Eititrane.

BEEF
GEBA WETA DERK TIBSI

Tender Beef cubes seasoned with
traditional spices, cooked with onion,
garlic & finished with ghee and
rosemary.

KITFO QUANTA FIRFIR Pioon |
o115, Y

Beef cubes fried in ghee with onions,
reosemary and green chilli and

peppers.

Dried beef is cooked with oni

tomatoes, berbere seasoning, injera, and
spiced clarified butter. Served with Salad on
the side

Finely chopped lean and tender beef
seasoned in ghee herbs and paprika.

SPECIAL KITFO £16.00

Finely chopped lean and tender beef
seasoned in ghee herbs and paprika.

ZIGHNI MAHBERAWI

Beef cubes sauteed in ghee with A combo package which holds a
onions, rosemary & green chilli, variety of dishes like Zighni, Derho
creating a spicy stew. Served with salad chicken stew, and vegetable & Alicha
on the side. Stew.

Allergens: Attention customers with food allergies. Please be aware that our food may contain or come into contact with common allergens such as dairy, eggs,
wheat, soybeans, tree nuts, peanuts, fish & shellfish. Please make us aware of any allergies




BREAKFAST MENU

Sundays only served between 10:00 am & 2:00 pm

FATA

Sautéed fresh Tomato in garlic, onion
and chilli peppers with special Eritrean
ghee and berbere mixed with hand-
shredded French baguette or pita.

SPECIAL FATA

Lamb Tibsi mixed with sautéed fresh
Tomato in garlic, onion and chilli
peppers with special Eritrean ghee and
berbere mixed with hand-shredded
French baguette or pita. Boiled or Fried
Egg on top.

FUL

Mashed beans slow-simmered with garlic, onions,
and spicy berbere, drizzled with tesm and finished
with fresh diced tomatoes, green chilly and red onion
on top. Served hot with crusty French bread or pita.

SPECIAL FUL

Fried Egg and Avocado served with mashed beans
slow-simmered with garlic, onions, and spicy
berbere, drizzled with tesm and finished with fresh
diced tomatoes, green chilly and red onion on top.
Served hot with crusty French bread or pita.




Eliine..

LAMB

TSAEDA TIBSI HAMLI WITH LAMB

Lamb cubes sauteed in ghee with Sauteed Spinach and lamb cubes cooked
onions, rosemary and green chilli. with onions, green chillies, rosemary and
Served with Salad. h

ghee.
SEGEN DEREK £17.00 LAMB AWAZE FIR FIR £17.00

Lamb cubes cooked with onions,
rosemary, tomatoes, berbere seasoning,
injera, and spiced clarified butter. Served
with Salad on the side.

Lamb cubes marinated in hot pepper
sauce and pan-fried in a ghee. Served
with Salad.

N l'.

AWAZE TIBSI DULLET

Lamb cubes sauteed in ghee with onions, Lamb stomach fried in ghee and green
rosemary & green chilli, creating a spicy stew. chilli.
Served with salad on the side.

Allergens: Attention customers with food allergies. Please be aware that our food may contain or come into contact with common allergens such as dairy, eggs,
wheat, soybeans, tree nuts, peanuts, fish & shellfish. Please make us aware of any allergies




LA AT A LA
A

CHICKEN

DERHO TIBS| DERHO

Richly spiced Doro Wat is traditionally made
very spicy. Chicken stew with boiled eggs.
Served with Salad.

Tender cubes of chicken breast sautéed
with sliced onions, garlic, and ginger in a
rich, aromatic blend of tesmi (spiced
ghee) and berbere. Tossed with fresh
tomatoes and serrano chilies, then
finished with a touch of fresh rosemary
for a perfect balance of smoky warmth
and bright, savory flavor. Served piping
hot with fresh injera and salad.

Allergens: Attention customers with food allergies. Please be aware that our food may contain or come into contact with common allergens such as dairy, eggs,
wheat, soybeans, tree nuts, peanuts, fish & shellfish. Please make us aware of any allergies



Eititrane.

VEGETABLES

ALICHA

Lightly spiced cabbage, carrots and split Spicy lentils cooked with traditional spices.
beans.

HAMLI FIRFIR INJERA

Rolled and roughly cut pieces of injera
soaked in a spicy tomato based sauce. Free
from butter. Vegan friendly

Freshly prepared spinach with garlic and olive
oil.

SHIRO BEYAYNETU

Fine!y gro:mc{ ChiCkpeéshCOOk?thith | Assorted Eritrean vegan dishes cooked
traditional spices garnished with olive oil and with traditional spices.

chillies.

Allergens: Attention customers with food allergies. Please be aware that our food may contain or come into contact with common allergens such as dairy, eggs,
wheat, soybeans, tree nuts, peanuts, fish & shellfish. Please make us aware of any allergies




Eititrane.

SIDES & CONDIMENTS

SALAD £5.00 EXTRA INJERA

Lettuce, tomatoes, onion, green chilli

seasoned with lemon juice and black

—— AWAZE SPICE £2.00
MITMITA SPICE £1.50

HABESHA SALAD (@I

Tomatoes, onion, green chilli seasoned with lemon
juice and black pepper.

