
Appetisers

Sheba Salad
Freshly tossed seasoned with special Sheba dressing
of  blended tomatoes, spiced with lemon and chilli  £4.50

Azifa
Lentil salad seasoned with olive oil, Ethiopian mustard,
onion, herbs and spices     £5.50

Kategna (Hot)
Crisply toasted injera coated in mild chilli   £5.50

Misir Injera (Hot)
Delicious lentil wrap, served cold    £5.50

Gomen Injera
Spinach mixed with homemade cottage cheese, and 
spiced in Ethiopian butter wrap in Injera served cold  £6.50

Ingudai Ti’bs
Sautéed mushrooms seasoned with a blend of  mild 
spices and served with injera     £5.50

Sambossa (Pastry)
A delicious crisp and tasty fried sambossa, stuffed 
with yourchoice of  veggie or meat, marinated with 
herbs and spices      £6.00



Fish Dishes

Sheba Tuna Kitfo (Tartar) 
...must be ordered in advanced!
Tuna Fish finely cut in small pieces, seasoned with 
olive oil, lemon, Ethiopian mustard, herbs and hot spices £19.50

Assa Goulash (Hot)
Succulent cubes of  fish marinated in lemon, ginger, 
garlic and simmered in chef ’s special sauce   £12.50

Assa Begomen 
Fish dried, cut into thin pieces marinated in lemon, 
cooked with fresh spinach sautéed with onion, 
ginger, garlic, and jalapeno     £13.50

Prawns & Ingudai
King prawns marinated with ginger, garlic, basil 
and simmered in a delicious cream of  mushroom sauce £15.50

Prawns We’t  (Hot)
A delicious prawn dish marinated in onion, olive oil, 
ginger, garlic, simmered in red pepper and red wine sauce £13.50



Chicken Dishes

Doro we’t (Hot)
Tender chicken on the bone marinated in 
lemon, ginger, garlic, onion, nutmeg sautéed in 
Ethiopian butter and red pepper sauce    £9.50

Doro Alicha we’t
Tender chicken on the bone simmered in a 
mild blended sauce of  Ethiopian butter, onion, 
ginger, garlic and cardamom     £9.50

Doro Goulash (Hot)
Succulent cubes of  chicken marinated with 
red pepper, garlic and simmered in chef ’s special sauce £9.50

Doro & Ingudai
Tender cubes of  chicken marinated in a delicious 
cream of  mushroom sauce, ginger, garlic 
and served on a sizzling dish with fried onion   £11.00

Doro & Gomen
Tender cubes of  chicken marinated and cooked with 
fresh spinach, sautéed with onion, ginger, garlic, jalapeno
and served on a sizzling dish     £10.50



Beef Dishes

Sheba Special Kitfo (steak tartar)
Finely minced lean beef dressed with 
Ethiopian butter and hot chilli spices s
erved with spinach and cottage cheese    
£11.50

Kitfo (steak tartar)
Finely minced lean beef dressed with Ethiopian butter
and hot chilli spices      £10.50

Gored Gored  (raw)
Tender cubes of Lean beef marinated in a 
special chilli pepper sauce and Ethiopian butter  
£11.50

Zilzil Ti’bs
Tender strips of lean beef fried with 
onion and green chilli      
£11.50

Minchet Abish (Hot)
Succulent ground minced beef marinated in 
ginger, garlic, onion, cardamom, simmered 
with Ethiopian butter and red pepper sauce   
£9.50

Alich’a Minchet Abish
A very delicious ground minced beef, simmered in 
a mild sauce with Ethiopian butter, onion, ginger, 
garlic and turmeric      £9.50

Tib’s We’t (Hot)
Succulent pieces of beef seasoned with ginger, 
garlic, black pepper and simmered in a red pepper sauce 
£10.50

Tib’s Alich’a We’t
Beef simmered in a mild special sauce, butter, 
onion, garlic, ginger and turmeric    £10.50



Lamb Dishes

Lega Ti’bs
Tender lamb gently fried with onion, tomato, 
mild pepper and spices      £9.50

