
 APPETIZERS  ⭑  Popular Dish 

 ⭑  SHEBA SAMBUSA (2 PC)  7 

 Prime ground beef or brown lentils tastefully seasoned then wrapped in pastry dough and lightly fried to 
 golden perfection; served with 2 pieces and our housemade Awaze Sauce: 

 -  Both Beef  -  Both Lentil  -  One  Beef and One  Lentil 

 ⭑  INJERA CRISP DIP  7 

 Locally acclaimed Injera Crisps from Tsiona Foods served with one of our housemade dips: 
 -  Brown Lentil Dip  -  Spicy Red Lentil Dip  -  Yellow Split Pea Dip 

 ⭑  AYIB and SPINACH DIP  7.5 

 Ayib, housemade farmers cheese, seasoned with Awaze and Ethiopian clarified butter next to 
 sautéed spinach and served with injera crisps 

 KAYSIR with AYIB ( BEET SALAD )  7 
 Beet wedges topped with red onions, cardamom, and our house vinaigrette dressing 
 Optional Topping:  Ayib (Eye-b), our housemade farmers  cheese 

 SPICY STEAMED BROCCOLI  6.5 
 Steamed broccoli prepared with garlic, crushed peppers, and lemon 

 BEVERAGES 

 ETHIOPIAN TEAS 

 Cinnamon, Cardamom, and 
 Cloves spice blend with a 
 black tea bag to finish 

 Sheba  Hot  Tea  3 

 Sheba  Iced  Tea  3.5 
 (Unsweetened) 

 JUICES 

 Lemonade  3.5 

 Orange Juice  3 

 Mango Juice  3 

 Apple Juice  3 

 BOTTLED DRINKS 

 Perrier  3.5 

 Bottled Water  1.25 

 SOFT DRINKS  3 

 Coke 

 Diet Coke 

 Ginger Ale 

 Fanta 

 Sprite 

 Shirley Temple 

 THE SHEBA EXPERIENCE  SHIFINFIN 

 Serves 4-5  75 

 Our best beef dishes served with their complementary sides on our largest platter to create a 

 classic Ethiopian feast 

 Kitfo  Beef tartar seasoned with mitmita, berberay,  and kororima  Raw, Medium, or Well Done 

 Tibs Fitfit  Beef cubes with injera pieces mixed  in tomato and onion stew  Spicy, Reg,  or Mild 

 Sheba Tibs  Beef cubes with sautéed tomatoes and  onions  Spicy, Reg, or Mild 

 Kay Misir  Red Lentils (Spicy)  Ayib  Housemade  Farmers Cheese 

 Gomen  Collard Greens  (Mild)  Salad  Romaine, Tomatoes, Light Dressing 



 SHEBA COMBO PLATTERS  ⭑  Popular Dish 

 ⭑  VEGGIE  COMBO   18 
 Choose 5 Items  - Serves 1 

 Kay Misir  Red Lentils  Spicy 
 Gomen  Collard Greens  Mild 
 Ater Kik  Yellow Split Peas  Mild 
 Tikil Gomen  Cabbage and Carrots  Mild 
 Shiro  Chickpea Stew  Mild 

 *Veg Combo options are  Vegan  except  Egg Wot* 

 Egg Wot  Boiled Egg in Spicy Stew  Spicy 
 Dinich Wot  Potato Stew  Spicy or Mild 
 Difin Misir  Brown Lentils  Mild 
 Bedergan  Eggplant  Spicy 
 Fossolia  Green Beans, Potatoes, Carrots  Mild 

 BEEF COMBO  -  Serves 1  21 

 Sheba Tibs  Tender beef cubes cooked with  sautéed tomatoes and onions  Spicy, Regular, or Mild 
 Tibs Kay Wot  Tender beef cubes in our berberay  spice blend stew  Spicy 
 Minchet Abish Alicha  Ground beef in our  turmeric and onion based stew -  Halal  Mild 

 CHICKEN COMBO  -  Serves 1  22 

 Doro Wot  Chicken drumstick with a boiled  egg in our berberay spice blend stew (  Halal Option)  Spicy 
 Doro Alicha  Cubed chicken breast in turmeric  based Ethiopian stew -  Halal  Mild 
 Doro be Kosta  Cubed chicken and spinach  with Ethiopian butter -  Halal  Spicy,  Regular, or Mild 

