woner B RAT D-AFHEN

Monday - Friday

!

Noon - 5:00

Comfort Food from the Mountains of Ethiopia

MENU
Appetizers
Mereq® lentil soup cup 2.50
bowl 3.50
Sambusas 3.00

lentil”, spinach”, shimbera® or beef

Cucumber Salad 3.00
Fresh pickles and red onions in Zenash's
special tangy dressing

Ras Dashen Salad’ 5.95
Daily mix of our freshest ingredients, such as
romaine hearts, baby greens, beets, cucumber,
tomatoes, carrots, potatoes, and onions with a
light, tangy dressing

Qategna 4.95
Fresh, warm injera spread with kibe, garlic and
karya

Lunch entrees Lunch-size portions of select reqular entrees

Choose an entrée from the list below. Add
one to three sides per tray from the list at
the right for $1 each.

Chicken and beef 7.95
Doro Wat Spicy chicken stew
Doro Alicha Mild chicken stew
Sega Wat Spicy beef stew

Lamb 8.95

Yebeg tibs be berbere Spicy juicy lamb
Yebeg wat Spicy lamb stew

Yebeg alicha Mild lamb stew
Vegetarian

Choose from #10-17 below 6.95
Lunch Veggie Samplers
Choose 3 sides from #1-12 6.95
Choose 4 sides from #1-12 8.95
Choose 5 sides from #1-12 10.95
Vegetarian Entrees
10. Misser wat" 9.95
pureed lentils in spicy berbere sauce
11. Kik alicha’ 9.95
yellow split peas with mild spices
12. Yeqay tikil gomen" 9.95
sweet and sour red cabbage
13. Diffen Misser Wat" 10.95

whole lentils in a spicy berbere sauce

Sides

1. Komodoro salata’
2. Ethio salata’

Cucumber Salad
Ethiopian Salad

3. Yeqaysur salata’ Beet Salad
4. Misser salata’ Lentil Salad
5. Tikil gomen alicha’ Cabbage
6. Gomen’ Kale
7. Qosta’ Spinach
8. Diblik atkilt” Savory Veggie Stew
9.Ib House made cheese

10. Misser wat’

11. Kik alicha”
12.Yeqay tikil gomen"

Spicy red lentils
Yellow split peas
Red cabbage

All items marked with a ¥ are vegan; no
meat or dairy products used in prep

Regular entrees: full size portions
plus choice of three sides (1-12) per table

14. Shimbera asa wat’ 11.95
ground chick pea dough with berbere sauce

15. Misserana bowmia' 11.95
lentils and okra in a tasty berbere sauce

16. Komodoro fetfet" 10.95
cold tangy injera salad

17. Shirro’ 11.95

ground chick peas imported from Ethiopia

All meals served with injera



Ask your server about daily vegetarian specials

Meat Entrees

Full regular entrees:
Order one entree per person, then
choose three sides (#1-12) per table

18. Doro wat 11.95
chicken and egg in berbere sauce

19. Doro alicha 11.95
chicken and egg in a mild sauce

20. Yebeg tibs 13.95
lamb lightly cooked with Ethiopian
seasonings

21. Yebeg tibs be berbere 13.95
a spicier version of yebeg tibs

22. Yebeg dereq tibs 13.95

lamb tibs pan-fried with onions, garlic and
spices

23. Yebeg wat 13.95
lamb cooked in berbere sauce
24. Yebeg alicha 13.95

lamb cooked in mild alicha sauce with
pieces of injera

25. Sega wat 11.95
beef cooked in berbere sauce

26. Yeqay ferfer 12.95
beef and injera in berbere sauce

27. Lebleb tibs 12.95
beef chunks lightly sautéed

28. Kitfo tere 12.95
Ethiopian steak tartar

29. Kitfo lebleb 12.95
kitfo slightly cooked

30. Zilzil alicha 11.95

strips of beef cooked in a tasty sauce

31. Qelulu 13.95
beef tibs cooked in a spicy, juicy

berbere sauce

32. Kwanta ferfer 13.95
dried beef with injera & berbere sauce

33. Gored Gored 15.95

beef brisket lightly sauteed with onions, green
peppers and berbere

34. Zilzil tibs 14.95
beef & colorful bell peppers, sauteed in a
berbere sauce

35. Asa wat 15.95

boneless tilapia fillets cooked in a spicy berbere
sauce

36. Asa tibs 15.95
tilapia cooked with ginger, garlic, and Ethiopian

spices, topped with roasted veqggies
37. Grilled zilzil tibs 17.95

grilled beef or lamb strips with salad & special
hot sauce

38. Awaze tibs 14.95
strips of beef sautéed with onions in a spicy
awaze sauce

39. Yebeg tibs ferfer 14.95
lamb sauteed in mitmita sauce & served with
injera pieces

Meat Combo 14.95
Choose two items (18-30) as a
single entrée

Beverages

Ethio Chai (hot or iced) 2.00

Buna be Jebena (traditional Ethio coffee)
3.50, or 2.50 per person

Full espresso bar, bottled juices & soft
drinks available

See drink menu for wine, beer and
cocktails

Desserts

ask your server about dessert specials
Bread Pudding 4.00
served with ice cream

Rice Pudding 3.00
Baklava 3.50

al Gelato 3.00
(banana fudge, burnt caramel, choco chip)
Temptation vegan ice cream 3.00

(cookie dough or mint chocolate chip)

Ask about renting our back room for parties, meetings, performances...

Ethiopian food is perfect party food! Have us cater your next event 773-506-9601




