Welcome to the Etfriopian Diamond Restaurant

T he First E_thiopian Restaurant in E_dgcwatcr
Scrving you since August 1996

|ntroduction to Et/n'opian Dinning

Dining in E_thiopia is characterized by the ritual brcalcing of injcra and eating from the same
Platc, signingng the bonds of loyalty and Fricndship. These bonds are often demonstrated
in the form of gursha ~ that is the Placing of food in the mouth of another diner from one’s

own hand.

]njcra, the traditional E_thiopian bread, is part of every entree. ]t is Pancal(c—likc bread on
which the various stew dishes are served. T he traditional way of eating it is with your Fingcrs,
which in itself is a delicate art. A bite sized Piccc of the injcra is broken off to Pic|< up a
mouth full of the chosen dish.*

E_thioPian dishes are characterized by the van'cty of sPiccs from which thcy get their exotic
taste. \Watt is a stew that comes in the form of beef, lamb, chicken, fish and vcgcta]:)lcs.
These range from hot and sPicy watt to very mild. T he milc”y seasoned watt is called

Alicl'\a.

\/cgctarian dishes are also very Popular in E_thiopian cuisine csPccia”y c]uring Lent, the
FiFtB-mcivc days before [ aster. E_t]-ﬁopian Orthodox Christians are Prohibitcd from eating
meat and meat by-Proclucts cluring Lcnt and most chncsdays and Fr‘idays. T-l—lc variety of
watt and alicha made of lentil, peas and other vcgctablcs arcjust as Popular and tasty as

those containing meat.

[Here at E_thioPian Diamond Restaurant, our injera is made from sclmc~rising wheat flour and
teff flour (T effisa grain native to E_thiopia). Qur mothers and granclmothers never used
ba‘(ing Powdcr, baking soda or Processccl yeast in maldng injcra. At E_thiopian Diamond we
strictly follow this old tradition.

At E_thiopian Diamond Restaurant all dishes are free from artificial coloring, artificial
ﬂavoring and artificial Prcscrvativcs. We use vcgctablc oil in all vegetarian dishes, No butter,

no eggs, no milk, no honcg!

*Silverware available upon request
*18% Gratuity added for Par‘tics of 6 ormore
*A corkagc fee of $5.00 per bottle will be added for BYOB

*Kitchcn and clining room service end 15 minutes Prior to closing time
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AP Pctizcrs

SAMBUSA
T hin clough shells stuffed with minced meat or vcgctab]cs.
(Two Picccs per order).
A1 BLELEF SAMBUSA 4.25
Az CHICKEN SAMBUSA 4.25
A3 WHOLE LENTIL SAMBUSA 3.50
A+ SFINACHSAMBUSA 3.50
A5 FOTATOAND CARROT SAMBUSA 3.50
Appctizcr (ombinations
Pick any two (A1-A5) 4.25
Ohne of each vegetarian (A3, A+, A5) 4.25
One of each (A1, A2, A3, A4 & A5) 7.25
Salads
Portions are largc cnouglw to share.
St DIAMOND SALAD 725
Komainc Icttucc, fresh tomatoes, red cabbagc, carrots and cucumbers. 5cwcd
with house drcssing.
Sz DIAMOND ROYAL SALAD 10.25
Diamond Salad with gn'”cd chicken breast meat cubes.
S3 YEMISIRAZIFA 6.50
Cooked whole lentils mixed with choPPccl onions and green peppers,
seasoned with a touch of garlic, white pepper and lemon.
S+ DEET SALAD 7.25

Cooked beets and carrots mixed with fresh tomatoes, onion and green

pepper. Served with a lemon-based house drcssing.
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Bcc{:

KAY WATT (SFICY)

| ean beef meat cubes cooked in a sPicy home made “Diamond Sauce.”

YESIGA ALICHA

| ean beef meat cubes cooked in a mild sauce of onions, garlic and ginger.

KITFO (]:_thiopian Steak T artar)

Fresh minced lean beef with a touch of seasoned butter and “Mitmitta” (dried

ground chili pepper and sPiccs). Scrvcc] rare, medium or well done.

KITFO AND GARLIC
Same as above but with garlic.

KITFONAGOMEN
Kitfo mixed with (Gomen (co"ard grccns) and homemade cheese.

TIBS

Meat cubes marinated in fresh garlic, sautéed with green peppers and onions.

TIBSWATT (SFICY)

T ibs simmered in a sPicy sauce.

