
Welcome to the Ethiopian Diamond Restaurant
The First Ethiopian Restaurant in Edgewater

Serving you since August 1996

Introduction to Ethiopian Dinning

Dining in Ethiopia is characterized by the ritual breaking of injerainjera and eating from the same
plate, signifying the bonds of loyalty and friendship. These bonds are often demonstrated
in the form of gurshagursha – that is the placing of food in the mouth of another diner from one’s
own hand.

InjeraInjera, the traditional Ethiopian bread, is part of every entree. It is pancake-like bread on
which the various stew dishes are served. The traditional way of eating it is with your fingers,
which in itself is a delicate art. A bite sized piece of the injera is broken off to pick up a
mouth full of the chosen dish.**

Ethiopian dishes are characterized by the variety of spices from which they get their exotic
taste. WattWatt is a stew that comes in the form of beef, lamb, chicken, fish and vegetables.
These range from hot and spicy watt to very mild. The mildly seasoned watt is called
AlichaAlicha.

Vegetarian dishes are also very popular in Ethiopian cuisine especially during Lent, the
fifty-five days before Easter. Ethiopian Orthodox Christians are prohibited from eating
meat and meat by-products during Lent and most Wednesdays and Fridays. The variety of
watt and alicha made of lentil, peas and other vegetables are just as popular and tasty as
those containing meat.

Here at Ethiopian Diamond Restaurant, our injera is made from self-rising wheat flour and
teff flour (Teff is a grain native to Ethiopia).  Our mothers and grandmothers never used
baking powder, baking soda or processed yeast in making injera. At Ethiopian Diamond we
strictly follow this old tradition.

At Ethiopian Diamond Restaurant all dishes are free from artificial coloring, artificial
flavoring and artificial preservatives. We use vegetable oil in all vegetarian dishes, No butter,
no eggs, no milk, no honey!

*Silverware available upon request
*18% Gratuity added for parties of 6 or more 
*A corkage fee of $5.00 per bottle will be added for BYOB
*Kitchen and dining room service end 15 minutes prior to closing time
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Appetizers

SAmbuSA
Thin dough shells stuffed with minced meat or vegetables. 
(Two pieces per order).

A1 beef SAmbuSA 4.25

A2 ChiCken SAmbuSA 4.25

A3 Whole lenTil SAmbuSA 3.50

A4 SpinACh SAmbuSA 3.50

A5 poTATo And CArroT SAmbuSA 3.50

Appetizer Combinations

pick any two (A1-A5)                                                  4.25

one of each vegetarian (A3, A4, A5)                            4.25

one of each (A1, A2, A3, A4 & A5) 7.25

Salads

portions are large enough to share.

S1 diAmond SAlAd 7.25
romaine lettuce, fresh tomatoes, red cabbage, carrots and cucumbers. Served
with house dressing.

S2 diAmond royAl SAlAd 10.25
diamond Salad with grilled chicken breast meat cubes.

S3 yemiSir AzifA 6.50
Cooked whole lentils mixed with chopped onions and green peppers,
seasoned with a touch of garlic, white pepper and lemon.

S4 beeT SAlAd 7.2 5
Cooked beets and carrots mixed with fresh tomatoes, onion and green
pepper. Served with a lemon-based house dressing.
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Beef

01 Kay Watt (spicy) 14.00
Lean beef meat cubes cooked in a spicy home made “Diamond sauce.”

02 yesiga aLicha 13.00
Lean beef meat cubes cooked in a mild sauce of onions, garlic and ginger.

03 Kitfo (ethiopian steak tartar) 12.75
fresh minced lean beef with a touch of seasoned butter and “Mitmitta” (dried
ground chili pepper and spices). served rare, medium or well done.

04 Kitfo anD garLic 13.25
same as above but with garlic.

05 Kitfo na goMen 13.50
Kitfo mixed with gomen (collard greens) and homemade cheese.

06 tiBs 13.00
Meat cubes marinated in fresh garlic, sautéed with green peppers and onions.

