HABESHA RESTAURANT AND BAR

Starters / Appetisers

AGPMkA £4.00

Three delicious crispy pastry, stuffed with
spiced vegetables/ beef.

1. Samosas

2. Humous FirFir 0D\ &T6% £4.00
Made with finely chopped tomato, red

onions, topped with green chilli and

shredded Injera.

3. Katenga &T% £4.00

Made with Injera, a sourdough-risen
flatbread with a distinct, somewhat spongy
texture, and Ethiopian clarified butter,
combined with a spice blend that includes
chilli peppers, garlic and ginger.

4. GF'FZ Salad §& AxH ANA AAF

Serve with a side of Injera or Bread, and a
mixture of freshly diced tomato, avocado,
red onion, jalapeio, sprouted veg, and
GE'EZ Habesha style dressing.

£4.50

Chicken Dishes
1.Doro Wet /&C @ / B4, &CVU

Chicken stew slowly cooked in a rich
flavour of herbs, spices and chilli.

£15.50

All dishes served with Injera:
Ethiopian sourdough flatbread - made
with 100% pure teff -gluten free.
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Beef Dishes

1.Derek Tibs / £ MNN £15.50

Diced beef seasoned with rosemary and garlic,
and served with a chili dipping sauce (awaze).

2. Geba Weta /1N OM £14.50

Diced and seasoned soft beef that has been
sautéed with onion and garlic, then topped
with rosemary and Ethiopian seasoned and
spiced butter.

3. Gored Gored / "¢ "¢ £13.00

Lean, raw or rare meat cubes that have been
marinated in Ethiopian seasonings and cooked
with unique Ethiopian butter.

4. Kitfo / AtTE £14.50

Finely chopped lean prime beef seasoned with
Ethiopian chilli powder and Ethiopian spiced
butter.

5. Special Kitfo / A% ATE £15.50

Finely chopped lean prime beef seasoned with
Ethiopian flavoured butter and chilli powder
with spiced cottage cheese on the side.

6. Quanta FirFir / 273 &C&C £15.00

Smoke-dried shreds of beef in a spicy sauce
cooked with garlic fresh green chillies, and
mixed with injera.

7. Bozena Shiro / PHEAC £15.00

Finely diced lean prime beef simmered in a rich
tomato-based sauce with chickpeas, onions, and
spicy seasonings.

8. Tihlo / Mhie £15.00

Barley dough balls covered with meat and
berbere (Ethiopian spice) based sauce.
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HABESHA RESTAURANT AND BAR

H&EB
Lamb Dishes Vegan Dishes \/d
1. Awaze Tibs / RPH, M1, £14.50 £8 R9° (DANF+ / $RI° (DN Q
Cubed lamb cooked with berbere and awaze 1.Shiro AAC £10.00

spices, rosemary, onions and garlic.

2. Awaze FirFir /| "PH &C&C £15.50

Cubed lamb, cooked in a typical spiced chilli
mixture, then combined with injera.

3. Lega Tibs / AD MmN,

Fresh lamb cubes sautéed with onions, bell
pepper, jalapefio, tomatoes, spiced butter,
and fresh rosemary.

£14.50

4. Lega FirFir / AD &1&%

Lamb fillet cubed and cooked in a traditional
spiced paste then mixed with injera.

£15.50

5. Gomen BeSiga / 1007 NND / APA, NN)D
£14.50

Fresh Seasoned lamb cubes cooked with
collard greens, onions and garlic.

6. Qey Wet / £ O / H1Y, B4k,

Spiced lamb stew slowly cooked to perfection,
blended with a rich combination of spices and
chili.

7.Dulet &AT £14.50

Minced lamb, along with liver and lean beef
fried in spiced butter, onions, chili,
cardamom and pepper.

£14.50

All dishes served with Injera:
Ethiopian sourdough flatbread - made
with 100% pure teff -gluten free.
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Roasted and finely ground chickpeas simmered
in onion, ginger, and garlic, and chilli.

2. Red Lentil Sauce / 9°NC @M / ®I°+I°
£10.00

Spicy lentil stew spiced and cooked in olive oil.

3. Linseed Sauce / TAN / A7MM.0

Grained and roasted Linseed stew with
chopped tomato, chilli pepper, and red onions
served with shredded Injera.

4. Tekil Gomen /M$PAA DY/ AJPA,

Fresh cabbage sautéed and cooked with garlic
and ginger.

5. GE’EZ Habesha Vegan Combo /
PRI° NPGL Tk / € RI° NNGL Tk £15.00

Combination of vegetables such as collard
greens, cabbages, carrot, split peas, red
lentils, string beans, and injera (chefs
choice).

£13.00

£10.00

GE’EZ Habesha Speciality

1.Meat & Veg Combo (Suitable for 2)
ND AE PRLEHECET AUAT NPT £40.00

Selection of vegan dishes and Selection of
meat dishes.

2. Meat & Veg Combo (Suitable for 3)
ND A& MLEECEY APNT NPT £50.00

Selection of vegan dishes and Selection of
meat dishes.
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