TIBS ALICHA

Tibs simmered in a mild sauce.

ZILZILTIBS

T enderlean beef striPs marinated in fresh garlic, sautéed with green peppers

and onions.

GORED GORED (SFICY)

Morsels of choice lean beef tossed in a homemade chili sauce and seasoned
butter. Scrvcd rare.

(An Ethiopian T raditional Dclig]wt).

OKRAMEAT SFICY)
(Cooked okra in Kay Watt.

14.00

1%.00

12.75

1%.25

1%.50

1%.00

14.25

14.00

14.00

1%.50

1%.50
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Chickcn

DOROWAT T (SFICY)

T ender chicken lcgs marinated in lcmonjuicc and ginger, cooked in a

homemade sPicy sauce. Served E_tl'wiopian Stylc with a hard boiled egg.
DOROTIBS

Chicken breast meat cubes marinated in fresh lemon_juicc and garlic, sautéed
with onions and green pepper.

DORO TIBSWATT (SFICY)

Doro Tibs simmeredin a sPicg sauce.

DORO TIBS ALICHA

Doro T ibs simmered in a mild sauce.

|_amb

YEDEGWATT (SFICY)

| amb meat (bonerin) cooked in a sPicy sauce.

YEBEGALICHA

Lamb meat (bone-in) cooked to tenderness in a mild and distinctlg flavored
onion, garlic, ginger and basil sauce.

YEDBEGTIBS

| amb meat cubes marinated in gar{ic and fresh grouncl rosemary sautéed with
green pepper and onions.

YEBEG TIBSWATT (SFICY)
chcg Tibs simmeredin a sPicy sauce.

YEBEGTIBS ALICHA
chcg Tibs simmered in a mild sauce.

Meat C ombinations

TIBS QUOSTA
Sautécd meat mixed with Quosta (34). Choice of chicken, beef or lamb.

TIBS COMBO 1

A\ mixture of chicken, lamb and beef (zilzil) sautéed togctl'wcr with green pepper and onion.

TIBS COMBO 2

A\ mixture of sl‘nrimP, chicken and beef sautéed togcthcr with green pepper and onion.

1%.50

1%.50

14.50

14.00

14.50

1%.50

15.75

14.75

14.75

14.75

16.50

17.25
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Sea Food

SHRIMF WATT (SFICY)

Shrimp simmered in a sPicy homemade sauce, onions and green pepper.

SHRIMF ALICHA

Shrimp simmered in a mild homemade sauce, onions and green peppers

SHRIMF TIBS

Sl'lrimP marinated in lcmonjuicc and garlic sautéed with onions, green pepper

and FT'CSI"I tomatoes.

ASSAWATT (SFICY)
Tilapia fish cooked in a spicy home made sauce.

ASSATIBS

Tilapia marinated in fresh lcmonjuicc and garlic, sautéed with onions and

grccn PCPPCI’S.

28A ASSA SFECIAL

Wholc tilaPia fish marinated with fresh lemon and house spiccs, served with

your choice of two vcgctablcs and salad.

Side Portions

29 SHIMBRA ASSA (Chick Pea [Fish)
30 YEMISIRWAT T (SFICY)

31 KIK ALICHA

33 GOMEN

34 QUOSTA

35 TIKEL GOMEN

36 YATKILT WATT

37 DINICH ALICHA

38 OKRAQUOSTA

15.50

15.25

14.75

15.50

15.25

16.50

5.00
4.00
3.50
3.50
3.50
3.50
4.00
3.50
4.00
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40

41

\/cgcta rian

Al chctarian dishes are cooked in vcgctablc oil and contain no eggs, butter, milk or lwoncg!

SHIMBRA ASSA (Chick Fea Fish/SFICY) 13.50
A uniquc vcgctan'an food Prcparccl from chick pea dough cooked to look like a fish watt (stcw).

Ethiopian Diamond is Proucl to introduce this authentic vegetarian dish to Cl‘micago.

YEMISIRWATT (Spicy) 11.25

Red lentils simmered with onions in a sPiC3 homemade sauce.

KIK ALICHA 10.25

SP]it peas cooked in a mild sauce of onion, garlic and ginger.

SHIRO 12.00

Seasoned chick pea flour cooked in a mild sauce.

GOMEN 11.25

Choppcd collard greens simmered in a mild sauce of onions and fresh garlic.

QUOSTA 11.25

CI’]OPPCd spinach simmered in a mild sauce of onions and fresh garlic.