 LAMB COMBO  -  Serves 1  22 

 Yebeg Tibs  Lamb cubes with sautéed tomatoes  and onions -  Halal  Spicy, Regular,  or Mild 

 Yebeg Kay Wot  Lamb cubes in our berberay  spice blend stew -  Halal  Spicy 
 Yebeg Alicha Wot  Lamb cubes in our turmeric  and onion based stew -  Halal  Mild 

 BEEF AND CHICKEN COMBO  -  Serves 1  20 

 Doro Wot  Chicken drumstick with a Boiled  Egg in our berberay spice blend stew  Spicy 
 Tibs Kay Wot  Tender beef cubes in our  berberay spice blend stew  Spicy 
 Minchet Abish Alicha  Ground beef in our  turmeric and onion based stew -  Halal  Mild 

 SHEBA COMBO  -  Serves 1  20 

 2 Meat Dishes and 2 Veggie Sides 

 Choose  one  “  A  ”  dish  Choose one  “  B  ”  dish** 

 Sheba Tibs  (Beef)  Spicy, Regular, or Mild 
 Yebeg Tibs  (Lamb)  Spicy, Regular,  or Mild 
 Doro Wot  (Chicken)  Spicy 

 Tibs Kay Wot  (Beef Stew)  Spicy 
 Yebeg Kay Wot  (Lamb Stew)  Spicy 
 Yebeg Alicha Wot  (Lamb Stew)  Mild 
 Doro Alicha  (Chicken Stew)  Mild 
 Doro be Kosta  (Chicken & Spinach)  Mild 

 DINE-IN COMBOS ARE SERVED ON INJERA AND INCLUDE 
 OUR HOUSE SALAD,  3 ROLLS  OF INJERA,  AND  ONE  * SIDE  OF: 

 Kay Misir  Red Lentils - Spicy 

 Gomen  Collard Greens - Mild 

 Ater Kik  Yellow Split Pea - Mild 

 Tikil Gomen  Cabbage with Carrots 

 *  No  Sides for Veggie Combo and  Two  Sides for Sheba  Combo 

 **  Two  B dishes are allowed instead of one A and one  B 



 ENTREES  ⭑  Popular Dish 

 CHICKEN 

 ⭑  ♦  DORO WOT  - Spicy  19 

 One of Ethiopia's most famous chicken dishes. 
 Tender chicken drumsticks marinated in lemon 
 juice and ginger, slow cooked in our berberay 
 stew; served with a hard boiled egg 
 Halal Option  :  Cubed  Chicken Breast 

 ♦  DORO ALICHA  - Mild  18 
 Cubed chicken breast simmered in onion, 
 turmeric, garlic, ginger and coriander -  Halal 

 DORO TIBS  - Spicy, Reg, or Mild  19 
 Lightly marinated cubed chicken breast sautéed 
 with onion, fresh tomatoes, garlic, ginger, 
 jalapeño pepper and other seasonings -  Halal 

 ♦  DORO BE KOSTA  - Spicy, Reg, or Mild  18 
 Cubed chicken breast mixed with chopped 
 spinach tastefully seasoned with garlic, dash of 
 awaze sauce -  Halal 

 BEEF 

 ⭑  KITFO  - Raw, Med, or Well Done  20 

 Ethiopian style steak tartare, richly seasoned 
 with our special blend of spices, clarified butter, 
 and mitmita 

 Served  with  Ayib  and  Gomen 
 Kitfo Dulet  - Add Diced Red Onions & Jalapeños 

 ⭑  SHEBA TIBS  - Spicy, Reg, or Mild  20 

 Beef tenderloin cubes sautéed with onions, fresh 
 tomatoes, garlic, ginger, rosemary, jalapeño and 
 other house spices in awaze sauce 

 ♦  TIBS KAY WOT  - Spicy  18 
 Tender beef cubes in berberay stew of onions, 
 garlic, ginger and traditional spices 

 TIBS FITFIT  - Spicy, Reg, or Mild  18 
 Tender beef cubes sautéed with onions, 
 tomatoes, awaze and jalapeños then mixed with 
 injera piece 