07 tiBs Watt (spicy) 14.25
tibs simmered in a spicy sauce.

08 tiBs aLicha 14.00
tibs simmered in a mild sauce.

09 ZiLZiL tiBs 14.00
tender lean beef strips marinated in fresh garlic, sautéed with green peppers
and onions.

10 goreD goreD (spicy) 13.50
Morsels of choice lean beef tossed in a homemade chili sauce and seasoned
butter. served rare. 

(an ethiopian traditional Delight).

11 oKra Meat (spicy) 13.50
cooked okra in Kay Watt.
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Chicken

12 Doro Watt (SPICY) 13.50
tender chicken legs marinated in lemon juice and ginger, cooked in a
homemade spicy sauce.  Served Ethiopian Style with a hard boiled egg.

13 Doro tIbS 13.50
Chicken breast meat cubes marinated in fresh lemon juice and garlic, sautéed
with onions and green pepper.

14 Doro tIbS Watt (SPICY) 14.50
Doro tibs simmered in a spicy sauce.

15 Doro tIbS alICha 14.00
Doro tibs simmered in a mild sauce.

lamb

16 YEbEg Watt (SPICY) 14.50
lamb meat (bone-in) cooked in a spicy sauce.

17 YEbEg alICha 13.50
lamb meat (bone-in) cooked to tenderness in a mild and distinctly flavored
onion, garlic, ginger and basil sauce.

18 YEbEg tIbS 15.75
lamb meat cubes marinated in garlic and fresh ground rosemary sautéed with
green pepper and onions.

19 YEbEg tIbS Watt (SPICY) 14.75
Yebeg tibs simmered in a spicy sauce.

20 YEbEg tIbS alICha 14.75
Yebeg tibs simmered in a mild sauce.

Meat Combinations

21 tIbS QuoSta 14.75
Sautéed meat mixed with Quosta (34). Choice of chicken, beef or lamb.

22 tIbS CoMbo 1 16.50
a mixture of chicken, lamb and beef (zilzil) sautéed together with green pepper and onion.

23 tIbS CoMbo 2 17.25
a mixture of shrimp, chicken and beef sautéed together with green pepper and onion.
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Sea Food

24 Shrimp Watt (Spicy) 15.50
Shrimp simmered in a spicy homemade sauce, onions and green pepper.

25 Shrimp alicha 15.25
Shrimp simmered in a mild homemade sauce, onions and green peppers

26 Shrimp tibS 14.75
Shrimp marinated in lemon juice and garlic sautéed with onions, green pepper
and fresh tomatoes.

27 aSSa Watt (Spicy) 15.50
tilapia fish cooked in a spicy home made sauce.

28 aSSa tibS 15.25
tilapia marinated in fresh lemon juice and garlic, sautéed with onions and
green peppers.

28a aSSa Special 16.50
Whole tilapia fish marinated with fresh lemon and house spices, served with
your choice of two vegetables and salad.

Side portions

29 Shimbra aSSa (chick pea Fish) 5.00
30 yemiSir Watt (Spicy) 4.00
31 KiK alicha 3.50
33 Gomen 3.50
34 QuoSta 3.50
35 tiKel Gomen 3.50
36 yatKilt Watt 4.00
37 Dinich alicha 3.50
38 oKra QuoSta 4.00
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Vegetarian
All Vegetarian dishes are cooked in vegetable oil and contain no eggs, butter, milk or honey!

29 ShimbrA ASSA (Chick Pea Fish/SPiCY) 13.50
A unique vegetarian food prepared from chick pea dough cooked to look like a fish watt (stew).
Ethiopian Diamond is proud to introduce this authentic vegetarian dish to Chicago.

