
 
901A - 22nd Street West   --  Saskatoon, SK   --   306-933-4447 

Hours (Tuesday to Sunday -- 4:30pm to 10:30pm) -- Closed on Mondays 
It is our sincere hope and desire that you will find here: healthy food, tasty to your palate and nutritious to your body. To that 
end, we will do our outmost. Saba's African Cuisine came into existence to fill a gap - the absence of a traditional African 
Restaurant that serves food prepared in the African way of cooking with African spices here in Saskatoon. Moreover, this 
restaurant will serve freshly roasted coffee, boiled in a clay pot and served in small cups, the flavor of which you will never 
forget. 

On Sundays we serve traditional coffee...other days by booking up to seven people - $20.00. 

We serve Injera (thin, soft, flat bread made of sourdough Taff or Wheat) with every meal. 

APPETIZERS 
1. Salad: $5.00 - Freshly chopped tomato, onion, carrots, cucumber 

mixed with our home-made dressing. 

VEGETARIAN DISHES 
1. Hamli: $12.00 - Chopped collard greens simmered in our herb 

soaked oil with onions, peppers and garlic. 
2. Alcha: $11.00 - Mixed vegetables, cabbage, potatoes, carrots, 

celery, onions, cumin, tumeric and some spices. 
3. Alcha Birsen: $11.00 - Yellow split peas cooked in specially flavored 

mild sauce. 
4. Sebhi Shiro: $11.00 - A spicy dish made from powdered and 

seasoned chickpeas in berbere sauce. 
5. Sehan Foul: $11.00 - (pronounced "FULL") Fava beans and 

chopped vegetables, onions, tomato, garlic, olive oil with some spices 
(for $1.00, eggs and feta cheese will be served on the side). 

6. Hot Birsen (Lentils): $11.00 - Lentils cooked in flavored berbere 
sauce. 

7. Vegetarian Combination: $15.00 - Combination of vegetarian 
dishes. Ask your server to prepare you a combination of house 
favorites. 

MEAT DISHES 
8. Tsebhi Derho (Chicken) (Hot): $12.00 - Tender chicken sautéed in 

butter and seasoned with garlic and soaked in berbere (hot red 
powder pepper) served with boiled eggs. 

9. Sega Tibsi / Kulwa (Mild): $12.00 - Tender cubed beef sautéed with 
onions, rosemary, tomato and jalapeno, served with salad (or Alcha 
or Rice) and spicy awaze sauce on the side. 

10. Tsebhi Sega (Meat) (Medium): $12.00 - Tender cubed beef 
seasoned with fresh onions, garlic and ginger, sauced with butter and 
berbere sauce. 

11. Kulwa Derho (Chicken) with Rice (Mild): $12.00 
12. Meat Combination: $15.00 - Combination of meat and vegetarian 

dishes. 

DESSERT 

13. Ice Cream: $2.50 

Take out Injera: $1.50   

 
BEVERAGES 
Soft Drinks - $1.50 
Tea / Coffee - $1.50 
Hot Chocolate - $1.75 
Milk / Chocolate Milk - $1.75 
Apple or Orange Juice  - $1.75
Beer (Local) - $3.50 
Beer (Heineken) - $4.50 
Beer (Corona) - $5.00 
Glass of South African Wine  
(Red / White) - $5.00 
Bottle of South African Wine 
(Red / White) - $20.00 
 
(Taxes will be added)  

 

Special thanks to Mr. Bernie Karstad for the 
use of these photgraphs.   

 
 


