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Green with envy

A classic Persian stew made with potato, tempeh, spinach,

kidney beans, dried lemon, served with your choice of rice

and a side of shirazi

$18

Small Plates

Osh

Our classic Persian soup, garbanzos, lentils, pintos, spinach,

noodles, herbs & spices.

$9

Samosa

Triangle savory pastry filled with potato, vegetables, and

spices.

$7

Organic House Salad

Organic greens with cucumber, tomato, shaved carrot, fresh

purple cabbage, and served with a side of our house creamy

dill dressing.

$10

Goat Cheese Salad

Organic mixed greens, goat cheese, dried cranberries,

roasted walnuts crumbled on top, served with a side of our

herbed vinaigrette dressing.

$14

Sprout Salad

Organic mix greens, sprouts, roasted walnuts, sliced radish,

and carrots.

$14

Bud-m-joon

"Eggplant paradise" with tomato, split peas, turmeric, sautéd

onion, hint of cinnamon & spices, served with your choice

of rice & a side of shirazi.

$18

Saka

Slow cooked fresh mustard greens, spinach, potato, ginger,

garlic, onion, herbs, and spices. Comes with basmati saffron

rice.

$17

Canaka

Chickpeas cooked with onion, herb, spices. Comes with

basmati saffron rice.

$17

Fessen Joon

A Persian classic. Sweet & sour flavors of pomegranate juice

& agave nectar, ground walnuts & herbs blended with

grilled tempeh, served with your choice of rice & a side of

shirazi

$18

Bruchi

A slow cooked stew with baby potatos, bell peppers, carrots,

green peas, fresh ginger, garlic, onion, and tomato.

$17
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Vegan option

Sides

Tofu $4

Tempe $4

Pita $2

Rice $4

Hot sauce $2

Sage’s Homemade Dressing

Entrées

Hummus

Homemade hummus with carrots, celery, and pita points.

$10

Hummus Falafel Wrap (lunch only)

Crispy chick peas falafel wrapped in tortilla with hummus

spread, pickled vegetables, greens. Comes with house or

vegan dressing.

$14

Tropical Salad

Arugula, hearts of palm, avocado, shaved parmesan, served

with a side of our herbed vinaigrette dressing.

$14

Vegetarian Lasagna

Layers of our finely chopped fresh vegetable-ricotta-

parmesan blend & pasta, topped with mozzarella cheese &

tomato pesto sauce

$17

Gnocchi Arabiatta

Potato dumpling pasta, sautéed in a tomato, garlic, & basil

sauce. A house favorite. Also available in a cream & tomato

sauce.

$17

Refreshments

Coffee $4

Herbal Teas $3

All salads come with house creamy dill dressing or vegan herbed vinaigrette

Vegan GF optionGluten Free

S. Pellegrino (600ml) $4

Sodas $2.5

Bottle {market price}Side $2

If  you suffer from any food allergies, please us know.

Iced Tea $4

House Hot Tea $3.5

House Lemonade $4

GF

Desserts

Tiramisu $10

Dark chocolate walnut cake $9

Banana chocolate cake $10

Baklava $6

V

Salads

Catering available for parties, events, and celebrations

sagevegetarianrestaurant.com919 294-4194


