laste of Ethiopia
Chef’s Specials

Abugida Vegan Special for2or3 £42.00/£59.99

A generous vegan sharing platter with red lentil stew, chickpea stew, seasoned greens, and a
variety of traditional vegan dishes, served on Enjera

Abugida Specialfor2or3 £44.00/£63.00 v
A traditional sharing platter of chicken, beef, lamb, lentils, vegetables, and Ethiopian cottage
cheese, served on Enjera

Half & Half / 21990 N19%Q £19

Choose any two of awaze tibs, lega tibs, kitfo, dulet, or tibs firfir, served on enjera

Starters Sides
Lentil Samosa / 9°AC A9°N4  £6.00 Teff Enjera / M& 178¢ £2.00 )
Lentils, onion, spring onion, parsley, and green chilli @ Gluten-free flatbread

Lamb Samosa /N A9°N4  £6.50 Kocho /&g  £5.50 @

Spiced minced lamb and vegetables Fermented false-banana tree flatbread

Kategna / $M% — £5.50 4 Meaty Sides £7.50

Toasted enjera with Ethiopian spiced butter and berbere Choices:Key or Alicha(Beef), Gomen be’ siga (Green with Lamb)

s Vegan Sides £6.00 @

Choices: Green beans, Lentils, Cabbage, Greens

Kitfo Gursha / At& TCA £7.00
Enjera rolls with prime minced beef, Ethiopian spiced butter, and
cottage cheese

Ayeb /xeNl  £5.50

Veg gi e Gursha / *HhAY YCA £6.50 y Ethiopian cottage cheese, plain or with spinach
Enjera rolls with misir and seasoned greens

Se'lit Fitfit / AALM &6 £6.50 Stuffed chilli peppers with Onion and tomato

Enjera rolls in a creamy tahini mix with onion, tomato, and green

chilli Salad / AAM £4.50
Lettuce, tomato, cucumber and onion
Vegan & Pescatarian Dishes Rice /<" £4.50
Ye Tsome BeyeAynetu / ?R9° NPxe1t  £17.00 s ©

Vegan platter with lentils, seasoned greens, and other vegan dishes, served on enjera

Ye Tsome Special ( with Fish) / ?R9° NexL1+t hxaa DC £25.00

Vegan platter with lentils, seasoned greens, other vegan dishes, and tilapia, served on enjera

Misir Wot / °hC @™ £14.00 JJ @

Split lentil cooked in a rich berbere based sauce

Shiro Wot / i @ £14.00 J

Rich chickpea stew simmered slowly with mix spices

Kik Wot / hh O £13.00 @

Rich yellow split peas stew cooked with Onion, garlic and turmeric powder

Gomen / \@DY £13.00 @

Finely chopped fresh green/kale cooked with onion, garlic and mix spices

Selit Fitfit / AAM 64 &F £12.00 &

Small cut pieces of enjera soaked in tahini base, mixed with tomato, onion and green chillies

Please ask a member of staff for allergen information
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