chctarian

All Vc::]gctarian dishes are cooked in vcﬁctablc oil

and contain no eggs, butter, milk or oney!

T aste of Ethiopia
SERVED WITHSAMBUSA AFTETIZER
MEAT

Sea [ood

24 SHRIMPF WATT (SFICY) 14.50

Shrfm]:) simmered in a spicy homemade sauce, with

hick Pea [Fish - onions and green pepper.

7 Ruaencasiaionfood prepared from s pes .1 KayWott 01), Doro Wate(12), >erdgeenperp

clough cooked to look like a fish watt (stcw/SIf]CY). chcg Allicha (17), Quosta (34) SHRIMF ALICHA 14.25

E_thiopian Diamond is P"OUCI to introduce this *ForOne 17.25 * For Two 33%.00 S}Wrimp simmered in a mild homemade sauce, with

authentic vegetarian dish to Chicago. onions and green peppers

YEMISIR WATT (SPICY) ) F 2 Yesiga Alicha (02), Doro Watt (12), green peppers. FTHIOFPIAN DIAMOND
>0 lentile of ) o ] 10.25 chcg Watt (18), Yemisir Watt (30), Quosta (34) 6 SHRIMP TIBS 1425

sKacuciccntt s simmered with onion in a spicy homemade Shrimp marinated in fresh |cmonjuicc and gar|ic

KIK AL]CHA *ForOne 18.25 *For Two 34.00 sautéed with onions, green pepper and fresh tomatoes.
7! 1020 VEGE TARIAN

Split peas cooked in a mild sauce of onion, garlic and E » Shimbra Assa (29), Yemisir Watt (30), A55A WATT (SFICY) e

ginger. Kk Alicha (3 1), Gomen (33), Tikel Gomen (35), T||apla fish cooked in a spicy homemade sauce.
32 SHIRO 11.00 Dinich Alicha (37) 8 ASSATIBS 1425

Scasoncd chick pea flour cooked in a mild sauce. *ForOne 16.25 *For Two 30.00 Ti|aPia marinated in fresh lcmonjuicc and gar|ic,
33 (GOMEN 10.25 sautéed with onions and green peppers.

Choppcc‘ collard greens simmered in a mild sauce of T]bs SAMFLE_R

onions and fresh garlic. E 4 A mixture of Zilzil Tibs (09), Doro Tibs (13) & — — RESTAURANT & BAR
34 QLIOSTA 10.25 chcg Tibs (l 8) sa}xtécd togcthcr, Plus Gomcn (3 3), “]ZE—QLEBEE—QOSDELEZE—)ncs!ifnlgz—ﬁ\ii food

Cho Pcd 5Pinac]1 simmered in a mild sauce of onions Quosta (34) and Tikel Gomen (35)

and fresh garlic. *ForOne 1825 *For Two 34.00 ZAGAT RATED o03-0s

EXCELLENT
3 gKEL S)OMEL\‘ S — — SHERMAN KAPLAN, WBBM
iced cabbage and carrots ¢ in a mild sauce. . . adio .
5 te cooke ° T our of E_t]'nopla Radio 780 AM, 12.3420

36 YATKILTWATT 10.75 YELP REVIEWS

Stn'ng beans, carrots and potatoes cooked in a mild SERVEDWITHSAMBUSA AFFETIZER Average 4 stars

sauce of onions, garlic, ginger and Ethiopian sPiccs. *For One Pick2 / *For Two Pick 4 CITY SEARCHREVIEWS
37 DINICH ALICHA 10.25 DIAMOND SALAD Average 5 stars

Fotato cubes and carrots cooked in a mild sauce of ACCOLADLES GIVEN BY

onions, garlfc, gingcr and E_thiopfan spiccs. ENTREELE ' ' Chicago Tribune, Sun Times & ABC 7 News
38 OKRAQUOSTA 11.25 For One Fick 1/ *For Two Fick 2 WINNER OF

Oi(ra and CI"IOP ed spinacl') simmered in a mild sauce of DORO TIBS WA_I_]_ or AL]CHA #14/#15 Best African Restaurant

onions and fresh garlc KAY TIBS WATT or ALICHA #07,/#0s oot Yegetadian Tood
39 VEGGIE. COMBO 12.00 YEBEG TIBS WATT or ALICHA #19/420 Beet Community Service NOW DELIVERING!

