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www.lalibelaethiopianrestaurant.com

1202 Danforth Ave. 416-645-0486

Lalibela is a small, traditional village in the mountainous northern region of Ethiopia, about 700 kms
north of the main city of Addis Ababa. The village is a sacred place of devotion for Ethiopian Christians
and is known world-wide for its beautiful, mysterious churches carved out of the region’s red volcanic
rock. Dating back to the 12th and 13th centuries and arguably one of the 8th wonders of the world, the
masterful engineers, architects and builders of the churches of Laibela are unknown and will forever
remain lost to history.

Visiting Lalibela is like landing in a scene in the Old Testament: donkeys laden with goods brought from
the surrounding countryside move through the streets among the priests and monks, who are respon-
sible for sustaining and protecting the churches. Some of the most delicious food in Ethiopia comes
from this tiny, historical village and we have brought it here to you, at Lalibela Restaurant. All of our
spices are lovingly hand dried, roasted, ground and mixed in our home village in Ethiopia and then
shipped fresh to here, to our Lalibela in Toronto. So, have a glass of Tej and relax and enjoy!
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The coffee plant, Coffee arabica, orlgmates in
Ethiopia, makmg Eth10p1a the birthplace of Coffee.
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According to legend the 9th-century goat herder M
Kaldi discovered the coffee plant after noticing the
energizing effect the plant had on h1s ﬂock, i F £
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Lallbela chtlonary

Alicha: a mild stewing sauce, made of garlic,
ginger, turmeric and other mild spices.

Atakilt: cabbage, carrot and potatoes, stewed
with alicha.

Awazie: dark, spicy paste used for dipping
made from a mix of berbere, garlic and wine.

Ayibe: Ethiopian cheese, similar in texture to
crumbled feta. Mild flavour.

Berbere: Ethiopia’s version of a ‘curry’ spice
mixture, a hot combination of roasted and
ground chili pepper, paprika, garlic, ginger,
fenugreek, cardamom, nutmeg, cinnamon,
cloves and allspice.

Lalibela’s berbere is homemade in Ethio-
pia and shipped fresh to Toronto.

Dullet: tripe

FirFir: shredded injera mixed or stewed with
vegetables or meats.

Gomen: collard greens sautéed with butter,
chili and spices.

Gored Gored: cubed beef served rare in ber-
bere sauce.

Injera: a spongy flatbread, made from teff. The
flavour of injera is similar to sourdough how-
ever, its look and texture is more like a pan-
cake. Injera is eaten with most stews. Gluten
free.

Kenche: a steamed grain similar to couscous.

Kesir: beet stew.

Kik: stewed yellow split peas.

Kita: crispy flatbread, made from teff and
barley, traditionally eaten for breakfast.

Kitfo: Ethiopia’s version of steak tartare, raw
meat is ground or diced and marinated in
mitmita.

Mesir: stewed red lentils or yellow split peas.
Served Wat (red and spicy) or Kik (yellow and
mild).

Mitmita: hot spice mixture, similar to berbere.

Niter Kibbeh: clarified butter infused with
ginger, garlic and other fresh spices like cumin,
coriander and nutmeg.

Shiro: a staple of Ethiopian cuisine, dried and
ground chickpeas are mixed with delicious
spices.

Lalibela’s shiro is hand made by our
family in Ethiopia.

Teff: an ancient northern African grain that is
milled into flour and is the base of most
Ethiopian breads. Gluten free.

Tej: a mild, sweet wine, made of honey and hops.

Tibs: sauteed meat and vegetables.

Wat: Ethiopia’s version of spicy curry stew,
made with berbere and niter kibbeh.

Yebeg Wat: lamb stew.

Yemesir Wat: stewed red lentils.

Quanta: beef jerky in berbere spices.
























63. Rice with Chicken

64. Rice with Fish
65. Rice with Tibs

SALADS

Tomato Salad

Chopped Tomato, Onion, Green chili in
Qil and Lemon dressing.

House Salad

Cheese tomato, Lettuce Olive Oil in house dressing.

Greek Salad

Caesar Salad Small $5.70
Large $7.00

RTS

Fruit Salad servved in piate  Small ...$6.00
Large.....$10.00

Carrot Cake waniia or Chocolate )....$4.00

Baklava

[ce Cream vow or cup
anilla or Chocolate )
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Kids!

Have vou ftried

Ethiopian delicious foods?
(t’s vame! [t tastes good.
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Chicken Burger with Fries, Ketchup slice tomato
Chicken Wings

TIDS KIS SIFD.. oo s e senaannssnsanassansnetsnsmansrinsas'® 9.99
Kitfo Kids size $79.99
Doro Tibs kids size $19.99
Dullet kids size $19.99
AU WS oot s el e e 20,99
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Daily special for Kids

8. Tibs, Kito, Alicha wat and Cabbage
9. Maccaroni cheese

10. French Fries (small size)

11. Grilled chicken Sandwich

12. Kitfo sandwich

13. Habesha steak (Beef Tung Tibs)

No Salad for children's

Ice Cream

14. Ball of Ice Cream.....ceeeeicieeeiccncacssnsnnanens
Vanilla or chocolate
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