BEEF DISHES
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Kitfo Special
kitfo served with home made cheese, finely choppec green spinach
and home made butter

Kitfo
Fingly chopped lean and tender beef seasoned in ghee butter and
herbs

Gored Gored
Extra lender raw chunks of beef rolled in special spiced butter

Zigny
Spicy hot beef stew slowly cooked to blend with the rich combination
of spices and chili

Derek Tabsi
Pieces of char boiled rib, rib aye (beef)seasoned with garlic, onion,
green chillies, rosemary and black peppers served on injera

£11,95

£11,95

£11,95
£11,95

£11,95
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HOT DRINKS

Tea (Various selection of Tea)
Americano

Espresso

Macchiato

Latte

Cappuccino

Hot Chocolate

COLD DRINKS

1 Glass of coca cola

1 Glass of diet coca cola

1 Glass of fanta

1 Glass of sprite

1 Glass of PEPSI

1 Glass of TUP

1 Glass of sparkling water (330)
1 Glass of still water

1 bottle of sparkling water (1it)

. orange/apple juice

WE SERVE BEER , WINE AND OTHER SPIRITS.

£2.20
£2.00
£2.00
£2.00
£2.00
£2.00
£2.20

£1.80
£1.80
£1.80
£1.80
£1.80
£1.80
£3.00
£1.80
£1.80
£2.50




LAMB DISHES
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Tsada Tibsi
Tender marinated pieces of lamb cooked with spices and peppers,

onions , garlic, lomalo, a touch of rosemary and other spices,

senvaed with salad and injera
Awaze Tibsi

Tender marinated pieces of lamb cooked with spicy sauce,
peppers, onions garlic, tomatoes, a touch of rosemary served with

salad and injera

Lamb with Shiro
Roasled chick peas cooked with lamb jerk stew , exofic spices and

peppers, servad on injera with side salad
Lamb with Spinach

Lamb cubes fried in ghee and spinach , served with side salad
Awaze Fir Fir

Awaze tibsi cooked with pieces of injera served on injera
Tsada Fir Fir

Lamb cubes cooked with pieces of injera served with injera
Derek Tibsi

Pieces of charboiled ribaye (lamb) seasoned with gariic,

anion, green chillies , rosemary and black peppers served on injara
Bamia ( OKRA)

Spicy hot lamb and Okra Stew Slowly Cooked To Blend With Rich Combination
Of Spices And Chill, Served On injera

il
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BISHA SIDE ORDER

Fosolia Wik besrs cooked wil sioes of camol

hlh (Green ienils seamned with onions. manced chili pappers magand
Smm Cooked with garfic chilli and olive oil
m. Lentils prepared in blend of special Eritrean spicy sauce
cw Cabbage, Carrots and Onion

BISHA PLATTERS

Meat platter for one person

Amored meal dshes seleded by ouf chel

Vegetarian Platters for Two people

combination of vegetanan dishes selecied by our chel!

Meat and vegetarian platter

Served 2/ 3 peopie]
Bishaultimate vegetaran and non/vege Bran selecied by our ohed

£4.95

£4.95
£4.95

£4.95
£4.95

£14.95

£29.95

£37.50