Choose any three from 30,31,33,34,35,3%6,%7 T]BS— CHO]CE Oor bE_E]:; LAMB or _3_ — —

) ) CHICKEN #os/#18/#1% , |
S’dc FOT‘thﬂS SIDES e ) ) howard
— Flck 2 for eltl-lcr oPtlon ,
Dehverg Area
29 SH]MBKAASSA (Cl-"d( Fca FiSh) 00 YEM]S]KWAW CSFICY) #30 howard to montrose / damen to lakeshore 6 120 North Broadway
30 YEMISIRWAT T (SFICY) 3.00 KIK ALICHA #31 o2 00 delvers b 77%.3%8.6100
Q0 delivery charge -

:; éléﬁggh/\ ZZZ 88%%[1\1_/*:;64' o $10.00 minimim orir i— www‘EthioPianDiamondCufsinC.Com
34 QUOSTA %.00 D]N]CH AL]CHA #37 ; visa / mastercard / amex g d Lured
55 TIKEL GOMEN 3.00 o checks Plcase o S_UH ag—~T ursday 1 1:30 am — 10:00 pm
56 YATKILT WATT 3.75 *For One 19.00 / * For Two 36.00 Friday-Saturday 11:30 am — 11:00 pm
37 DINICHALICHA 3.00 DISHES AND FRICE.S SUBJECT
58 OKKA QUOSTA 3.75 e e— e — TOCHANGE WITHOUT NOTICE (Please note: kitchen & clining room service

ADDITIONAL INJE_RA (1) J5 montrose end 15 minutes Prior to c[osing time)



Wclcomc to the Et]'no
Dtamond Rcstaurant

The First Etl'ﬁopian Restaurant in E_clgcwatcr
Scrving you since August 1996

|ntroduction to E_tl'mioPian Dining

Dining in E_tl'\ioPia is characterized bg the ritual
l:)rcaking of inJ'cra and eating from the same Platc,
signi{"ying the bonds of logalty and Friendship. 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.

lnjcra, the traditional E_thiopian breacl, is part of every
entree. ]t is Pancal«:—likc bread on which the various stew
dishes are served. T he traditional way of eating it is with
yourFingcrs, which in itself is a delicate art. A bite sized

Piccc of the irjcra is broken off to Pick up a mouth full of
the chosen dish.

E_thiopian dishes are characterized by the varietg of
spiccs from which tlwcy get their exotic taste. Wattis a
stew that comes in the form of beef, lamb, chicken, fish
and vcgctablcs. Thcsc range from hot and sPicy watt to
very mild. The milc"y seasoned watt is called Alicha.

chctarian dishes are also very PoPuIar in E_t]wiopian
cuisine csPccia"g cluring |ent, the Fiftg—ﬁvc clags before
[ aster. E_thiopian Orthodox Christians are Prohibitcd
from eating meat and meat bg-Products during [ entand
most chncsclags and Fridays. T]'lc van’ctg of watt and
alicha made of lentil, peas and other vcgctablcs arcjust

as Popu|ar and tasty as those containing meat.

Here at E_thiopian Diamoncl Restaurant, our irjcra is
made from scl{:-rising wheat flour and teff flour (T effis a
grain native to E_thiopia). Our mothers and
granclmothcrs never used baking Powclcr, baking soda or
Proccsscd yeast in making irjcra. At E_thiopian
Diamond we strictlg follow this old tradition.

At Etl—riopian Diamond Restaurant all dishes are free
from artificial co|oring, artificial ﬂavoﬁng and artificial
Prcscrvativcs. We use vcgctablc oil in all vegetarian

dishes, No butter, no eggs, no milk, no honcy!

