Abyssinia
Kitchen

Ethiopian Restaurant
Menu

Welcome to Abyssinia Kitchen Ethiopian Restaurant, we would like you to sit back, relax and prepare
yourself for a culinary journey of Ethiopian Cuisine, embracing its culture and food together to make your
dining experience as enjoyable and exciting as possible, and leaving an everlasting memory.

Definitions
‘Abyssinia’ the old name for the Ethiopian Empire’
Most Ethiopian food is served together with Injera a sourdough risen flatbread with a unique,
slightly sponge like texture, Injera acts simultaneously as your plate and utensil,
this is done by tearing a piece of injera, and using it to pick up your food, both food and injera
complement each other perfectly, the texture of the injera allows you to soak up all the flavours
of the food with each mouthful. Ethiopian food is traditionally eaten with your hands.
We encourage our diners to embrace in the culture and have a go, it can be good fun too.
The Wot is the traditional dish of Ethiopia and can be a combination of meats, vegetables and lentils to
create beautifully spicy dishes, wot is typically spicy however there is an astonishing array of
non-spicy options as well. Each Wot is cooked slowly to allow the flavours to infuse into the dish,
and to gain that perfect texture and consistency.
Berbere Spice is the epitome of Ethiopian Cuisine and is the key spice blend used within our cooking.
There are several key spices that give our Wots its fiery bright highly aromatic and flavourful taste.
These whole spices are ground and toasted to extract maximum flavour, such spices include coriander
seeds, cardamom, fenugreek seeds, ginger and the Berbere chilli itself.

"Ethiopian Cuisine has a unique, distinct identity which distinguishes it from Africa and the
rest of the World. It encompasses the World’s greatest cuisines, taking in all the cultural and
historical influences throughout East Africa for centuries."

Starters
Spiced Butternut Squash Soup
.……...….......……………………….…………………..........................................£4.50
Braised butternut squash with fresh ginger, and basil with a hint of Berbere spice.
Blended to a silky-smooth texture.
Ethiopian Spiced Meat Balls ……………........…….………………………..................................................................£4.95
A mixture of beef and pork meat balls, cooked with rosemary and a hint of Berbere spice
blend, served with Awaze a sweet spiced sauce.

Salads
Azifa Salata - Lentil Salad ……………....……………….................…….............................................................£4.50
Green Lentils with shallots, lemon juice, mustard and olive oil dressing.

= vegan option
If you have any special dietary requirements, including allergies, please speak to a Manager before
you place your order.
For parties of 8 and over, a discretionary 10% service charge will be added to your bill.

Ethiopian Sharing Platters
Sharing platters come served in a tapas style. Based on 2 people
Meat Option Platter ………………….………........……………..................…………..............................................£14.95pp
This is 2 Meat dishes, a choice of 1 Lentil dish & 1 Vegetable. (Excluding Asa Fish & Ye Beg Tibs).

Vegetarian Option Platter ………………….………........…….............…………...........................................£12.95pp
This is a choice of 2 Lentil dishes & 2 Vegetable.
House Platter ……………….………........……………..................…………...............................................................£15.95pp
A handpicked platter chosen by the chef; this includes a combination of 5 dishes
(Excluding Asa Fish & Ye Beg Tibs).

All Platters are served with Injera (Ethiopian Flatbread) or optionally turmeric spiced rice

Meat
Doro Wot – Chicken ………………….…………………………..................…………...................................................£9.95
A national favourite of Ethiopia, stewed marinated chicken on the bone cooked with a mild spiced
onion, tomato-based sauce, served with a hard-boiled egg.
Ye Beg Alicha – Lamb ………………….………..………………………..................………….......................................£11.95
A slow cooked Lamb dished, with turmeric, onion, ginger, fresh green chillies and carrot.
Yesega Tibs – Beef ………………….………..…..……………………..................…………...........................................£11.95
Diced lean marinated beef sautéed together with mild Ethiopian spices, onion, rosemary,
pepper and fresh tomato. Served with rice.
Ye Beg Tibs – Lamb……………………………………………………………………………………………………………….£12.95
Diced lean marinated lamb sautéed together with mild Ethiopian spices, onion, rosemary, pepper
and fresh tomato. Served with rice.
Asa – Fish ………………………..................………………………………………………………………………………………..£12.95
Grilled marinated sea bass, cooked with Ethiopian spices, onion, ginger served with kale
and butternut squash.

Vegetable
All mains are served with fresh Injera (Ethiopian flat bread), or optional turmeric spiced rice.
Difen Miser Wot – Green Lentil ……….……….………..…................………................................................£8.95
Stewed green lentils cooked with a combination of turmeric, onions, ginger.
Miser Wot – Red Lentil ……………….…….........………………..................………….........................................£8.95
Stewed red lentil cooked in tomato, onion and ginger, complete with our berbere spice.

Kik Alicha – Yellow Split-pea ……………….………..………………………..................….………......................£8.95
Stewed yellow split-pea cooked in turmeric, onion, fresh green chillies and ginger.

Shiro Wot ……………………………………………………………………………………………………………………………£8.95
Roasted ground chickpeas stewed with sautéed onions, fresh green chilli and mild Ethiopian
spices.

Sides
Fosoilia – Green beans and carrot ………………………..………………………..................….........................£4.50
Fresh green beans and carrot sautéed together with onions and fresh mild chillies.
Atkelet - Cabbage, carrot and potato ………………………..……………….…...........................................£4.50
Cabbage, carrot and potato cooked in a turmeric spice and fresh chillies.
Key Ser - Beetroot and Potato ………………….………..………………….......................................................£4.50
Beetroot and potato, cooked with ginger and fresh chillies.
Gomen be Duba – Kale and Butternut ………………….….....………........……..........................................£4.50
Kale and Butternut cooked with ginger and fresh chillies.

Hot Drinks
Coffee drinking in Ethiopia is a traditional pastime where friends and family gather as one,
which brings unity among one another. It is a methodical journey of coffee from the raw beans to
the cup. Our ceremony really epitomises a true coffee lover experience, from the roasting to the
grinding to the brewing to the absolute wonderful aromas, it has everything.
Don’t miss this unforgettable occasion of coffee roasted before your eyes and a taste of
Ethiopia’s finest and a perfect night cap to end the evening.
Come and enjoy an Ethiopian Buna with us!

Buna Traditional Ethiopian Coffee ………………….……….....................….....……...........................................£1.50
Latte ……………………………………………………………………………………………........................…………....................£2.40
A rich espresso, balanced with steamed milk topped with a light layer of foam.
Cappuccino ………………………………………………………………………………………………………..............................£2.40
A rich espresso, combined with steamed milk topped with a deep layer of foam.
Ethiopian Spiced tea ……………………………………………………………………………..………………......................£2.50
A lovely blend of cardamom and cinnamon.
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