Awaze Ti’bs (Hot)
Tender lamb fried with a mix of  chilli 
pepper and spices      £10.50

Derek Ti’bs
Succulent crispy cubes of  lamb fried 
with onion and green chilli     £9.50

Goden Ti’bs
Sizzling ribs of  lamb fried with onion and green chilli  £15.00

Yebeg We’t (Hot)
Succulent pieces of  lamb simmered in a 
red pepper sauce and seasoned with ginger, 
garlic and black pepper      £9.50

Yebeg Alich’a We’t 
Lamb simmered in a mild sauce of  butter, 
onion, garlic, ginger and turmeric    £9.50

Zilbo
Fresh boiled collared green mixed with tender pieces 
of  lamb marinated in onion, ginger & garlic   £10.50



Vegetarian Dishes

Shiro We’t  (stew)
Ethiopian roasted chickpeas simmered in an onion, 
green pepper and olive oil sauce and prepared in a 
traditional Ethiopian sizzling clay pot    £9.50

Misir We’t (hot)
Spicy red lentils stew simmered in 
the chef ’s special hot sauce     £8.50

Misir Alich’a We’t  (stew)
Whole green lentils harmoniously blended with spices
simmered in black pepper and turmeric   £8.50

Kik Alich’a We’t
Split yellow peas with turmeric, 
ginger and green chilli      £7.00

Gomen
Fresh spinach sautéed with onion, 
garlic, ginger and jalapeno     £7.00

Atkelt We’t
Fresh cabbage sautéed with slices of  potato and carrot £7.00

Fosolia
Whole beans seasoned with slices of  carrot 
and chef ’s spices      £7.00

Ingudai We’t
A delicious mushroom stew marinated in 
onion, olive oil ginger, garlic, simmered in 
red pepper and wine sauce     £9.50



Side Dishes

Denich T’ibs
Fried spicy potato wedges     £4.50

Gomen
Fresh spinach sautéed with onion, 
garlic, ginger and jalapeno     £4.50

Ingudai T’ibs
Button mushrooms sautéed with a blend of  mild spices £5.50

Sheba Salad
Freshly tossed lettuce seasoned with special 
Sheba dressing of  blended tomatoes, 
spiced with lemon and chilli     £4.50

Sinnig Karia (hot)
Whole green chilli stuffed with a mixture of  onion, 
seasoned tomato and olive oil     £3.50

Teemateem Salad
Fresh chopped tomatoes with red onion, garlic, lemon 
and chilli, seasoned with classic Sheba dressing  £4.50

Ayib Mit’mit’a
Homemade cottage cheese mixed with very hot peppers
and spiced in Ethiopian butter     £3.50

Gomen Ayibey
Collard green mixed with home made cottage cheese, 
and spiced in Ethiopian butter     £5.50



Chef ’s Specials

Minchet Abish / Lega Ti’bs
Served with plain rice, seasonal vegetables 
and Sheba salad       £19.50

Bozena Shiro  (stew)
Special Ethiopian roasted chickpeas, mixed with 
tasty crispy dry meat, cooked in Ethiopian batter, 
simmered in red onion, green pepper, ginger & garlic 
and served in a sizzling clay pot    £10.50

Misir Besiga
Spicy red lentils stew mixed with 
tasty crispy dry meat, cooked in Ethiopian batter, 
simmered in the chef ’s special hot sauce   £9.50

Meat selection (serves one person) 
A combination of  side Minchet Abish, 
Tib’s we’t and Yebeg Alicha     £16.50

Veggie selection (serves one person) 
A combination of  side Misir we’t, 
Atkelt we’t and Kik alich’a     £12.50

Sheba’s special vegetarian selection (serves two-three people)
A succulent selection of  seven different vegetable 
dishes comprising of  Shiro we’t Misir we’t, Gomen, 
Kik Alich’a, Atkelt we’t Fosolia and Sheba salad  £30.00

Sheba’s special meat selection (serves two-three people)
A succulent selection of  Doro Gomen, 
Doro we’t, Minchet Abish, Yebeg alich’a,
Gomen, Atkelt we’t and Sheba salad    £40.00


