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BREAKFAST ALL DAY

CROISSANT SANDWICH §

egg, avocado & tomato in specialty croissant,
add cheese 1

OMELET, Addis Abeba Style 77
(served with potatoes and pain au levain bread slice)
sautéed red onion, tomatoes, , garlic, green pepper,
spinach, & avocado
add sautéed seasoned beef, 4

SCRAMBLED EGGS, Asmara Style 77
(served with potatoes and pain au levain bread slices)

freshly scrambled eggs, sautéed red onion, & tomatoes.
add sautéed seasoned beef, 3

COMBINATION, Habasha Style 73
(served with pain an levain bread slice or injera)
combination of tossed injera, eggs, & ginch’e,
add sautéed seasoned beef, 4

TOSSED INJERA (Banatu Firfir) 10
served with pain au levain bread slice or injera

sautéed onions, tomato, green pepper, ghee (clarified butter),
&> tossed injera in berbere sauce.

santéed seasoned beef, add 4
CRACKED WHEAT (Qinch’e), 7

served with pain au levain bread slice or injera,

cracked bulgnr wheat, & ghee (clarified butter)

SEASONED FLATBREAD Chechebsa 9
chunks of homemade flatbread mixed with berbere,
sea salt, and ghee (clarified butter, nit’r qibe)

SPECIALTY CROISSANT 5.5

Sepecialty pastry, individually made from all natural buttery
and flaky dough (en crodite), & freshly baked in our kitchen