 SEAFOOD 

 ⭑  ASSA DULET  - Spicy, Reg, or Mild  18 

 Finely cut tilapia sautéed with onion, tomatoes, 
 garlic, and a hint of mitmita and cardamom, 
 finished with diced red onion and jalapeño 
 Assa Goulash  - Cubed Tilapia 

 SHEBA SALMON  - Spicy, Reg, or Mild  20 
 Salmon sautéed with onion, fresh tomatoes, 
 garlic, jalapeño and berberay 

 LAMB 

 ⭑  YEBEG TIBS  - Spicy, Reg, or Mild  20 

 Tender lamb cubes sautéed with onions, fresh 
 tomato, garlic, ginger root, rosemary, and other 
 house spices -  Halal 

 ♦  YEBEG KAY WOT  - Spicy  19.5 
 Lamb cubes in berberay stew, onions, garlic, 
 ginger root and other spices  -  Halal 

 ♦  YEBEG ALICHA WOT  - Mild  18.5 
 Lamb cubes stew in a flavorful stew of turmeric, 
 onion, garlic, ginger and other spices -  Halal 

 ALL DINE-IN ENTREES ARE SERVED ON INJERA AND INCLUDE 
 OUR HOUSE SALAD,  3 ROLLS  OF INJERA,  AND ONE SIDE  OF: 

 Kay Misir  Red Lentils -  Spicy 

 Gomen  Collard Greens - Mild 

 Ater Kik  Yellow Split Pea - Mild 

 Tikil Gomen  Cabbage with Carrots 

 All dishes are seasoned with natural ingredients. Not all ingredients are listed. Our meats and eggs are GRASS-FED. 

 **Consumer Advisory: Consumption of undercooked meat, poultry, eggs or seafood may increase the risk of food borne illnesses 

 *** Consumer Advisory: Gluten free meals are prepared in the same facility with non-gluten free meals 

 Please WASH HANDS thoroughly!  Alert your server of any food allergies! 



 VEGAN ENTREES  ⭑  Popular Dish 

 KAY MISIR  -  Spicy  16 
 Red Lentils  slow cooked in flavored berberay 
 stew with onion, tomatoes and a blend of 
 traditional spices simmered to perfection 

 GOMEN  - Mild  16 
 Collard Greens  steamed and tastefully cooked 
 with onion, garlic, and ginger 

 SHIRO WOT  - Mild  16 
 Chickpeas  seasoned and cooked into a creamy 
 stew with garlic, tomatoes, onion 
 Optional:  Clarified Butter (Kibay) Topping 

 DIFIN MISIR  - Mild  16 
 Brown Lentils  in a flavorful onion, tomatoes, 
 garlic, ginger and turmeric stew with a blend of 
 traditional spices 

 BEDERGAN  - Spicy  16 
 Eggplant  slow cooked in a flavorful berberay 
 stew with red onions and  a blend of traditional 
 spices 

 ATER KIK ALICHA  - Mild  16 
 Yellow Split Peas  slow cooked in onion, 
 tomatoes, garlic, ginger, and turmeric stew 

 TIKIL GOMEN  - Mild  16 
 Cabbage  cooked with carrots and onions and 
 deliciously seasoned with garlic, ginger and 
 other spices 

 DINICH WOT  - Spicy or Mild  15 
 Potato Stew  of onions, tomatoes, garlic and 
 ginger; served with berberay or turmeric base 

 FOSSOLIA  - Mild  16 
 Green Beans, Potatoes and Carrots  steamed 
 and  cooked in onion, tomatoes, garlic and ginger 
 stew 

 VEGGIE FITFIT  - Spicy, Reg, or Mild  16 
 Injera pieces mixed in a stew of sautéed onions, 
 berberay, tomatoes, jalapeño and other spices 

 ⭑  TOFU DULET  - Spicy, Reg, or Mild  16 

 Tofu sautéed with onions, tomatoes, garlic, mitmita and cardamom topped with jalapeños 

 ALL DINE-IN ENTREES ARE SERVED ON INJERA AND INCLUDE 
 OUR HOUSE SALAD,  3 ROLLS  OF INJERA,  AND ONE SIDE  OF: 