TIKEL GOMEN 11.25

Sliced cabbagc and carrots cooked in a mild sauce.

YATKILT WATT 1.75

String beans, carrots and potatoes cooked in a mild sauce of onions, gaﬂic,

ginger and E_tl-riopian sPiccs.
DINICH ALICHA 10.25

Potato cubes and carrots cooked in a mild sauce of onions, gaﬂic, ginger and

Ethiopian sPiccs.

OKRA QUOSTA 12.25
O|<ra and choppcd spinach simmered in a mild sauce of onions and fresh garlic.

VEGGIE COMBO 1%.00
Choose any three from 30, %1, 3%, 34, 35, 36, 37.

TOFUTIBS 12.50

Grilled tofu served with sauteed green pepper, tomato and onion in a mild

exotic sPice sauce.

DUDAWATT (Spicy) 11.75

Fumpkin simmered with onions in a spicg homemade sauce.
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T aste of Ethiopia

MEAT One Person

Fr1 KayWatt (o1), Doro Watt (12), 17.25
chcg Alicha (17), Quosta (»4)

F2 chiga Allicha (02), Doro Watt (12), chcg Watt (16), 18.75
chisir Watt (}O), Quosta (54)

VEGETARIAN

F3» Shimbra Assa (29), Yemisir Watt (30), 16.75
Ki|< Alicha (5 I), Gomcn (5 }), Til(cl Gomcn (5 5)
Dinich Alicha (37)

TIBS SAMFLER 18.75

4 A combination of Zilzil Tibs (09), Doro Tibs (I }),
Yebeg Tibs (1 8), Gomen (5 }), Quosta (5‘1")
and Tikel (Gomen (} 5)

T our of Ethiopia

Onc Fcrson
19.50
SAMBUSA APPE TIZER (Choice of two per person)

Beef, chicken, lentil, sPinach or potato and carrot

DIAMOND SALAD

ENTREE. (Choice of one per person)

DORO TIBSWATT or ALICHA (14/15)

TIBSWATT or ALICHA (07,/08)

YEBEGTIBSWATT or ALICHA (19/20)

TIBS-CHOICE OF BEEF, LAMB or CHICKEN (06/18/13)

SIDES (Choice of one per Pcrson)
YEMISIRWATT (SFICY,/30), KIK ALICHA 31), GOMEN (33),
QUOSTA (34 or DINICH ALICHA (37)

Two Fcople

3% .00

35.00

%1.00

%5.00

Two Fcoplc
39.00
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Dcsscrt

DESTAYE (My Happiness)
T hin dough shells stuffed with dried red and white raisins, Pistachios, sPlit

almonc]s, Sl"erddCd coconut and carc]amom POWdCr.

SAMBROSA SELIT

TroPical seedless dates baked in a pastry crust.

HOUSE SFECIAL

]:rcnch vanilla ice cream served on fried Pastry ’cn’anglc with chocolate sauce.

CHOCOLATE DIAMOND

Chocolate Fuclgc filled cake served on fried pastry trianglcs with chocolate
sauce. Add french vanilla ice cream for only $1.00

bcvcragcs

SOFT DRINKS
Coke, Diet Coke, Sprite, Ginger Ale
Orange Juice or Cranberry Juice
Mango Drink
Perrier, Club Soda, T onic Water
Jced Tea

HOT BEVERAGES
Pot of E_thiopian Tea
Pot of E_tl'riopian Coffee Sm. .00

*AFRICANBEER 6 FULL BAR ARE AVAILABLE*

A corkagc fee of $5.00 per bottle will be added for BYODB

5.25

5.25

+.75

4.50

2.00
2.75
3.50
2.75

2.00

2.50 per person

| g 1000
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Red Wines

EL FPORTILLOMERLOT, MENDQOZA, Argentina 21.00

A nose Fcaturing aromas of clwcrrics, blackberries and othcrjuicg red fruits. Concentrated fruit

flavors are revealed in the mouth, as are soft tannins and a clcliciouslg long finish.

INDADBA SHIRAZ, Western CaPc, South Africa 6.00 (Glass/22.00 Bottle
This Frcsh,juicg Shiraz flaunts livcly flavors of n'Pc mulbcny, black chcrrg, and dark chocolate, with hints
of white peppers carth, and sPicc on the finish. Jt makes a Pchcct partner for comPlcx rich meat dishes.

ALICE MERLOT, Australia 5.00/187ml

Smokg blucbcrrg, currant aromas with flavors of riPc Plum and chcrry. T he wine is medium-bodied
with a smooth finish.