30 YEmiSir WAtt (Spicy) 11.25
red lentils simmered with onions in a spicy homemade sauce.

31 KiK AliChA 10.25
Split peas cooked in a mild sauce of onion, garlic and ginger.

32 Shiro 12.00
Seasoned chick pea flour cooked in a mild sauce.

33 GomEn 11.25
Chopped collard greens simmered in a mild sauce of onions and fresh garlic.

34 QuoStA 11.25
Chopped spinach simmered in a mild sauce of onions and fresh garlic.

35 tiKEl GomEn 11.25
Sliced cabbage and carrots cooked in a mild sauce.

36 YAtKilt WAtt 11.75
String beans, carrots and potatoes cooked in a mild sauce of onions, garlic,
ginger and Ethiopian spices.

37 DiniCh AliChA 10.25
Potato cubes and carrots cooked in a mild sauce of onions, garlic, ginger and
Ethiopian spices.

38 oKrA QuoStA 12.25
okra and chopped spinach simmered in a mild sauce of onions and fresh garlic.

39 VEGGiE Combo 13.00
Choose any three from 30, 31, 33, 34, 35, 36, 37.

40 toFu tibS 12.50
Grilled tofu served with sauteed green pepper, tomato and onion in a mild
exotic spice sauce.

41 DubA WAtt (Spicy) 11.75
Pumpkin simmered with onions in a spicy homemade sauce.
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Taste of Ethiopia

MEaT One Person Two People

E1 Kay Watt (01), Doro Watt (12), 17.25 33.00
Yebeg alicha (17), Quosta (34)

E2 Yesiga alicha (02), Doro Watt (12), Yebeg Watt (16), 18.75 35.00
Yemisir Watt (30), Quosta (34)

VEgETarian

E3 Shimbra assa (29), Yemisir Watt (30), 16.75 31.00
Kik alicha (31), gomen (33), Tikel gomen (35)
Dinich alicha (37)

TibS SaMPlEr 18.75 35.00

E4 a combination of Zilzil Tibs (09), Doro Tibs (13), 
Yebeg Tibs (18), gomen (33), Quosta (34) 
and Tikel gomen (35)

Tour of Ethiopia

One Person Two People

19.50 39.00

SaMbuSa aPPETiZEr  (Choice of two per person)

beef, chicken, lentil, spinach or potato and carrot

DiaMOnD SalaD

EnTrEE  (Choice of one per person)

DOrO TibS WaTT or aliCha (14/15)

TibS WaTT or aliCha (07/08)

YEbEg TibS WaTT or aliCha (19/20)

TibS - ChOiCE Of bEEf, laMb or ChiCKEn (06/18/13)

SiDES  (Choice of one per person)

YEMiSir WaTT (SPiCY/30), KiK aliCha (31), gOMEn (33),

QuOSTa (34) or DiniCh aliCha (37)
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Dessert

DestAYe (My Happiness) 5.25
thin dough shells stuffed with dried red and white raisins, pistachios, split
almonds, shredded coconut and cardamom powder.

sAMBrOsA selit 5.25
tropical seedless dates baked in a pastry crust.

HOuse speciAl 4.75
French vanilla ice cream served on fried pastry triangle with chocolate sauce.

cHOcOlAte DiAMOND 4.50
chocolate fudge filled cake served on fried pastry triangles with chocolate
sauce.  Add french vanilla ice cream for only $1.00

Beverages

sOFt DriNks

coke, Diet coke, sprite, Ginger Ale 2.00

Orange Juice or cranberry Juice 2.75

Mango Drink 3.50

perrier, club soda, tonic Water 2.75

iced tea 2.00

HOt BeverAGes

pot of ethiopian tea 2.50 per person

pot of ethiopian coffee sm. 6.00 lg. 10.00

*AFricAN Beer & Full BAr Are AvAilABle*
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Red Wines

El PORtillO MERlOt, MEndOzA, Argentina 21.00
A nose featuring aromas of cherries, blackberries and other juicy red fruits. Concentrated fruit
flavors are revealed in the mouth, as are soft tannins and a deliciously long finish.

indABA ShiRAz, Western Cape, South Africa 6.00 Glass/22.00 Bottle
this fresh, juicy Shiraz flaunts lively flavors of ripe mulberry, black cherry, and dark chocolate, with hints
of white pepper, earth, and spice on the finish. it makes a perfect partner for complex rich meat dishes.

