
 

AZIFA

Fresh lentils, red onions, hot African 
mustard, sliced jalapeños and just a 

hint of lime; served cold.  8

SAMBUSA

Pastry shells filled with choice of 
meat (spiced beef OR chicken) OR 

vegetables (mixed veggies); 
three pieces per order.  9

YETIMATIM FITFIT

Tomatoes, onions and jalapeños mixed 
with shredded injera; seasoned with 

lemon and oil.  8

RED BEET SALAD

Sliced beets, onions, tomatoes and 
jalapeños doused in our house 

vinaigrette. Served with injera.  12

AVOCADO SALAD

Sliced avocados, tomatoes, onions, 
jalapeños and a touch of lime; 

served with injera. 12

GURSHA

Injera rolls coated with a blend 
of spicy lentils and our special 

house sauce. 10

KATEGNA

Crisp dried injera coated with spicy 
Berbere sauce, topped with our 

homemade cheese. 10

MUSHROOM TIBS

Sautéed mushrooms, onions and 
jalapeños seasoned with Berbere  

sauce; served with injera. 12

A flat and spongy sourdough 

bread made with a grain called 

Teff, flour and yeast.

An Ethiopian spice blend consisting 

of chili peppers, ginger, cinnamon, 

cloves & other spices.

Contains ground African birdseye 

chili peppers, cardamom, cloves, 

salt & other spices.

SPECIAL KITFO
Steak tartare, jalapeños and onions 
seasoned with butter and an exclusive 
blend of spices (served raw, medium 
rare or well done). 18

MINCHET ABISH ALICHA
Lean ground mild beef stew cooked 
with onions, cardamom and our herb 
infused butter. 18

AWASH TIBS
Sliced spiced charcoal broiled beef. 18

TIBS
Tender beef cubes sautéed with onions, 
tomatoes and jalapeños. 17

SPECIAL TIBS
Succulent beef cubes marinated in a spicy 
sauce; cooked with onions, tomatoes and 
jalapeños. 17

KITFO
Steak tartare marinated in spiced 
butter and mitmita.  18

Appetizers

Entrées

— ALL ENTRÉES ARE SERVED WITH INJERA —

FUNFACT
AWASH IS NAMED AFTER A 
MAJOR RIVER IN ETHIOPIA.

Dedicated To Providing Our 
Patrons With The Finest 

Ethiopian Cuisine Since 1994.
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COMBINATIONS
Combinations shared by more than the 
designated # of people will incur a $7 
charge per additional person.

VEGAN SAMPLER
FOR 1: 16.95

Choice of five vegan dishes (excludes Tofu 
Tibs/Kitfo).         

FOR 2: 32.95, FOR 3: 48.95, FOR 4: 63.95

Sample all our 100% vegan dishes (excludes 
Tofu Tibs/Kitfo).

CREATE YOUR OWN COMBO 
FOR 1: 16.95, FOR 2: 32.95, FOR 3: 48.95, 
FOR 4: 63.95

Choice of two of the following meats:

Doro Wat, Awash Chicken, Special Tibs, Tibs, 
Gomen Besiga, Yebeg Alicha, Minchet 
Abish Alicha; served with an assortment 
of vegetables.

MEAT SAMPLER
Doro Wat, Special Tibs, Minchet Abish 
Alicha & Yebeg Alicha (serves 2).   33.95

VEGAN 
KEY SIR ALICHA
Beets and carrots cooked with garlic, 
ginger and onions.  13.5

FOSOLIA
String beans, carrots and caramelized 
onions. 15

GOMEN
Chopped collard greens sautéed with 
onion, garlic, ginger and herbs. 13.5

YATAKILT ALICHA
Cabbage, carrots & potatoes seasoned with 
garlic, ginger, onions and turmeric. 13.5

YEMISSIR KIK WAT
Spicy split red lentil stew cooked in 
Berbere sauce. 13.5

SHIRO
Ground spiced chick peas and split 
peas cooked with chopped onions 
and tomatoes. 13.5

YATER KIK ALICHA
Yellow split peas cooked and seasoned 
with onions and herbs. 13.5

TOFU KITFO
Minced tofu, onions and jalapeños cooked 
with mitmita & olive oil. 15

TOFU TIBS
Tofu cubes, sautéed onions & jalapeños. 15

OKRA
Simmered with onions, tomatoes and 
jalapeños. 14

POULTRY
DORO WAT
Tender chicken gently simmered in our 
flavorful Berbere sauce; includes one 
boiled egg.  18

AWASH CHICKEN
Chicken breast marinated with garlic, 
ginger and other spices; cooked with 
tomatoes, celery, onions & jalapeños. 17

SEAFOOD
TUNA KITFO
Tuna tartare, jalapeños and onions 
marinated in olive oil and seasoned with 
mitmita. 18

FISH TIBS
Pan whole fish served with salad. 19

FISH DULET
Minced tilapia, diced tomatoes & jalapeños 
seasoned with mitmita. 18

SHRIMP TIBS
Shrimp, onions, tomatoes and jalapeños 
sautéed with garlic and ginger. 18

LAMB
YEBEG ALICHA
Mild lamb stew cooked with onions, 
garlic, ginger and butter. 17

GOMEN BESIGA
Lamb cubes and collard greens 
gently cooked in butter with just a hint 
of cardamom. 17

— ALL ENTRÉES ARE SERVED WITH INJERA —

Entrées

**Prices Subject To Change 
Without Notice.**

Please inform us of any 
dietary restrictions.

Gluten-free injera available 
upon request ($2.50 per injera).

WE ACCEPT... 


