MARIDER

"‘IUE.C

FIRST ETHIOPIAN RESTAURANT IN UTA#H



APPETIZERS
apRLq

CHICKEN SAMBUSA P&E Ai(ka $8.90
Lightly crusted pastry dough filled with ground chicken. One
order = 2 pieces. Served with our freshly made jalapernio sauce.

LENTIL SAMBUSA @7°QC A"l *Vegan™ $8.99

Lightly crusted pastry dough filled with lentils. One
order = 2 pieces. Served with our freshly made jalapernio sauce.

TOMATO SALAD E=oE7® Qam *Vegan™ $8.%°

Diced tomatoes, onions, and jalapernios tossed with garlic, oil,
and lemon juice.

CHICKEN ENTREES
PAC 21N

All entrées are served with injera. Rice is available as a gluten-free
alternative upon request.

. DORO WOT &€ @ap $21.00
Two tender chicken legs and a hard-boiled egg simmered in a spicy

stew with berbere (chili pepper spice blend), caramelized onions,
garlic, and a blend of Traditional spices. Served with Ayib (Fresh
Ethiopian cottage cheese).

2. DORO TIBS &E PN $18.9°
Cubes of boneless marinated chicken thigh sautéed with
onion, jalapeno, tomato, and a blend of traditional spices.

NORO WOT

BEEF ENTREES
Pe01h 92910+

All entrées are served with injera. Rice is available as a gluten-free
alternative upon request.

. KITFO hte $20.%°

Freshly minced lean beef massaged with mitmita (cayenne pepper spice
blend) and Kibe (seasoned, clarified butter). Prepared raw or very rare.
Served with Ayib (fresh Ethiopian cottage cheese).

2. SIGA WOT (12 @ $19.%°
Cubed beef with caramelized onions, berbere (chili pepper spice blend),

and a blend of traditional spices simmered into a spicy stew. Served
with Ayib (fresh Ethiopian cottage cheese) and tomato salad.

5. ALICHA WOT A6 @R $18.°°
Cubed beef with caramelized onions, turmeric, and a blend of
traditional spices simmered into a mild stew.

4, SIGA TIBS (1.2 Al $19.%°
Iender pieces of lean marinated beef sautéed with onion, jalaperio,
tomato, rosemary, and a blend of traditional spices.

Add Awaze (spicy paste): $1.

5. BOEENA SHIRO (HT (IE $18.%°
Cubed beef simmered in a stew of roasted chickpea puree, berbere
(chili pepper spice blend), caramelized onion, and a blend of

traditional spices.

6. QUANTA FIRFIR %30 GGG $19.9°
Shredded injera and strips of dried beef tossed in a sauce of berbere
(chili pepper spice blend), onion, garlic, and Kibe (seasoned, clarified
butter).

SIGA WOT SIGA TIBS




VEGAN ENTREES
PO goa(VY

All entrées are served with injera. Rice is available as a gluten-free
alternative upon request.

. GOMEN %07 $15.°°
Chopped collard greens steamed with garlic and a blend of
traditional spices.

2. YEMISIR ALICRA P9P0C AOE™) $14.°°

Yellow lentils slowly simmered into a mild stew with onions,
garlic, and a blend of traditional spices.

3. YEMISIR WOT f9°QC @ $15.%°

Red lentils slowly simmered into a spicy stew with onions, berbere

(chili pepper spice blend), and traditional spices.

4 TIKIL GOMEN A Jam™ $14.00

Chopped cabbage sautéed in a light turmeric-based sauce.

5. ATER KIK A9rC A $14.00

Split peas simmered into a mild turmeric-based stew.

6. SHIRO WOT AC e $15.00

Roasted ground chickpeas pureed and simmered with garlic,
tomatoes, onion, and a blend of mild spices into a creamy sauce.

VEGETERIAN COMBO

TIKIL GOMEN

SHIRO WOT

ATER KIK

MAHRIDER SPECIAL
T9YLC NTAA

All entrées are served with injera. Rice is available as a gluten-free
alternative upon request.

. BEEF & CHICKEN COMBINATION IU0&E  $21.%°

A combination platter of our three meat specialties: Siga Wot, Alicha
Wot, and Doro Wot. Served with Ayib and Tomato Salad.

2. CORNIS PGzn $22,00
A combination of Quanta Firfir and Kitfo.
3. VEGETERIAN COMBINATION (L4t $20.%°

A combination platter with all our vegan dishes served with tomato

salad.
4. YEBEG (LAMB) TIBS @017 el $21.90

Cubed pieces of marinated lamb sautéed with onion, rosemary,
Jjalapernio peppers, and Kibe (seasoned, clarified butter).
Add Awaze (spicy paste): $1

TASTE QF MARIDER
TPDLE MTAA

A large sampler of Doro Wot (w/ one chicken leg), Siga Wot,
Alicha Wot, and all our vegan dishes. Served on a shared platter.

ONE PERSON $22.90
WO PEOPLE $40.%°
THREE PEOPLE $55.%
FOUR PEOPLE $68.9°

*Splitting surcharge - 32 for each
additional card.

Preay X %




KIDS MENU
PA LT P9

ALICHA WOT (KIDS SIZE) kA @F $9.9°

CHICKEN NUGGETS N7 T

PIECES g0
12 PIECES $9.00

DESSERT

BAKLAVA  (%a[ $10.%°

Thin layers of pastry dough rolled and held together with
layers of chopped pistachios, syrup, and butter.

PDRINKS

Paomt HCHC
HOT DRINKS COLD DRINKS
Th aonmF Th aom it
TEA $5.00 GOFT DRINKS AQAN 5
00
ETHIOPIAN COFFEE $5.%° giiflﬁgiﬁ,@%ﬁim or Fanta. g
CAPPUCCINO $6.00 Al made with cane sugar.
MACCHIATO $6.00 16,9 oz plastic bostle $4,00
Choice of Diet Coke or Dr. Pepper.
AMBO/TOPO CHICO $5.%9
GINGER BEER SEiea
ETHIOPIAN BEER LOCAL BEER
PRTEEEL o
WALIA POE $8.99  BUDWEISER $6.59
o BUD LIGHT $6.50
CTEL hadsd $8,00
C])Aﬂle Lager CORONA 6OS©
6T GEORGE #4:0 20CL0 $8.°7 HEINEKEN $6.50
Pale Lager i H 7 W
{HFAMR RINAS O@@ GTELLA ARTOIS 4
Pale B CAM ADAMS $7.00
ETHIOPIAN WINE

AR @O

TE]  Traditional Honey Wine
ACACIA DRY RED
RIFT VALLEY MERLOT

GLASS  $11.99 BOTTLE  $35.9°

*Corkage Fee: $11