SANTAISABEL MALBEC, Argentina 25.00

This suPcrb Malbec is dccP dark violet in colour and offers Powchul aromas of blackstone fruit and
notes of chocolate. Blackbcrrg and black currant flavours with a touch of sweet sPicc lead into a long
Iingen'ng finish with n'Pc vclvctg tannins.

TILIACABERNET SAUVIGNON, Mendoza, Argentina 6.00 (Glass/22.00 Pottle

The nose offers n'Pc red fruit aromas, sweet sPicc and a touch of tobacco which all gives way to a
alate full of red currant and cassis fruit a|ong with |a3cr5 of cedar and espresso bean. Tl’)is wine is a

wonclchul balancc O‘F POWCF anc! clcgancc.

ALICE CABERNET SAUVIGNON, Australia 5.00/187ml

Big, rich and Powchul with a hint of green mint on the nose.

Wl‘nitc Wines

ROMANTIC RIESLING, Mosel, Germany 15.00

]:u" of fine Peach and citrus aromas. Kc{:resl'\ing balance of fruit and aciclity, with a soft finish of

mangos and n'Pc melon.

ZENATOFINOT GRIGIO, Venetzie, ]taly 6.00 (Glass/22.00 Pottle

Lcmon—grccn in color with |ovc|3 aromas of citrus, white Pcach and green applcs. Rcacrcs]wing and soft

with a smooth, clrg finish.
RENWOOD VIOGNIER, Lodi, Calhcomia 23.00

Aromas of grapcmcruit, mineral scents and)’asminc. On the Palate the wine is crisP, with a medium

texture and flavors of mclon, lemon zest, and apn'cots.

ALICE CHARDONNAY, Australia 5.00/187ml

Dclicatc reen apple and roasted nut aromas with tropical fruit, pear and citrus flavors. Thc finish is
green app P P

crisP, clean and rc{:rcshing.

Honcg Wine

GLASS 5.00
BERELA (traclitional Ethiopian glass, approx. 1.5 glasscs) 7.00
CARAIE. (approx. 5.5 glasses) 22.00

A corkagc fee of $5.00 per bottle will be added for bYOB
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Bccr

MILLER LITE -MILLER GENUINE DRAFT 3.50
SAM ADAMS - GUINESS - FAT TIRE - HIENEKEN

BLUE MOON-BECKS-CORONA 4.00
ST. GEORGE (Ethiopia) ~ M T A (E thiopia) ~ DASHIE N (E thiopia)

BEDELE (Ethiopia) ~ XING( (Brazil) 4.50
TUSKAR (Kenya) 5.00
BEDELE (16 02) 6.00

Spccia]tg Drinks

DIAMOND MOJITO  Light Rum, club soda, lime juice, mint leaf mixed with cane sugar 10.00
DIAMOND MAJ TAI Light Rum, dark rum, triple sec, curacao liquor and sweet-n-sour mix 10.00
DIAMOND MELON BALL  Vodka, Midori topped with orange juice 10.00
PERFECT DIAMOND MARGARITA Tequila, triple sec, sweet-n-sour mix and a slpash of lime ~ 10.00
DIAMOND DROF MARTINI Vodka, triple sec, lemon juice rimmed with fresh sugar 10.00
DIRTY DIAMOND MARTINI Gin, dry vermouth and olive juice 10.00
DIAMOND MARTINI Light rum, triple sec, mango juice, cranberry juice and a touch of lime 10.00
COSMOFOLITAN  Vodka, triple sec, cranberry juice and a touch of lime 10.00

LONG ISLAN IC]:_D TEA Vodka, gin, |ig|1t rum, thuila, triplc sec, sweet-n-sour and a 5F>Ias}1 of Coke 10.00
DIAMOND BLOODY MARY  Your choice of vodka with our delicious blend of Bloody Mary mix 10.00

| quor
TOF SH ELF chncsscg, Courvoisicr, Kcmy Martin VSOF, Chivas chal, Black Labcl, Fatron 9.00
VODKA Kcttlc Onc, Absolut, Grcy Goosc, 3 Olivc 7-00
GIN Tanciueray, Bombag SaPPhirc, Deefeaters 7.00
KUM Bacarcli Golcl, Bacarcli Whitc, Captain Morgan 7.00

WH]SKEY Dcwars, Mal«:rs Mar]c, Jamcson 7,00
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