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A byssinia Ethiopian Restaurant

Menu - .

I APPetizers

AgeN-a PR ageN-a PENR N6 NIRRT
a. |_entil Sambusa $3.00 b. Beef Sambusa $%.00 c. Kitfo Sandwitch $7.50

PAQ PN A7L LT
d. ]:islﬁ I:i”et Sandwitch $7.50

——— Salads

. Timatim Salad P-Lo9L9° (AM $7.50
Choppecl fresh tomatoes, onions, peppers served with house drcssing

2. Abyssinia Salad ANLALE AAN $8.50
| ettuce with fresh tomato, green peppers, onions, olive oil, wine

\/incgar and gar|ic
- \/cgetarian Dishes

2. Klk A]iclﬁa nn hivn, $10.50
Yellow split eas cooked with onions, gar|ic, green peppers, turmeric
and vegctab e oil

4, Shiro wat e $10.50
Grouné peas cooked with onions, gar[ic, red peppers and vegetaHe oil

5. Miserwat eonC ot $10.50
| entil cooked with red peppers, onion sauce, gar[ic, vegetablc oil and
house condiments.

6. Tickle gomen TP o0y $10.50
Cab age and carrots cooked with onions, gar[ic, turmeric and vcgetab]c oil

7 Gomen wat Py oF $10.50

Collard green cooked with onions, gar|ic and vegetab[c oil

*“WARNING: C:onsummg raw or uncooked meat Pou|tr9, seafood, shell fish or

egg may increase your risk of food illness.
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Abyssinia Ethiopian Restaurant

Menu

8. Vegetarian (ombination (Vegan) £29° 0£871:
A tasty mixed dish ( #3 4,56 and 7) with tomato salad on the side
9. Abgssinia chetarian (ombination (Vegan) £29° 0287k
A tasty mixed dish (#3,4, 5, 6 and 7) with Abgssinia salad on the side
2 Pcop|e $30 3 pcop|e $45 cach additional person $14.00
— lamb——
10. Abgssinia tibs alALe PN
T enderlamb cubes marinated in red wine and spices and a special
blended sauce. Sautccd withja|apcno hot peppers, tomatoes and onions.
if. Laga tibs AD PO
T ender cubed Picces of lamb marinated with spccia| sPiccs, onions,
tomatoes,ja|apcno and garhc
[102] Derck tibs L£LP PNN
5avor9 lamb chunks c]rg fried with onions,J'a|aPcno peppers and spccia|
seasoning
5. Yebeg key wat N7 £ ot
Fresh [am% cooked with berbere and s?ccia|t3 sPiccs
4. Yebeg Kkl N7 FPa
Tender lamb Picccs with bone cooked with onions,gar'ic,)’a]apcno peppers
and spccial spiccs butter
i5. (Goden tibs 127 TN
| amb ribs fried with onions, tomatoes anclja|apcno peppers
- Fou‘trg [
16. Doro wot LC o

Sauteed tender chicken marinated in seasoned butter and stewed in red
hot peppers. Saucc flavored with ginger root, carc!amom, garlic and
exotic spiccs served with hard boiled eggs

*“WARNING: Consuming raw or uncooked meat Pou|tr9, seafood, shell fish or

egg may increase your risk of food illness.

14.00

1 6.00

i4.50

14.50

14.50

14.00

14.00

14.50

15.50



20.

21.

22.

23.

24

25.

e ad

Abyssinia Ethiopian Restaurant

Menu

—— Deef ——

. Yebere goden tibs 17 PN0 (PNL)

Short beef ribs fried with onions, tomatoes, andjalapeno peppers

KftFo rcgu|ar e
[Fresh grounc] beef seasoned with herbed Et]’miopian butter, hot chili
peppers, raw or ligl’ltlg cooked

J Abgssinia kitfo annLe e

Fresh ground beef, seasoned with herbed Ethiopian butter, sPccia|
seasoned cheese and hot chili peppers mixed with onions. served

raw or |ig|'1t|5 cooked

(Gored gored Y VA VA'S

Chunl(s of raw fresh beef immersed in a mixture of specia“3 scasoned
herbed buttcr, onions and hot peppers.

Yebere tibs PNO (PNS)

Frimc beef sautéed in seasoned butter and cooked in pan with onions,
gar[ic, tomatoes andja[apcno peppers

Yebere Abgssinia tibs anALe TN (PN&)

Frimc beef sautéed with secasoned buttcr, ot peppers, gar]ic, onions,
tomatoes anc]—jalapeno cooked in pan.

chc wat Né L o T
l:rcs}w beef marinated in red wine and cooked with red hot peppers
sauce, sonions, ginger roots, garlic and exotic Etl’n’opian sPicc

Allicha wat hd\és, OFT
FFresh and tender beef Preparcc] in spccia| Ethiopian herbed butter,

spiced with onions, gar|ic, ginger roots and turmeric

Zilbo Gomen HAN pav7y
Shreded collard green cooked with beef ribs, PrcParcd in
spccia| E_thiopian herbed butter spiccc] with onion, garlic and ginger roots.

*“WARNING: Consuming raw or uncooked meat pou]trg, seafood, shell fish or

egg may increase your risk of food illness.
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Keyena A]iclﬁa +25 héem, $14.00
HalF and half combination of number 22-23
Tibs fitfit PPN GheT $14.50
Number mixed with inJera
Dulet S0T $14.00
Chunks of lamb tripc and liver seasoned with herbed Et]’xiopian butter,
served raw or cooked
Spagctti, Maccarroni or Rice with salad $ 11.00
SPagetti, Maccarroni or Rice with fish and salad $ 15.00
Fish Dullet $14 .00
Fish $ 8.00
32. Abyssinia Messob
alALEe aoO

A dazzling array of doro wat, beef and lamb with vegitarian dishes, arranged

on our |arge serving tray (messob)

Onc person $21.00
Two Pcople $40.00 Three PcoPIc $ 60.00 Four People $80.00

[ ach additional person $ 19.00

| Any side orders $4.50 |

Desert

APPIC Fie $ 4.00 Bauaba $ 4.00 Carot Cakc $4.00

*WARNING: Consuming raw or uncooked meat poultry, seafood, shell fish or

cggmag increase your risk of food ilness.



