
q a ADD A 1/2 PORTION: ® Shrlmp L outstanding hospitality to make your event memorable.
M Shaj Spec_lalty‘ Chicken Shawarma 5.49 Shawarma GFM La Saj can host a wide range of events including birthdays,
Us roz?ms<on|ons S(E3 q A . anniversaries, brunches, rehearsals, showers, corporate
Chicken-7.99 ChICken Breast 5.49 ChICken 10.99 ' : events, holiday parties, religious milestones, memorials and
Lamb or Beef-8.99 Chicken Cream Chop 5.49 Beef 10.99 more. Delivery, set up and staff members are available for
Salmon Beef Shawarma 599 Chicken Oregano 10.99 catering orders with advance notice.
Atlantic salmon - sautéed baby
spinach - vine-ripe tomatoes - Salmon 7.49 Falafel (4pc) & Hommus 9.99 RELAX AND LET THE
feta - rice-9.99 Chicken Shawarma Lamb Chop 3.00 Served with soup or salad only I_A SAJ TEAM DO THE
Baked Kibbee 899 HOmmuS/Baba/Tabeule 9.99 Please call in advance for reservations: Await time might' R EST FO R YOU!

Served with soup or salad only still apply to reservations, depending on the time of day.

We will not accept and prepare orders 15 minutes before closing time.

© 2019 MenuWorks®, Greenville, SC, 864-877-7007 — PO 205168




