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FUL

——~ BREAKFAST & LIGHT FARE - —

Kuanta Firfir $20.99

Dried beef jerky cooked spiced red pepper sauce, onion,
special spiced butter and mixed with pieces of injera.

Ful $12.99

Crushed fava beans garnished with fresh onion, jalapeno,
sour cream, and fresh tomatoes served with bread.

Chechebsa $12.00

Pieces of freshly baked unleavened wheat bread with chili
pepper, false cardamom, black pepper, and salt mixed
with melted spiced butter or olive oil until well combined;
served hot with yogurt.

Ye Teff Chechebsa $15.00

Pieces of freshly baked unleavened wheat bread with chili
pepper, false cardamom, black pepper, and salt mixed
with melted spiced butter or olive oil until well combined;
served hot with yogurt.

Dulet $19.00

Carefully cleaned minced lamb tripe, liver, and lean top
round meat sauteed with Ethiopian Butter, diced onion,
garlic, cardamom, mitmita (hot pepper), and herbs.

Fish Dulet $17.00

Carefully cleaned minced fish sauteed with Ethiopian
Butter, diced onion, garlic, cardamom, mitmita (hot
pepper), and herbs.

Bula with Kitfo $22.00

Fresh minced and extra lean beef seasoned with
Ethiopian spices, special chili powder, and herbed butter,
served alongside traditional Bula porridge (genfo).

Scrambled Egg $12.99

Scrambled egg with tomatoes, onion, butter and jalapeno
served with bread.

Sauced Egg $13.00

Scrambled egg with Ethiopian sauce.

Egg with Beef $15.00

Scrambled egg with tomatoes, onion, butter and beef
with bread.

Egg Sandwich $11.99

Scrambled egg with bread.

Fish Sandwich $9.99

Fish with bread.

Chickpeas Fitfit $7.00

Special peas flour, onion, jalapeno, bell pepper,

special herbs and special mixed with pieces of injera.

Kenna Special $23.00

Combination of scrambled egg, kuanta firfir, ginche.

Ethiopian Oatmeal $12.00

Crushed wheat cooked to tender, seasoned with
Ethiopian spices and butter.

Feta $12.99

Pieces of French bread with diced tomato, onion, garlic,
herbs simmered with berbere and olive oil and served
with yoghurt.

Chicken Firfir $21.00

Made with shredded pieces of injera
with chicken Appetizer.

Salad $13.00

Fresh green leaf lettuce with diced tomato, bell pepper
and jalapeno tomatoes with a special salad dressing.

Sambusa $-2.50

Crispy pastry triangle with a savoury filling.

Pasta with Sauce $18.00

Pasta sauteed with mayonnaise, onions, jalapenos and
black peppers.

Pasta be Siga $21.00

Pasta sauteed with house spices and mixed with cut up
meat served with potato.

Spicy Lentils $17.00

Red lentil stew, simmered in berbere sauce, spices,
garlic, ginger and green peppers.

Chickpeas Stew $18.99

Powdered peas cooked with onion, vegetable oil and
powdered red pepper.

Vegetarian Combination $21.99

A combination of fasting (vegan) dishes served on injera.

Bozena Shiro $19.99

Powdered peas (shiro) cooked with meat, onion, boiled
egg, vegetable oil and powdered red pepper.

Chicken Stew $26.00

Chicken drum stick or breast stewed in red pepper sauce
favored with house spices, specially spiced Ethiopian
butter, served with hardboiled egg.

Chicken Tibs $20.00

Chicken breast cubes gravy sauteed with onions and
herbs, served with rice.
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LAMB ¢04

[ NN DS R $21.99

Lamb cubes sauteed with slices of onions, jalapeno
peppers and fresh rosemary.

Tibs Firfir T8 GG o $21.99

Lamb cubes in turmeric sauce with special herbs,
Jjalapenos and spices mixed with pieces of injera.

Lamb SteW?““I ('P:PA ........................................ $22.00

Curried lamb stew cooked with exotic spices mixed with
pieces of injera.

Tibs #00 e $19.99

Beef cubes sauteed with slices of onions, bell pepper,
Jalapeno pepper and fresh rosemary.

Gomen BeSlga AADY ([(),D o $22_99

Collard green and beef cubes cooked with onion and
Ethiopian spice.

BEEF P14

Awaze leS RPH oAl oo $1999

Beef cubes cooked in awaze sauce with onion, fresh
garlic and tomato.

Kltfo T ol ————— $2200

Fresh minced and extra lean beef seasoned with
Ethiopian spices, special chili powder and herbed butter
served with a slice of Ethiopian cheese.

Special Kitfo ngaa e $25.99
Kitfo served with Kocho.
Kuanta Firfir #7a ecec s $20.99

Dried beef jerky cooked in spiced red pepper sauce, onion,
special spiced butter and mixed with pieces of injera.

Yebetu Tibss I N — $23‘99

Well cooked pieces of beef sauteed with onions, jalapeno,
garlic, tomatoes and special sauce.

Gomen BeSlga h,’.}.‘: ......................................... $22.99

Collard green and beef cubes cooked with onion and
Ethiopian spice.

Shlﬁnﬁn ?T(l'}q_? ................................................ $30.00

Combination of injera firfir, kitfo, one piece of hard
boiled egg topped with ayib or cheese.

Minchet Abesh #7#+ a7 o $22.00

Beef stew made from ground beef meat with spicy sauce.

FROM THE KITCHEN e

Meat Combination «wnee -~ $28.00

Combination includes vegetables, like beets, collard
green, lentils, potatoes and carrots with spicy beef or
lamb meat tibs.

Kitfo Dulet NFE B oo $24.99

Lean ground beef, onions, jalapenos, cardamom, and
spicy chili powder (mitmita) lightly sauteed in Ethiopian
herbal butter.

Gas nght LT Y X s $2300

Minced beef sauteed with fresh garlic, onions, and
special house spices.

Banatu / Shifinfin a5+ / ie767 $30.00

A combination of beef or chicken tibs served with kitfo,
ayib (Ethiopian cheese), and gomen (collard greens).

Veggie and Meat $28.00
Combo a+hats 0o eherk

A hearty combination of spicy beef or lamb tibs served
alongside yellow split peas, potatoes with carrots, gomen
(collard greens), misir (red lentils), and ater (split peas).

FISH AAQ

Flsh leS R L1 ———— $18.99

Fresh roasted fish with spicy topping.

RICE <M

Rice With Lamb ............................................. $23'99
or Beef Tibs «u na»
Fresh roasted fish with spicy topping.

Rice with Fish ¢ anp oo $19.99

White rice with fresh roasted fish.

BEVERAGES ao

SOft Drinks ........................................................... $ 300
e T 5 200
Freshly Brewed Coffee $3.50
TG 5 3.00
T s 5 4.00

Ethiopian Tea 5 3.00
Ethiopian Coffee Ceremony $9.00
Good for 1

Ethiopian Coffee Ceremony $12.00

Good for 2



