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INJERA

All meals are served with salad and injera.

Our irv'era is made in-house from teff flour and
other grains: order our gluten-?ree irjera fora
tota“g g]utcn free meal!

ENTREES

KATANIA $7.5
Toasted injcra with kibe (herb butter) & berbere
DIPS $9.5
Hommus & tahini with awazey (chi”i)clips, served
with Pide bread

SAMBOOSA $10

Minced beef or lentils, with red onions, celerg,
green chilli, & spring onion, wral:)[:)ed in pastry,
served with Et]ﬂiopian salsa (» per serve)

ZIL ZIL $10
Free-range chicken breast strips, marinated in
berbere, crumbed & &ippccl in white sesame
seeds, served with E’c]ﬂiopian salsa

CRUMBED FIsH $10
Marinaded with turmeric & mit mitta, served with

a home made tomato sauce and chilli CIIP
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SALADS

TOMATO SALAD $8.5
Tomato, red onions, green chilli with Iemonjuice

& feta or tahini

DORO SALAD $14
Crumbed organic chicken strips, with green salad
& feta & with a traditional salad dressing

MAIN MEALS

MEAT

MEAT & VEGIE COMBO $20
per extra person $19

Yebcg wot (lamb), |<96 wot (beef stew), missar
wot (red lentils) & veggie alecha (Potatoes, car-
rots & sPinach)

DOO BA WOT $17
Beef & Pumkin stew, cooked with traditional
sPices, red onion & gar[ic

YEBEG WOT $20
Lamb stewed Ethiopian stgle, with red onion,
ginger, garlic & kibe, Plus a selection of very mild
herbs & spices

KYE WOT (RED STEW) $20
Beef cooked with garlic, ginger, red onion,
tomatoes & berbcrc, served with 3oghurt

DORO WOT $21
Free-range chicken) cooked in a rich red onion
sauce with ginger, tomato, garlic, traditional
sPiccs & boiled eggs, served with Hoghurt

FIYEL WOT $21
Goat stewed with red onion, garlic, berbere &

chefs Family’s traditional seasoning
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GODIN TIBS $20
Chopped lamb Pan—mcriecl with garlic) red onion,

tomato, green chilli & traditional spices

GODIN TIBS SPECIAL $22.5
As above, but meat is marinated for two dags with
berbcre, extra virgin olive oil & herbs

GODIN TIBS WITH VEG $22
Choppcd lamb Pan~1criecl with Iong capsicum
and/or mushroom, as desired

DORO TiBs $21
Free-range chicken sautéed in a 5[:>ecial home-
made herbed butter, with garlic, tomato, onion &
sPices

DORO TIBS WITH VEG $22
Pan ~fried chicken with long capsicum and/or
mushroom, as desired

BOZANA SHIRO $20
Your choice of lamb or beef, cooked in shiro wot
(black—egecl pea dahD with fresh tomato, garlic,
onion & kibe (herbed butter)

QWANTA FIR FIR $20.5
Beemcjerkg cooked with irv’era in onion, tomato,
garlic & E’chiopian sPice

GOMEN BA SIGA $21
Your choice of lamb or bemc, with sPinach)
Pan~Fried in garlic butter, fresh tomato &
traditional herbs & spices

GORED GORED (Sat/Sun only) $21
Diced rump steak rare, cooked with red onion,
berbere & kibe butter

KITFO (Sat/Sun only) $21
Finelg chopped 3earling topside, raw or rare,
cooked in kibe butter & chilli Powcler: Ethiopia’s

national dish
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FIsH

ASA BA ATA $20
Fish of the dag, cooked with ge”ow sPli’c peas,
white wine, garlic, red onion & traditional sPices
FISH DULAT $22
Fish of the c!ag cooked in home made tomato
sauce and Ethiopian sPices

ASA TIBS $22
Fish of the clag, cooked in a traditional green chill
paste, Pan~Frie<:{ with chilli

VEGETARIAN

DIFIN MISSAR $15
Black lentil with onion, garlic, green chilli & herbs

TIKEL GOMEN $15.5
Cabbage & carrot, cooked in traditional herbs &

sPiccs

ATTA WOT $15.5
Yellow sPIit peas cooked with garlic, turmeric and

other Ethiopian spices

KEYSIRR WOT $16

Beetroot, carrot & Potato, cooked with red
onion, garlic & traditional herbs & spices
FOosOLIYA $16
Green beans and carrot cooked with onion,
garlic, ginger & other herbs