 Kay Misir  Red Lentils  - Spicy 

 Gomen  Collard Greens - Mild 

 Ater Kik  Yellow Split Pea - Mild 

 Tikil Gomen  Cabbage with Carrots 

 EXTRAS 

 EXTRA INJERA  (ONE ROLL)  1 

 TEFF INJERA  (GLUTEN FREE)  3 
 100% Teff Injera imported from Ethiopia 

 SIDE: AYIB  4.5 
 Ethiopian farmers cheese made in-house 

 SIDE: TIMATIM SELATA  4.5 
 Diced tomato salad with onions, jalapenos, 
 olive oil, and lemon juice 

 WHITE RICE  3 
 Served as a  side  or  substitution  for injera 

 SIDE EGG WOT  5 
 Boiled egg in spicy berberay stew 

 SIDE VEGGIE  5 
 Options include Veggie dishes except  Fitfit/Tofu 

 SIDE MEAT DISH  7.5 
 Options include any single meat dish with  “♦ ” 



 LUNCH SPECIALS 
 MONDAY - FRIDAY: 11 AM - 3 PM 
 *EXCEPT FOR HOLIDAYS 

 LUNCH  VEGGIE COMBO  14.5 
 Choose 5 Items  - Serves 1 

 Kay Misir  Red Lentils  Spicy 
 Gomen  Collard Greens  Mild 
 Ater Kik  Yellow Split Peas  Mild 
 Tikil Gomen  Cabbage and Carrots  Mild 

 Shiro  Chickpea Stew  Mild 

 *Veg Combo options are  Vegan  except  Egg Wot* 

 Egg Wot  Boiled Egg in Spicy Stew  Spicy 
 Dinich Wot  Potato Stew  Spicy or Mild 
 Difin Misir  Brown Lentils  Mild 
 Bedergan  Eggplant  Spicy 
 Fossolia  Green Beans, Potatoes, Carrots  Mild 

 LUNCH  BEEF AND CHICKEN COMBO  16 
 Doro Wot  Chicken drumstick with a boiled egg in our berberay spice blend stew  (  Halal Option)  Spicy 
 Tibs Kay Wot  Beef cubes in our berberay  spice blend stew  Spicy 

 LUNCH  BEEF COMBO  16 
 Tibs Kay Wot  Beef cubes in our berberay  spice blend stew  Spicy 
 Minchet Abish Alicha  Ground beef in our turmeric  and onion based stew  Mild 

 LUNCH  DORO WOT  - Spicy  16 
 One of Ethiopia's most famous chicken dishes. Tender chicken drumsticks marinated in lemon juice 
 and ginger, slow cooked in our berberay stew; served with a hard boiled egg 

 LUNCH  YEBEG KAY WOT  - Spicy  17 

 Lamb cubes in berberay stew, onions, garlic, 
 ginger root and other spices  -  Halal 

 LUNCH  YEBEG ALICHA WOT  - Mild  16 

 Lamb cubes in turmeric stew of onion, garlic, 
 ginger and other spices -  Halal 

 LUNCH  TIBS KAY WOT  - Spicy  16 
 Tender beef cubes in berberay stew of onions, 
 garlic, ginger and traditional spices 

 LUNCH  TIBS FITFIT  - Spicy, Reg, or Mild  16 
 Tender beef cubes sautéed with onions, awaze, 
 tomatoes and jalapeños then mixed with injera 
 pieces 

 LUNCH  VEGGIE SPECIAL  14 
 Choose any single dish from the “  Lunch  Veggie  Combo  ”  options as an entree 

 LUNCH  VEGGIE FITFIT -  Spicy, Reg, or Mild  14 
 Injera pieces mixed in a stew of sautéed onions, berberay, tomatoes, jalapeño and other spices 

 APPETIZER  : LUNCH  SAMBUSA SPECIAL  (1 PC)     3 

 BEEF  OR  LENTIL 

 ALL DINE-IN LUNCH SPECIALS* ARE SERVED ON INJERA AND INCLUDE 
 OUR HOUSE SALAD,  3 ROLLS  OF INJERA,  AND ONE SIDE  OF: 

 Kay Misir  Red Lentils -  Spicy 
 Ater Kik  Yellow Split Pea - Mild 

 Gomen  Collard Greens - Mild 

 Tikil Gomen  Cabbage with Carrots 

 *Except  Lunch  Veggie  Combo 


