
                                                            *   a small Komodoro Salad (diced tomato, onion and jalapeños) accompanies each EntréeBeef
01 Kay Wat (Spicy) 14.00

Lean cubes of selected beef cooked in a spicy homemade "Diamond Berbere sauce."
02 Yesiga Alicha 13.00

03 Kitfo (Ethiopian Steak Tartar)             A House Favorite! 12.75

04 Kitfo And Garlic 13.25

Kitfo (above) mixed with minced garlic. Served rare, medium, or well done.
05 Kitfo Na Gomen 13.50

06 Tibs 13.00
Cubed beef marinated in fresh garlic then lightly sautéed with green peppers and onions.

07 Tibs Wat (Spicy) 14.25

08 Tibs Alicha 14.00
Lean beef cubes simmered in a mild (Alicha) Ethiopian sauce.

09 Zilzil Tibs 14.50
Tender lean beef strips marinated in fresh garlic, sautéed with green peppers and onions.

10 Gored Gored (Spicy)            An Ethiopian Delight! 13.50

11 Okra and Kay Wat (Spicy) 13.50

Chicken
12 Doro Wat (Spicy)       An Ethiopian National Dish! 13.50

13 Doro Tibs 13.50

14 Doro Tibs Wat (Spicy) 14.50

15 Doro Tibs Alicha 14.00

Chicken breasts cubed then simmered in simmered in a mild, homemade (Alicha) Ethiopian sauce.

Lamb
16 Yebeg Wat (Spicy) 14.75

Fresh, tender Lamb (bone-in) stewed in a spicy homemade "Diamond Berbere sauce".
17 Yebeg Alicha 14.25

18 Yebeg Tibs             Highly Recommended! 16.25

19 Yebeg Tibs Wat (SPICY) 16.75
Fresh, tender cubes of lamb simmered in a spicy homemade "Diamond Berbere sauce".

20 Yebeg Tibs Alicha 16.25
Fresh cubes of lamb simmered in a mild, homemade (Alicha) sauce.

Meat Combinations
21 Tibs Quosta 14.75

Sautéed cubed chicken, or beef, or lambmeat mixed with Quosta (34). Choice of one meat.
22 Tibs Combo 1 16.50

A mixture of chicken, lamb and beef (zilzil) sautéed together with green pepper and onion.
23 Tibs Combo 2 (seafood) 17.25

A mixture of shrimp, chicken and beef sautéed together with green pepper and onion.

Fresh, tender cubes of lamb rubbed with  a Chef's blend of Ethiopian seasonings then 
sautéed with onions, fresh rosemary and garlic.

Tender chicken legs marinated in lemon juice and ginger, cooked in spicy home made 
"Diamond Berbere sauce. Served Ethiopian Style with a hard boiled egg.

Cubed chicken breasts marinated in fresh lemon juice and garlic, sautéed with onions and 
green pepper.

Lean cubes of beef sauteed with okra then simmered in a spicy homemade "Diamond 
Berbere sauce."

Kitfo (above) mixed with gomen (collard greens) and homemade Ib cheese. Served rare, 
medium, or well done.

Lightly sauteed cubes of beef that is simmered to perfection in a spicy homemade "Diamond 
Berbere sauce.

Entrées  *

Lean fresh beef that is minced and lightly seasoned with a touch of seasoned butter and 
“Mitmitta” (dried ground chili pepper and spices). Served rare, medium, or well done.

Lean beef cubed then cooked in a mild sauce of onions, garlic and ginger.

Sautéed, cubed chicken breasts simmered in a spicy homemade "Diamond Berbere sauce".

Fresh lamb (bone-in) cooked to tenderness in a mild and distinctly flavored homemade 
(Alicha) Ethiopian sauce.

Tender morsels of choice lean beef tossed in a homemade chili sauce and seasoned (Kibe) 
butter. Served rare. 