YE SHIMBRASA $16
Homemade ovenbaked chickpea & sPice biscuits,
cookedina special spicy sauce. Your choice of
hommus or yoghurt

MISSAR WOT $16
A red lenti] stew, with garlic, red onion, tomato,
berbere & traditional sPiccs

VEGGIE ALECHA $16.5
Fotatoes, carrot & sPinach, cooked with turmeric,

garlic, red onion & traditional sPiccs
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VEGETARIAN CONTINVUED

VEGE MIX $17
Capsicum, muslﬁrooms, green beans & carrot
ENKULAL FIR FIR* $17

Fre@-range eggs, COOl(CCl ina {:I‘CSl"l ]’IOI’HC made

tomato sauce with green cl'li”i, served with irjera

or turkish bread

GOMEN KITFO $18
Seasonal leancg greens fried in garlic, mit mitta and

kibe (herb butter - oPtional) , served with home
made ricotta

SHIRO WOT $18
Blacleeged and split peas, roasted & grouncl,
cooked with garlic, red onion & traditional sPices
INGUDAI BA ATA $18
Mushrooms sautéed in virgin olive oil with toma-
toes, garlic, red onion & white wine, cooked with
5e“ow sP[i’c peas & spices

VEGETABLE & DAHL COMBO $19
per extra person $18
Missar wot, 9e”ow atta wot, veggje alecha, tikel

gomen (cabbagc & carrot)

DESSERT

ETHIOPIAN DONUTS $11
Cinnamon, Pinc nuts & sultanas, caramelised in

lcmonjuice, shallow fried in donut batter, served

with ice cream & maPIe syrup (2 per serve)

COFFEE $5
Fairtrade single blend organic Sidamo coffee

from the Oromo area of Et"liopia: complex, sweet

& Fruitg, with a rich & creamy mouthfeel
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SET MENUS/BANQUET

A combination of 3 meat and 5 veg clis]'les, chosen

& created 139 Cl’TC]C on the da9

1. MAINS ONLY (3 meat,ﬁveg) each $22
2. ENTREE & MAINS each $28
3. ENTREE, MAINS & DESSERT cach $33

Please ask staff if you would like a different

balance omc meat/vcg and hc you have any othcr

c]uestions'

WEEKLY SPECIAL

Ask your waiter/waitress for our weeklg speciall
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DRINKS MENU

ETHIOPIAN BEERS
Ethiopia has a Proucl & venerable brcwing

tradition. All Ethiopian beers are made with

Prernium ingreclients & sPringwater.

Dashen 4.5% bclgiamstgle !ager $7
St George +.5% clean, crisP Pilsner-stgle lager $7
Castel 55% full lavoured Pilsner—stgle $7

Amber 6% full bodied, spicy and mal’cy $8

AUSTRALIAN BEER
Cascade Ligl'lt $7

Coopers Pale $7
Pure Blonde $7

EUROPEAN BEER
Heineken $7

CIDER
Mercury $7

Ke”g Brothers Pear Cider 5% $8

WINE g[ass carafe bottle
500m|

House Reds

Merlot $8 $22

House Whites

Sauvignon blanc $8 $3%0

House Champagnc $8 $50

(sparuing white)

See staff for reds bg bottle
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COCKTAILS

Dr Brainless $13
voc”<a, cointreau, grapcmcruitjuice, lime

French Martini $13
Pineapplejuice, vodka & chambord

Long Island Ice Tea $20
gn, vodka, white rum, tec]uila, cointreau, lemon
juice & coke

Margarita $15

tequila, cointreau, Iimejuice

Sea Breeze SN

vodka, cranbcrry, graPcFruit, lcmon, lime
House sPcciaI cocktail - ask staff for details
SOFT DRINKS

Ambo (Ethiopian sPark”ing water) $6 bottle

Co|<e, Lemonade, Dry Ginger Ale, Soda & Tonic
Water $4

Lemon & lime bitters $6
Red Bull $4

Juice
Cranberrg, GraPeFrui’c, Mango, Orange, APPIC,
Pineapple $5

Coffee
Latte, Flat White, CaPPucino, EsPresso $5

Hot chocolate $5

Tea
Chai Latte $5 (Pot)

Teas $5 (Pot)
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