
Fisek Be'ye' Ayne'tu / የፍስክ በየአይነቱ              £19.00
A platter with chicken stew, spicy beef stew, mild beef stew, lamb with seasoned greens, and cottage

cheese, served on Enjera

                           Kitfo / ክትፎ                               £17.00
 Finely minced beef flavoured with mitmita, spiced butter and Ethiopian black cardamom

             Special Kittfo /  ልዬ ክትፎ                    £19.95
Finely minced beef flavoured with mitmita, spiced butter and Ethiopian black cardamom 

served with seasoned cottage cheese

                Dulet /ዱለት                   £17.00
Finely chopped beef and lamb tripe with mitmita, spiced butter, onion, and green pepper 

                   Derek Tibs / ደረቅ ጥብስ             £17.50
Lean beef cubes sautéed dry with mixed peppers and rosemary

                      Awaze Tibs / አዋዜ ጥብስ           £16.00
Awaze marinated lean cubes of lamb cooked with onion, tomato and green chilli 

                         Lega Tibs / ለጋ ጥብስ               £16.00
Lean cubes of lamb cooked with spiced butter, onion, tomato and green chilli 

                  Assa Tibs / አሳ ጥብስ              £15.00
Cubes of fish fillet cooked with spiced butter, onion, tomato and green chilli 

                        Goden Tibs / ጎድን ጥብስ           £17.95
Crispy lamb ribs cooked with mixed peppers and rosemary  

 

                        Doro wot  / ዶሮ ወጥ                  £17.00
Ethiopia’s national dish: tender chicken stew in a rich berbere sauce, topped with boiled egg

 

                        key Wot / ቀይ ወጥ                     £16.50
Lean cubes of beef cooked slow in berbere based stew

        Gored Gored / ጎረድ ጎረድ           £17.50
Lean cubes of raw beef marinated in berbere-based sauce and Ethiopian spiced butter  

                Gomen Be'siga / ጎመን በስጋ      £15.50
Seasoned greens cooked with lamb and Ethiopian spiced butter

 

                   Tibs/Quanta Firfir / ጥብስ/ቋንጣ ፍርፍር   £16.00
Enjera pieces mixed with berbere sauce and your choice of beef or quanta (dried beef)

 Assa Dulet/አሳ ዱለት £15.00
Finely chopped tilapia sautéed with tomato, onion, and chilli

 Fish with Rice and Salad/አሳ         £15.50
Crispy fried Tilapia served with rice and salad

Fillet Fish with Rice and Salad/አሳ £15.00
Fillet Tilapia cooked with garlic and peppers

Please ask a member of staff for allergen information

Meat & Pescatarian Dishes


	Chef’s Specials
	Abugida Special for 2 or 3      £44.00 / £63.00 A traditional sharing platter of chicken, beef, lamb, lentils, vegetables, and Ethiopian cottage cheese, served on Enjera
	Kitfo Gursha / ክትፎ ጉርሻ  £7.00 Enjera rolls with prime minced beef, Ethiopian spiced butter, and cottage cheese
	Veggie Gursha  / አትክልት ጉርሻ  £6.50 Enjera rolls with misir and seasoned greens

	Vegan & Pescatarian Dishes
	Please ask a member of staff for allergen information

	Starters
	Sides
	Teff Enjera / ጤፍ እንጀራ £2.00 Gluten-free flatbread
	Special Kittfo /  ልዬ ክትፎ                    £19.95 Finely minced beef flavoured with mitmita, spiced butter and Ethiopian black cardamom  served with seasoned cottage cheese
	Fish with Rice and Salad/አሳ         £15.50 Crispy fried Tilapia served with rice and salad
	Fillet Fish with Rice and Salad/አሳ £15.00 Fillet Tilapia cooked with garlic and peppers
	Please ask a member of staff for allergen information
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