
Lentil Samosa / ምስር  ሳምቡሳ     £6.00
Lentils, onion, spring onion, parsley, and green chilli

Lamb Samosa / የበግ ሳምቡሳ        £6.50
Spiced minced lamb and vegetables

Kategna / ቃጠኛ — £5.50
 Toasted enjera with Ethiopian spiced butter and berbere

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

Se'lit Fitfit / ሰሊጥ ፍትፍት        £6.50
Enjera rolls in a creamy tahini mix with onion, tomato, and green

chilli

     Ye Tsome BeyeAynetu / የጾም በየአይነቱ      £17.00
Vegan platter with lentils, seasoned greens, and other vegan dishes, served on enjera

Ye Tsome Special ( with Fish) / የጾም በየአይነቱ ከአሳ ጋር    £25.00
Vegan platter with lentils, seasoned greens, other vegan dishes, and tilapia, served on enjera

                  Misir Wot / ምስር ወጥ                    £14.00
Split lentil cooked in a rich berbere based sauce

                       Shiro Wot / ሽሮ ወጥ                £14.00
Rich chickpea stew simmered slowly with mix spices

                          Kik Wot / ክክ ወጥ                       £13.00
Rich yellow split peas stew cooked with Onion, garlic and turmeric powder

 
                       Gomen / ጎመን                   £13.00

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

                 Selit Fitfit / ሰሊጥ ፍትፍት            £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

Teff Enjera / ጤፍ እንጀራ £2.00
Gluten-free flatbread 

Kocho / ቆጮ       £5.50
Fermented false-banana tree flatbread

Meaty Sides      £7.50
Choices:Key or Alicha(Beef), Gomen be’ siga (Green with Lamb)

 

Vegan Sides     £6.00
Choices: Green beans, Lentils, Cabbage, Greens

Ayeb / አይብ       £5.50 
Ethiopian cottage cheese, plain or with spinach 

Sineg Karya / ስንግ ቃርያ    £3.00 
Stuffed chilli peppers with Onion and tomato

Salad / ሰላጣ   £4.50
Lettuce, tomato, cucumber and onion 

Rice  / ሩዝ        £4.50

Starters Sides

Chef’s Specials
Abugida Vegan Special for 2 or 3    £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 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

Half & Half / ግማሽ በግማሽ     £19
Choose any two of awaze tibs, lega tibs, kitfo, dulet, or tibs firfir, served on enjera

Vegan & 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

	Meat & Pescatarian Dishes