Allergens: Attention customers with food allergies. Please be aware that our food may contain or come into contact with common allergens such as dairy, eggs,
wheat, soybeans, tree nuts, peanuts, fish & shellfish. Please make us aware of any allergies




SOFT DRINKS

COCA - COLA
FANTA
TONIC WATER

SPRITE

ORANGE JUICE
APPLE JUICE
CRANBERRY JUICE
MANGO JUICE
SPARKLING WATER

LARGE SPARKLING WATER

SMALL STILL WATER
RED BULL

HOT DRINKS

AMERICANO
CAFE LATTE
CAPPUCCINO

ESPRESSO

DOUBLE ESPRESSO
MACCHIATO
DOUBLE MACCHIATO
HABESHA TEA

HOT CHOCOLATE

TRADITIONAL COFFEE

The Ethiopian coffee ceremony is a complex and
intricate process that involves several stages, from
the preparation of raw coffee beans to the serving of
the final brew.

3 people More than 3 people

Allergens: Attention customers with food allergies. Please be aware that our food may contain or come into contact with common allergens such as dairy, eggs, wheat, soybeans, tree

nuts, peanuts, fish & shellfish. Please make us aware of any allergies



BOTTLED BEER TAP BEER

ASMARA BEER

BUDWEISER

CORONA

HEINEKEN

PERONI

STELLA ARTOIS

BECKS

MEROTTI
SAN MIGUEL

FOSTERS

STELLA ARTOIS

GUINNESS
BECKS

BUDWEISER

BAR SNACK

PEANUTS

WINE

BOTTLE OF WINE
SMALL BOTTLE OF WINE

HNONHEE0)

CHAMPAGNE

Allergens: Attention customers with food allergies. Please be aware that our food may contain or come into contact with common allergens such as dairy, eggs, wheat, soybeans, tree

nuts, peanuts, fish & shellfish. Please make us aware of any allergies



SPIRITS

Single Double

DOUBLE BLACK LABEL
BLACK LABEL

GOLD LABEL

BRANDY COURVOISIER
HENNESSY

CHIVAS

GORDON GIN/BOMBAY
JACK DANIELS

VODKA

WRAY & NEPHEW

JAEGERMEISTER

SHOTS

TEQUILA

SAMBUCA

AREQI

Allergens: Attention customers with food allergies. Please be aware that our food may contain or come into contact with common allergens such as dairy, eggs, wheat, soybeans, tree

nuts, peanuts, fish & shellfish. Please make us aware of any allergies



BOTTLE SPIRITIS

700 ML Half Bottle

BLACK LABEL
DOUBLE BLACK LABEL
JACK DANIELS
GORDON GIN

CHIVAS

BOMBAY GIN
VODKA

700ml Half Bottle

COURVOISIER/ HENNESSY

! GLENFIDDICH

GOLD LABEL
BAILEYS

WHITE RUM

JAEGERMEISTER

Allergens: Attention customers with food allergies. Please be aware that our food may contain or come into contact with common allergens such as dairy, eggs, wheat, soybeans, tree
nuts, peanuts, fish & shellfish. Please make us aware of any allergies




	SEGEN
	RESTAURANT & BAR MENU
	BEEF
	£16.00
	GEBA WETA
	£15.00

	KITFO
	£16.00

	SPECIAL KITFO
	£16.00

	DERK TIBSI
	QUANTA FIRFIR
	£16.00
	£15.00
	£50.00

	ZIGHNI
	Beef cubes sauteed in ghee with onions, rosemary & green chilli, creating a spicy stew. Served with salad on the side.

	MAHBERAWI
	A combo package which holds a variety of dishes like Zighni, Derho chicken stew, and vegetable & Alicha Stew.



	SEGEN
	RESTAURANT & BAR MENU
	BREAKFAST MENU Sundays only served between 10:00 am & 2:00 pm
	£12.00

	FATA
	Sautéed fresh Tomato in garlic, onion and chilli peppers with special Eritrean ghee and berbere mixed with hand-shredded French baguette or pita.
	FUL
	£10.00
	Mashed beans slow-simmered with garlic, onions, and spicy berbere, drizzled with tesm and finished with fresh diced tomatoes, green chilly and red onion on top. Served hot with crusty French bread or pita.


	SPECIAL FATA
	£16.00
	Lamb Tibsi mixed with sautéed fresh Tomato in garlic, onion and chilli peppers with special Eritrean ghee and berbere mixed with hand-shredded French baguette or pita. Boiled or Fried Egg on top.


	SPECIAL FUL
	£14.00
	Fried Egg and Avocado served with mashed beans slow-simmered with garlic, onions, and spicy berbere, drizzled with tesm and finished with fresh diced tomatoes, green chilly and red onion on top. Served hot with crusty French bread or pita.




	SEGEN
	RESTAURANT & BAR MENU
	LAMB
	£15.00
	TSAEDA TIBSI
	SEGEN DEREK
	£17.00

	HAMLI WITH LAMB
	£16.00

	LAMB AWAZE FIR FIR
	£17.00

	£15.00
	£14.00
	AWAZE TIBSI

	DULLET
	Lamb stomach fried in ghee and green chilli.



