


GLUTEN-FREE 15-MIN

VEGAN DAIRY-FREEVEGETARIAN

THE 4 STEP
PARSLEY
EXPERIENCE
YOU CRAVE IT. WE CREATE IT.

CHICKEN SHAWARMA
MARINATED CHICKEN, THINLY SLICED, 
LAYERED AND SLOWLY ROASTED ON THE 
ROTISSERIE GRILL

CHICKEN SHISHKABOB
MARINMARINATED CHICKEN BREAST SKEWERED AND 
FLAME GRILLED TO ORDER

CHICKEN SCHNITZEL
CHICKEN BREAST LIGHTLY COATED IN OUR 
SEASONED BREADCRUMBS AND FRIED TO 
PERFECTION

STEAK SHAWARMA
HOUSE SEASONED CHOICE ANGUS HOUSE SEASONED CHOICE ANGUS STEAK, 
THINLY SLICED, LAYERED AND SLOWLY 
ROASTED ON THE ROTISSERIE GRILL

BEEF KABOB
THE PERFECT COMBINATION OF SEASONED 
BEEF, HERBS AND SPICES, SKEWERED AND 
FLAME GRILLED TO ORDER

MEDITERRANEAN MEDITERRANEAN TUNA
OUR VERSION OF TUNA SALAD. WE LEFT OUT 
THE MAYO AND ADDED A FEW FLAVORS FROM 
THE MEDITERRANEAN

FALAFEL
CHICKPEAS, FRESH VEGETABLES + HERBS
HOUSE SHOUSE SPICES, GROUND TOGETHER AND 
FRIED TO ORDER - MADE FRESH DAILY

VEGGIE
CHOOSE THREE MEZE: HUMMUS, TABOULI, 
BABAGANOOSH, EGGPLANT SALAD, QUINOA 
SALAD, GRAPE LEAVES, FETA CHEESE, OLIVES

+DOUBLE PROTEIN

13.99

13.99

13.99

14.99

14.99

10.99

10.99

+3.99

10.99

1. PROTEIN

HOMEMADE WRAP
WHITE OR WHEAT. HUMMUS OR GARLIC. HOT SAUCE. 
SALAD. PROTEIN. VEGGIES. DRESSING (SMALL -$2.00)

BAGUETTE
FRENCH BAGUETTE. HUMMUS OR GARLIC. HOT SAUCE. 
SALAD. PROTEIN. VEGGIES. DRESSING

BASMBASMATI BOWL
SEASONED LONG GRAINED BASMATI RICE. 
MEDITERRANEAN SALAD. PROTEIN. VEGGIES. DRESSING

SALAD
ROMAINE. ARUGULA. RED + WHITE CABBAGE. LIGHTLY 
DRESSED IN OLIVE OIL + LEMON. PROTEIN. VEGGIES. 

PLATED
PPROTEIN. RICE. SALAD. VEGGIES. SEPARATED ON PLATE

22. STYLE

TOMATOES

CUCUMBERS

SUMAC ONIONS

SABA’S SPICY CARROTS

  CABBAGE SALAD

  CHICKPEAS

  CHOPPED PARSLEY

CHOOSE YOUR VEGGIES

3. TOP IT

TZATZIKI
YOGURT, CUCUMBERS, SPICES + HERBS

TAHINI
ROASTED SESAME SEED DRESSING

OLIVE OIL + LEMON

JALAPEÑO SERRANO HERB ZHUG

RED RED PEPPER CHILI HARISSA

HOMEMADE DRESSING & HOT SAUCE

4. DRESS IT
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HUMMUS
CHICKPEAS, GARLIC, LEMON JUICE
TAHINI + HOUSE SPICES. SERVED W/PITA

BABAGANOOSH
FIRE-ROASTED EGGPLANT, GARLIC,
TAHINI + HOUSE SPICES. SERVED W/PITA

EEGGPLANT SALAD
SAUTEED EGGPLANT, ROASTED RED PEPPERS
PARSLEY + HOUSE SPICES

TZATZIKI
YOGURT, CUCUMBERS, SPICES + HERBS

TAHINI
HOUSE MADE ROASTED SESAME SEED DRESSING

GARLICGARLIC
GARLIC, EGG WHITES, OLIVE OIL, LEMON + PARSLEY

QUINOA SALAD
RED + WHITE QUINOA, CHICKPEAS, CILANTRO + SPICES

CABBAGE SALAD

TABOULI
FINELY CHOPPED PARSLEY, QUINOA, TOMATO
LEMON JUICLEMON JUICE, OLIVE OIL + HOUSE SPICES

GRAPE LEAVES
VINE LEAVES FILLED WITH SEASONED RICE
(10 PIECES / 20 PIECES)

FALAFEL
CHICKPEAS, FRESH VEGETABLES, HERBS + SPICES
FRIED TO ORDER (6 PIECES / 12 PIECES)

PPARSLEY FRIES
SPRINKLED WITH FETA CHEESE + PARSLEY

BRUSSELS SPROUTS TAHINI
CRISP BRUSSELS SPROUTS DRIZZLED
WITH TAHINI AND ZA’ATAR

FETA GREEN BEANS
BLISTERED GREEN BEANS + FETA CHEESE 

CCAULIFLOWER TAHINI
FRESH CAULIFLOWER LIGHTLY FRIED, TOPPED
WITH TAHINI, PARSLEY + PAPRIKA

HOMEMADE PITA CHIPS
SERVED WITH A SMALL SIDE OF HUMMUS

LENTIL SOUP
LENTILS, SAUTÉED ONIONS, TOMATOES, HERBS +
HOUSE SHOUSE SPICES (CUP / BOWL)

SEASONED BASMATI RICE

SIDE SALAD

SABA’S SPICY CARROTS
SABA’S SECRET RECIPE
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MEZE BAR

ADD A SCOOP TO ANY DISH:                   
HUMMUS • BABAGANOOSH • EGGPLANT SALAD • TABOULI • 
QUINOA SALAD • FETA CHEESE • KALAMATA OLIVES • 
GRAPE LEAVES (2) • GARLIC • TAHINI • TZATZIKI 

$1 EXTRAS


	parsley-to-go-menu_outsideAPRIL2023.jpg
	parsley-to-go-inside2023 copy

