SIDES

KATEGNA (♦) (vegan/vegetarian)

£4.25

Freshly baked spicy bread topped with house made sauce
(Contains wheat flour)

MIXED SALAD (◊)

£3.99

Salad made with lettuce, tomatoes, cucumbers, green pepper and olive oil

YE-TIMATIM SALATA (♦)

£4.75

Ethiopian style salad made with tomatoes, green chillies, and red onions
dressed with fresh lime, lemon juice and olive oil

AZEFA (♦) Lentil salad. (Contains mustard and green chili.)

£4.99

VEGAN

YE-ATER ALECHA (◊)

£6.99

Steamed peas with onions, seasoned with garlic and ginger

YE-ATKILT ALECHA (◊)

£6.99

Steamed vegetables with onions, seasoned with assorted spices

MISIR WOT (♦♦)

£7.99

Split lentils in red pepper sauce seasoned with assorted spices

DEFIN MISR ALECHA

£6.99

Mildly spiced whole green lentils steamed with onions, seasoned with garlic,
ginger and green chili pepper

SHURO WOT (♦)

£9.99

Roasted and powdered chickpeas (shuro) simmered in our unique hot and spicy
berbere sauce

HOUSE FAVOURITE VEGAN SELECTION
A Selection of Ye-Ater Alecha, Ye-Atkilt Alecha, Misir Wot, Azefa, Shuro Wot and
Salad
£10.99
	
  
CHICKEN

ETHIOPIAN STYLE CHICKEN (◊)(♦) and (♦♦)

£9.99

Seasoned chicken cooked with a blend of herbs, peppers and spices

LAMB

AWAZE TIBS (♦) and (♦♦)

£11.99

Spiced cubes of selected lean lamb sautéed with onions, garlic, green peppers
and awaze

LEGA TIBS (♦)

£11.50

Tender boneless lamb sautéed with rosemary, onions and green peppers

YE-BEG FITFIT (♦)

£11.50

Lamb stew mixed with Enjera delicately seasoned with garlic, ginger and turmeric

GOMEN BESIGA (♦)

£9.99

Lamb on bone cooked with collard greens, herb butter, garlic, onions and
green peppers

BOZENA SHURO (♦) Spicy chickpeas and diced lamb simmered with berbere sauce £10.99

BEEF

KITFO (♦♦)

£11.99

Finely chopped lean beef with spiced butter and mitmita

SPECIAL KITFO (♦♦)

£12.99

Finely chopped lean beef with spiced butter and mitmita served with
home made cheese and finely chopped collard green

QWANTA FIRFIR (♦♦)

£11.99

Dried pieces of beef in a spicy sauce with garlic and mixed with Enjera

ZILZIL TIBS (♦)

£12.99

Strips of lean beef with onions and green chilies in an assortment of herbs
and spices

GORED GORED (♦♦)

£12.99

Chopped lean beef with special butter, mitmita and hot chilies

DEREQ TIBS (♦)

£11.99

Cubes of lean beef cooked with onions, green chilies and an assortment
of herbs and spices

DULET (♦)

£10.99

Finely chopped tripe, kidney and beef seasoned with herbs and spices

HOUSE SPECIAL (FOR TWO)

ZERET SURPRISE
(◊)(♦) and (♦♦)

[£12.00pp]
A combination of
Beef Wot, Chicken Tibs, Minchet Abesh, Gommen Besega, Atkilt Alecha,
Misert Wot, Azefa, Shuro Wot
and Salad
£23.99	
  

ZERET FAVOURITIES

SHURO BEQUANTA (♦)

£10.99

Finely cooked shuro wot with dried lamb cubes (quanta) seasoned with spices

MISR BESSEGA (♦)

£10.99

A spicy red lentil wot with tender and seasoned lamb cubes

COMBINATIONS
MIX & MATCH (1 person)
½ Chicken + 2 Vegetarian + House Salad

£11.49

½ Lamb (awaze/lega) + 2 Vegetarian + House Salad

£12.99

MEAT SELECTION (1 person)
½ Lamb + ½ kitfo/Beef Wot + 1 Veg. Selc. + House salad

£14.99

½ Chicken + ½ Lamb + 1 Veg. + House Salad

£13.49

Extra enjera £1.50 each

EXTRAS
Teff Enjera (made from teff flour) £1.99 each

DRINKS
BEER
1. CASTEL- Ethiopian

£3.49

2. St. GEORGE-Ethiopian

£3.49

3. BBECKS

£2.99

4.STELLA ARTOIS

£3.25

5. BUDWEISER

£3.25

SOFT DRINK
1. J2O

£2.00

2. JUICE-Apple/Mango/Orange

£2.50

3. COCA COLA

£2.00

4. SPRITE

£2.00

5. FANTA

£2.00

6. STILL WATER (small)

£1.75

7. PERRIER (small)

£1.99

8. PERRIER (large)

£3.25

HOT DRINKS
1. CAPPUCCINO

£2.25

2. LATTE

£2.25

3. AMERICANO

£2.25

4. ESPRESSO (single/double)

£1.50/£1.75

5. HOT CHOCOLATE

£2.25

6. ETHIOPIAN SPICY TEA

£1.75

7. ENGLISH TEA

£1.75

YE-JEBENA BUNA (የ ጀበና ቡና)
WITH POPCRON AND FRANKINCENSE
(TRADITONAL ETHIOPIAN COFFEE CEREMONY)£10.00

Zeret Kitchen
ዘረት ምግብ ቤት

Traditional Ethiopian Food
&
Coffee Ceremony

የ ኢትዮዽያ ባህላዊ ምግብ
እና
ግሩም ቡና

Allergy Information!
All our main courses are served with enjera. It contains wheat and rice flour.
Ask us if gluten free enjera (made from teff flour) is available.