	SEGEN
	RESTAURANT & BAR MENU
	CHICKEN
	£15.00
	DERHO
	£15.00

	DERHO TIBSI
	Tender cubes of chicken breast sautéed with sliced onions, garlic, and ginger in a rich, aromatic blend of tesmi (spiced ghee) and berbere. Tossed with fresh tomatoes and serrano chilies, then finished with a touch of fresh rosemary for a perfect balance of smoky warmth and bright, savory flavor. Served piping hot with fresh injera and salad.
	Richly spiced Doro Wat is traditionally made very spicy. Chicken stew with boiled eggs. Served with Salad.



	SEGEN
	RESTAURANT & BAR MENU
	VEGETABLES
	£12.00
	ALICHA
	Lightly spiced cabbage, carrots and split beans.
	TIMTIMO
	£12.00
	Spicy lentils cooked with traditional spices.



	HAMLI
	£12.00
	Freshly prepared spinach with garlic and olive oil.

	£15.00

	FIRFIR INJERA
	Rolled and roughly cut pieces of injera soaked in a spicy tomato based sauce. Free from butter. Vegan friendly
	£13.00
	£15.00

	SHIRO
	Finely ground chickpeas cooked with traditional spices garnished with olive oil and chillies.

	BEYAYNETU
	Assorted Eritrean vegan dishes cooked with traditional spices.



	SEGEN
	RESTAURANT & BAR MENU
	SIDES & CONDIMENTS
	£5.00
	SALAD
	Lettuce, tomatoes, onion, green chilli seasoned with lemon juice and black pepper.
	£6.00

	HABESHA SALAD
	Tomatoes, onion, green chilli seasoned with lemon juice and black pepper.

	EXTRA INJERA
	£2.00

	AWAZE SPICE
	£2.00

	MITMITA SPICE
	£1.50



	SEGEN
	RESTAURANT & BAR MENU
	SOFT DRINKS
	HOT DRINKS
	COCA - COLA
	£2.50

	AMERICANO
	£2.50

	FANTA
	£2.50

	CAFE LATTE
	£3.00

	TONIC WATER
	£3.50

	CAPPUCCINO
	£3.50

	SPRITE
	£2.50

	ESPRESSO
	£2.00

	ORANGE JUICE
	£5.00

	DOUBLE ESPRESSO
	£3.00

	APPLE JUICE
	CRANBERRY JUICE
	MANGO JUICE
	£3.00
	£3.00
	£3.00

	MACCHIATO
	£2.50

	DOUBLE MACCHIATO
	£3.00

	HABESHA TEA
	£2.00

	SPARKLING WATER
	£2.50
	£3.00

	HOT CHOCOLATE
	£3.50

	LARGE SPARKLING WATER
	£2.00

	SMALL STILL WATER
	£3.50

	RED BULL
	TRADITIONAL COFFEE
	The Ethiopian coffee ceremony is a complex and intricate process that involves several stages, from the preparation of raw coffee beans to the serving of the final brew.
	3 people
	More than 3 people
	£15.00
	£20.00



	SEGEN
	RESTAURANT & BAR MENU
	BOTTLED BEER
	TAP BEER
	ASMARA BEER
	£4.00

	FOSTERS
	£5.00

	BUDWEISER
	£4.00

	STELLA ARTOIS
	£5.00

	CORONA
	£4.00

	GUINNESS
	£5.50

	HEINEKEN
	£4.00

	BECKS
	£5.50

	PERONI
	£4.00

	BUDWEISER
	£5.00

	STELLA ARTOIS
	BECKS
	£4.00
	£4.00


	BAR SNACK
	PEANUTS
	£1.30

	MEROTTI
	£4.00

	SAN MIGUEL
	£4.00


	WINE
	£25.00
	BOTTLE OF WINE
	£7.00

	SMALL BOTTLE OF WINE
	£25.00

	PROSECCO
	£50.00

	CHAMPAGNE


	SEGEN
	RESTAURANT & BAR MENU
	SPIRITS
	Single
	Double

	SHOTS
	£4.00
	TEQUILA
	£4.00

	SAMBUCA
	£4.00

	AREQI


	SEGEN
	RESTAURANT & BAR MENU
	BOTTLE SPIRITIS
	BLACK LABEL
	£85.00
	£45.00

	DOUBLE BLACK LABEL
	£90.00
	£50.00

	JACK DANIELS
	£85.00
	£45.00

	GORDON GIN
	£85.00
	£45.00

	CHIVAS
	£85.00
	£45.00

	BOMBAY GIN
	£85.00
	£50.00

	VODKA
	£80.00
	£45.00
	COURVOISIER/ HENNESSY
	GLENFIDDICH
	GOLD LABEL
	BAILEYS
	WHITE RUM
	JAEGERMEISTER
	£95.00
	£95.00
	£100.00
	£75.00
	£80.00
	£80.00
	£50.00
	£50.00
	£60.00
	£40.00
	£45.00
	£45.00






