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Balinjera

MENU

NIFRO (peeled wheat salad)
HOUSE SALAD

(lettuce, scallions, purple onions, parsley, coriander, with olive oil, garlic and lemon dressing)

EGGPLANT in TEHINA (organic Ethiopian tahini, Ethiopian salsa)
INJERA FIRFIR (salad with small bits of injera)

FIRFIR (small bits of stir-fried injera, onion and berbere (*hot and spicy)
ENQULAL FIRFIR (Omelet with onion, sweet and spicy paprika)

MOK (porridge with Tef)

SHAKSHUKA (spicy or plain) served with salad, Ethiopian tahini, + hot/cold beverage)

BALINJERA SHORO (Injera with shoro + hot fresh peppers)
BALINJERA FOR 1 PERSON (choice of 4 cooked vegetables and legumes side dishes)

BALINJERA FOR 2 (Choice of all cooked vegetables and legume side dishes on the menu)
*add meat for additional 18 shekels

BALINJERA FESTIVAL! (all vegetable side dishes +3 meat dishes + salad)

BALINJERA TIBS (stir-fried on skewers with black pepper, onion and rosemary.)
*vegan - add 10 shekels *meat - add 18 shekels

SIGA WOT Beef stew (spicy or plain) with onion, garlic, and Ethiopian seasoning
SIGA FIRFIR (bits of injera with pieces of meat in red sauce)

DORO WAT Chicken stew with egg, onion, garlic and hot and spicy seasoning

BALINJERA BUSINESS YUNCH
BALINJERA - VEGAN FOR 1 (with all the side dishes + hot/cold beverage
BALINJERA — MEAT FOR 1 + hot/cold beverage

*extra servings of injera 10 shekels
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CARLSBERG
HEINEKEN
GOLDSTAR
ETHIOPIAN BEER

SOMRASBI
{Apple Cider — alcohol)

WHISKY

RED LABEL
JAMESON
BLACK LABEL
CHIVAS REGAL
JACK DANIELS
FINLANDIA
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SOFT DRINKS

NEVIOT (MINERAL WATER)
KINLEY

LEMONADE

PRIGAT ORANGE/GRAPEFRUIT
FUZS TEA

COCA COLA/ZERO/DIET
FANTA

SPRITE/DIET

DARK MALT BEER

FARRAELLA 750ml

= B - - T o I

10
10
10
10
28

[Deficate shghthy carbonated natural drink from Ialy)

HOT DRINKS
CHAI — TEA (small/large)

BONA — COFFEE
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