Enjoy one of the world’s Selected by Pittsburgh Magazine as
most um’que cuisines. one of the best 25 restaurants.

Tuesdays-Thursdays 5pm - 10pm

Reservations are accepted for parties of 8 or more. Friddys Spm - 11pm

130 S. Highland Ave. ¢ Pittsburgh, PA 15206 . Saturdavs 11am - 3pm, 5pm - 11
£12.661.9736 (ph) + 412.6618739 (x) ABA ) aturdays tom -Zpm, Spm - fpr

www.abayrestaurant.com

Sundays 11am - 3pm, 5pm - 10pm
ETHIOPIAN CUISINE C[OSGd Monda S

DINNER MENU

APPETIZERS o A COMBINATION PLATTERS Q'Sﬁs'“';'(”'hcfﬁghf ‘ﬁ? "
BEEF SAMBUSSA $MW)D N4 VEGETARIAN SAMPLER & otatoes and fresh beets stewed and blende
Two thin shells hand-wrapped and stuffed with a o Choose 3 combination of any Fou?vt?gz:ﬂaq‘;iizs with garlic, ginger and onions.

blend of minced beef, peppers and herbs. 7 o
$35 P PP $12(Fok1pebon) $23-5(Foupebons) $35(For3pebons) $46.5(fompebons) AYIB BE GOMEN /%«?/'{] n‘)oﬂng

COMBINATION SAMPLER NPARYE Fresh collard greens blended with Abay’s
o ) homemade cheese.
Choose a combination of any four meat and vegetarian

© SPICY CHICKEN 9Q@EPTN o€ AIONA
SAMBUSSA
entrees.
Two thin shells hand-wrapped and stuffed with 145 0o $28 00200 $465 e $56.0 s DAZIFAH AH&
a blend of minced chicken breast, peppers and #1450t 328z $42 sy §56xsrem) | ol brown lentils blended with diced onions,
mitmita. $3.5 green peppers, cumin and a touch of fresh lime

juice (served cold).
() VEGETARIAN SAMBUSSA ¢90NC A9ONA :FT,‘CREES g o ith 3 side of ri
Two thin shells hand-wrapped and stuffed with 3 entrees are served on injera or with a side of rice.| @ mISIR WAT ~ 9ONC OF

combination of lentils, onions, peppers and herbs. W) Red split lentils simmered in a spicy berbere
g mpination of entls, onlons, peppersand herbs | g ¢ ¢ e ENTREES 5| sauce e
O KAY WAT 2 OY
Lean, chopped beef slowly simmered with berbere | @ SHIRO WAT D€ OF
SOUPS AND SALADS and a combination of seasonings. ) Finely ground split peas, lentils and chickpeas
PUMPKIN sOUP €849 BCN simmered in berbere and a combination of
Creamy blend of pumpkin, herbs and Ethiopian ALITCHA WAT Aé¢l OY seasonings.
spices. Cup $4 Bowl $5.5 hean, ;hopped beef slowly simmered in a mild and o
avorful herb sauce. KIK ALITCHA )
CHICKEN SHORBA $49°€ 1C1 Yellow split peas sim:vlzzedki?a mild and
Soup prepared with diced chicken breast, lentils, | @*zILZILTIBS H&H& YN flavorful herb sauce.
carrots, potatoes and onions in a chicken-based Strips of tender, lean beef sautéed with homemade
broth. Cup $4 Bowl $5.5 awaze, peppers, onions and herbs. W BUTECHA N¥Y)
Ground chickpeas mixed with olive oil, diced
O VEGETARIAN SHORBA SA¥h&T F(1 © MINCHET ABISH 993F% AN onions and grzen peppers (served cold).
Soup prepared with lentils, carrots, potatoes and Finely minced beef simmered in a berbere stew.
onions in a vegetable-based broth. UrosoLiA  8AS
Cup$4 Bowl$5.5 GOMEN BEsIGA 1003 NP String beans lightly spiced and sautéed with
Lean, cubed beef slow-cooked and blended with carrots, onions and potatoes.
U ABAY HOUSE SALAD X% ™ kale, peppers, ginger, garlic and onions.
Leaf lettuce, string beans, red onions, tomatoes U TIKILGOMEN  F%éH 12003
and peppers in a dressing of olive oil and fresh Lightly spiced cabbage, carrots and tomatoes
lime juice. $5 Topped with Doro or Zilzil Tibs $9 CHICKEN ENTREES ) stewed in 3 mild sauce.

O POROWAT &€ OF
) TOMATO SALAD $tBt90° AM Drumsticks marinated with fresh lemon and W YE ABESHA GOMEN  $3NA 12003
Diced tomatoes tossed with onions and simmered in berbere and a combination of Kale, peppers, ginger, garlic and onions

peppers in a dressing of olive oil and fresh lime seasonings. slow-cooked in a mild sauce.

juice (seasonal). $4.5
DORO ALITCHA € A4v¢kl WD ESSERTS
U POTATO SALAD $%H3%F M" Drumsticks marinated with fresh lemon and DAILY SPECIALS C°hAF NGAK

Potatoes, peppers, onions and a touch of simmered in a mild and flavorful herb sauce. Please ask your server about today's dessert
cinnamon in a special house dressing. $4.5 selections.
ODOROTIBS &€ TNh
SIDES Strips of boneless, skinless chicken breast sautéed W BEVERAGES

AYIB AU - 43 with homemade awaze, peppers, onions and herbs.
RICE & - $1.5 perP COFFEE  [¥5

INJERA 388 - 415 © DORO MINCHET ABISH $¢ JO3F% ATV E‘Fh}l;opian}]cofffetla brewed from Yirgacheffe beans
VEGETARIAN A#H1&F - 45 Boneless, skinless chicken breast diced and simmered | "2 dash of cloves. $2.5

CHICKEN, ‘;ﬁ;e_‘s? in a betbere stew. YEKEMEM SHAI  §%0090 A2

AWAZE APH - $15 Naturally decaffeinated tea brewed with cinnamon,
MITMITA BTN _$15 (S ] XJEGGUEJAI:}[&?'F Eﬁgﬁ-r%[gszr " cavdamom and coves Genved hot orced). $2.5
(Y Fresh mushrooms and brown lentils simmered in| ~ SODA ANAA (ONTY - $1.75
o SPICy 0 VEQaI’) 3 SPjCy berbere squce. ICED TEA 4”“?” ﬁg’ - $1.75
*This dish can be made mild upon request. JUICE %90 - $2.5 per glass