APPctizcr

SAMBUSA are thin C]OUS]’! shells stuffed with minced

meat or vcgctab es (two PICCCS per ordcr)

A1 BEEF SAMBUSA 5.75
Az CHICKEN SAMBUSA 5.75
A3 WHOLE LENTIL SAMBUSA 3.00
A+ SFINACH SAMBUSA 3.00
A5 FTOTATO & CARROT SAMBUSA  3.00

APPctizcr Combinations

Fici( any two (A1-A5) 3.75
Ohne of each vegetarian (/A\}, A4, A5) 4.00
One of each (A1, A2, A3, A4 & A5) 6.50

Salads

Fortions are Iargc cnough to share

S1 DIAMOND SALAD 6.50

Komainc lcttucc, fresh tomatoes, red cabbagc,

carrots and cucumbers. Scrvccl with house

clrcssing.

S2 DIAMOND ROYAL SALAD 9.00
Diamond Salad with gri"ccl chicken breast

meat cubcs.

S3 YEMISIR AZIFA 6.00
Cookccl whole lentils mixed with choPPccl
onions and green peppers, seasoned with a

touch of garlic, white pepper and lemon.

ol
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05
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o7

Q8

o9

Beef

KAY WATT (SFICY) 13.00

Lcan beef cubes cooked in a 5Pic3 homemade

“Diamond Sauce.”
YESIGA ALICHA 13.00

[ ean beef meat cubes cooked in a mild sauce of

onions, gartic and ginger.

KITFO (ETHIOFIAN TAR TAR) 12.00

Fresh minced lean seasoned beef, vcgctablc oil, a
touch of seasoned butter and “Mitmitta” (dried grouncl
chili pepper and 5Piccs). Served rare, medium or well

clonc.

KITFO AND GARLIC 12.50

Same as above but with garlic.

KITFONA GOMEN 13.00
K itfo mixed with Gomen (collard grccns) and

homcmaclc C]’I eese.

TIBS 1%.00

Meat cubes marinated in fresh gaﬂic, sautéed with

grecn PCPPCFS and onions,

TIBS WATT (SFICY) 13.75

Tibs simmered in a spicg sauce.

TIBS ALICHA 13.50

Tibs simmeredin a mild sauce.

ZILZILTIBS 13.25

Tenderlean beef stn'Ps marinated in fresh garlic,

sautéccl Wit]"l grccn PCPPCFS ancl onjons.

GORED GORED (SFICY) 13.00

Morsels of choice lean beef tossed in a homemade

SPiCH chili sauce and seasoned butter. Served rare

only. (An Ethiopian T raditional Dclig]’)t.)

OKRAMEAT (SFICY) 13.50
Cookcd okra in Kay Watt.

Chickcn

12 DOROWATT (OFICY) 12.00

Tender chicken lcgs marinated in lcmonjuicc and

ginger cooked in a homemade sPicy sauce. Served

E_thiopfan Stylc with a hard boiled egg.
13> DOROTIBS 12.50

Chicken breast meat cubes marinated in fresh lemon

juicc and garlic, sautéed with onions and green pepper.

i+ DORO TIBSWATT (SFICY) 13.50

Doro Tibs simmered in a sPictj sauce.

15 DORO TIBS ALICHA 13.50

Doro Tibs simmered in a mild sauce.

[ amb

16 YEBEGWATT (SFICY) 13.50

Lamb meat (bone-in) cooked in a sPicy sauce

17 YEBEGALICHA 13.00

Lamb meat (bonc-in) cooked to tendemess in a mild

and clis’cinctlg flavored onion, garlic, ginger and basil

sauce.

18 YEBEGTIBS 14.50

| amb meat cubes marinated in garlic, sautéed with

grccn PCPPCI‘ ancl onion.

19 YEBEGTIBS WATT (SFICY) 14.00
chcg Tibs simmered in a spicg sauce.

20 YEBEGTIBS ALICHA 14.00
chcg Tibs simmered in a mild sauce.

Meat (Combinations

21 TIBSQUOSTA 14.00
Sautéed meat mixed with Quosta (34)

Choice of chickcn, beef orlamb.
22 TIBSCOMBO 1 15.50

A\ mixture of chicken, lamb and beef sautéed
togcthcr with green pepper and onion.

23 TIBS COMBO 2 16.00

A mixture of shrimp, chicken and beef sautéed
togct}';cr with green pepper and onion.



