Beyaynetu ez9° neae i £15.00

A flavourful combination of spiced lentils, assorted vegetables, and
mixed salad, offering a variety of tastes and textures.

Shiro o0 £14.00
Finely ground roasted chickpeas, slowly simmered with fresh onions
and garlic, and served in a classic Ethiopian clay pot.

Miser 9> £12.00

A hearty stew of red lentils slowly simmered with fresh onions, garlic,
and berbere spice. Served with fla ul salad.

Firfir besiga «:cs:
Beef cooked in

Maheberawi «3inc-2

A traditional platter featurin

of spiced beef stew , fresh cotta

variety of flavourful vegetable d
Alichawot Ao o

A mild Ethiopian beef stew gently si
spiced butter, onions, turmeric, fres

and comforting flavour without the h
Keywot <+ o :

An Ethiopian beef stew gently simmere
spiced butter, onions, berbere, fresh gal
LegaTibs Ao +qa ‘
Tender cubes of beef sautéed with spice
green chilies, and fresh tomatoes served
aromatic flavour along with flavourful sal
Awaze Tibs APH PO :
Succulent beef cubes sautéed with spiced
green chilies, and tomatoes, then infused
bold Ethiopian chili sauce and seved with
Shekila Tibs @ha tna

Grilled beef cubes perfectly seasoned with
onions, green chilies, and tomatoes, offeri
savoury flavour in every bite.

Kitfo Normal c>2n% hite:

Finely minced lean beef, blended with sj
mitmita (chili powder) Ike TARTAR, s
traditional dish.

Kitfo Special ¢ hte

Lean minced beef, expertly seaso

spices (Tartar), served with a sid

fresh cottage cheese for a balar

Minchet s>+

A flavourful and spicy Et

ground beef cooked i

with berbere and

Derek Tibs cc®

Ty

12iHounds Gate

mato & onion

£17.00
minced meat
asoned with a
matic taste. 7
£10.00
1 onion, pepper, and
ith Injera.
£13.00/11.00
a variety of spices,

orting dish.
£17.00

NG1,7AB, Nottingham