AliCE MERlOt, Australia 5.00/187ml
Smoky blueberry, currant aromas with flavors of ripe plum and cherry. the wine is medium-bodied
with a smooth finish.

SAntA iSABEl MAlBEC, Argentina 25.00
this superb Malbec is deep dark violet in colour and offers powerful aromas of blackstone fruit and
notes of chocolate. Blackberry and black currant flavours with a touch of sweet spice lead into a long
lingering finish with ripe velvety tannins.

tiliA CABERnEt SAuviGnOn, Mendoza, Argentina 6.00 Glass/22.00 Bottle
the nose offers ripe red fruit aromas, sweet spice and a touch of tobacco which all gives way to a
palate full of red currant and cassis fruit along with layers of cedar and espresso bean.  this wine is a
wonderful balance of power and elegance.

AliCE CABERnEt SAuviGnOn, Australia 5.00/187ml
Big, rich and powerful with a hint of green mint on the nose.

White Wines

ROMAntiC RiESlinG, Mosel, Germany 15.00
Full of fine peach and citrus aromas. Refreshing balance of fruit and acidity, with a soft finish of
mangos and ripe melon.

zEnAtO PinOt GRiGiO, venezie, italy 6.00 Glass/22.00 Bottle
lemon-green in color with lovely aromas of citrus, white peach and green apples. Refreshing and soft
with a smooth, dry finish.

REnWOOd viOGniER, lodi, California 23.00
Aromas of grapefruit, mineral scents and jasmine. On the palate the wine is crisp, with a medium
texture and flavors of melon, lemon zest, and apricots.

AliCE ChARdOnnAY, Australia 5.00/187ml
delicate green apple and roasted nut aromas with tropical fruit, pear and citrus flavors. the finish is
crisp, clean and refreshing.

honey Wine
GlASS 5.00

BERElA (traditional Ethiopian glass, approx. 1.5 glasses) 7.00

CARAFE (approx. 5.5 glasses) 22.00

A corkage fee of $5.00 per bottle will be added for BYOB
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Beer

MillER litE – MillER GEnuinE dRAFt 3.50

SAM AdAMS – GuinESS – FAt tiRE – hiEnEkEn
BluE MOOn – BECkS – COROnA 4.00

St. GEORGE (Ethiopia) – MEtA (Ethiopia) – dAShEn (Ethiopia)
BEdElE (Ethiopia) – XinGu (Brazil) 4.50

tuSkAR (kenya) 5.00

BEdElE (16 oz.) 6.00

Specialty drinks

diAMOnd MOjitO   light Rum, club soda, lime juice, mint leaf mixed with cane sugar 10.00

diAMOnd MAi 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 dROP 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

COSMOPOlitAn   vodka, triple sec, cranberry juice and a touch of lime 10.00

lOnG iSlAn iCEd tEA   vodka, gin, light rum, tequila, triple sec, sweet-n-sour and a splash of Coke 10.00

diAMOnd BlOOdY MARY   Your choice of vodka with our delicious blend of Bloody Mary mix 10.00

liquor

tOP ShElF   hennessey, Courvoisier, Remy Martin vSOP, Chivas Regal, Black label, Patron 9.00

vOdkA   kettle One, Absolut, Grey Goose, 3 Olive 7.00

Gin   tanqueray, Bombay Sapphire, Beefeaters 7.00

RuM   Bacardi Gold, Bacardi White, Captain Morgan 7.00

WhiSkEY   dewars, Makers Mark, jameson 7.00
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