
STARTER

SAMBUSA
Stuffed pastry puff with minced 

lean beef or lentils and diced 
jalapeño pepper    3.50 / 3.00

TOMATO FITFIT
Bits of injera soaked in tomato, 

onion, jalapeño and bend of 
spices    4.99

CHECHEBSA
Home made shreded flat bread 
mixed in house hot spicy sauce    

5.99

HOUSE SALAD
Fresh green salad with 

light/healthy house dressing. 
Add cubes of Chicken or Tilapia 

5.99/9.99

BREAKFAST

BREAKFAST COMBINATION
Eggs, Firfir, Kinche (crushed 
wheat), Chechebsa with injera    

13.99

FIRFIR/ EGG OR QUANTA
Shredded injera mixed in spicy 
berberé sauce. Add scrambled 

eggs    7.99/11.99

FETIRA WITH EGGS ADD 
KITFO

Home made flat bread with eggs 
lightly coated with honey    

7.99/9.99

BULA GENFO 
Ensset (false banana tree) flour 

prepared as porridge, served with 
hot berbere sauce    8.99

BEVERAGE / 
DESSERT

COLD DRINK
Soda, Iced-tea, Bottled Water, 
Sparkling Water   1.75 / 2.00

HOT DRINK
Tea, Espresso, Macchiato / Cafe 
Late / Cappuccino    1.75 / 2.25 

/ 2.75 

JUICE
Seasonal fresh fruit juice   

2.99/3.99

DESSERT
Italian Lemon Cream Cake, 

Chocolate Cake, Cheese Cake / 
Tiramisu     4.00 / 4.50

ENTREE
All entrees are served with Injera. Injera is a crepe like flatbread with a unique, slightly spongy 

texture. Traditionally made out of iron-rich teff flour, it's a national dish in Ethiopia, eaten daily in 
virtually every household.

DORO WOT
Slow cooked spicy chicken made with hot berberé (chili) sauce flavored with onion and garlic    

13.99

TIBS
Choice of tender meat marinated in a special blend of house spices, and sautéed with olive oil, 
onion, garlic, tomato, and Jalapeño pepper.  Add layer of Shiro +$1.00 (can also be served over 

pasta/rice/bread)
Cubes of Chicken / Fish / Rib eye beef / Lamb    10.99 / 11.99 / 12.99 / 13.99

FIRFIR / TIBS COMBO OR KITFO 
Shredded injera mixed in spicy berberé sauce, served with a choice of Lamb, Rib eye beef or Kitfo     

15.99 / 16.99

KITFO 
Freshly minced extra lean beef or tuna fish seasoned with hot mitmita powder and ayeb (artisian 

cheese), mixed in spiced butter or olive oil. Served raw or slightly cooked. 
(can also be served over pasta/rice/bread)    11.99 / 14.99

DULET
Freshly minced extra lean beef, tilapia fish or tuna sautéed in special blend of house spices, onion, 

jalapeño pepper, hot mitmita powder and butter/olive oil
For Special Dulet, add collared greens and ayeb (artisian cheese) +$1.00    12.99 / 15.99

SIZZLING BERETMETAD TIBS
Choice of Lamb or Rib eye beef sautéed with onion, pepper and blend of special spices cooked 

well and dry. Goden (Half Cut Ribs) only Rib eye Tibs Special 15.99/18.99

MEAT / VEGETARIAN COMBINATION
Chef's selection of freshly prepared vegetarian dishes

Also served with a choice of one meat dish: Cubes of Chicken, Fish, Rib eye beef, or Lamb                 
11.99 / 17.99


