O Vegan
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WONDER Ethiopian Restaurant & Sports Bar
Authentic Flavors « Full Bar « Live Sports & Music

Veggie Entrée O

10 Kind Veggie Combo - Pasta $41.99
Classy mixed ETHIOPIAN vegetarian plate offers a bit
of Yemisir wot (Spicy & Non Spicy), Kik Alicha,
Yatikilt Wot, Gomen & Salad, Shimbra Asa, beans
(fosolia), Beats and Potato stew and Pasta with
tomato sauce. *Great Value for any occasion* #@

10 Kind Veggie - Whole Fish  $41.99
Classy mixed ETHIOPIAN vegetarian plate offers a bit
of Yemisir wot (Spicy & Non Spicy), Kik Alicha,
Yatikilt Wot, Gomen & Salad, Shimbra Asa, beans
(fosolia), Beats and Potato stew with whole fried fish.
*Great Value for any occasion® #

10 Kind Veggie Combo $31.99
Classy mixed ETHIOPIAN vegetarian plate offers a bit
of Yemisir wot (Spicy & Non Spicy), Kik Alicha,
Yatikilt Wot, Gomen & Salad, Shimbra Asa, beans
(fosolia), Beats and Potato stew. *Great Value for any
occasion* /@

Veggie Combo $24.99
Classy mixed ETHIOPIAN vegetarian plate offers a bit
of Yemisir wot (Spicy & Non Spicy), Kik Alicha, Shiro,
Yatikilt Wot, Gomen & Salad, Potato stew. *Great
Value for any occasion* #@

Shiro $20.99
Roasted and powdered chickpeas (Shiro) are
simmered in our “berbere” (red pepper) sauce. # @

Yemiser Wot (Non Spicy) $17.99
Red lentils simmered with onions in a homemade
curry sauce. # @

Yemisir Wot (Spicy) $17.99
Red lentils simmered with onions in a spicy
homemade hot sauce. ¥ @

Yatikilt Wot $17.99
Cabbage, carrots & potatoes cooked in a mild sauce of
onions, garlic, and ginger & homemade Ethiopian
spices. ©

Kik Alicha $17.99
Split peas cooked in a mild sauce of onion, garlic,
ginger & curry. ©

Gomen Wot $17.99

Collards green stew (wot). @

Veggie Roll 12 Pcs $14.99
6 pcs Mix of Yemisir Wot, Kik Alicha, Shiro, Gomen &
carrots rolled in Injera. # @

Pasta with Veggie $16.99
Pasta with veggie. @

Pasta with Tomato $16.99
Pasta with marinara sauce. @

Rice with Veggie $14.99
Rice with Veggie. @

Half Shiro Half Firfir $22.99

A portion of chickpea stew and scrambled Injera
soaked in spices. ©

Firfir Kibe $17.99
Scrambled Injera soaked in spices topped with spice
infused butter. &

Fasting Firfir $16.99

Scrambled Injera soaked in spices. @

Chechebsa $14.99
Torn flatbread sautéed in spiced butter and berbere, a
warm Ethiopian breakfast classic. @

Bread Scrambled $19.99

Scrambled bread soaked in spices. @

Pasta with Fish Filet or Salad $24.99
Pasta paired with golden fish fillet or fresh salad.

Whole Fried Fish $20.99
Delightful tilapia from the sea served with a choice of
salad or rice. Marinated in garlic & rosemary.

Fish Fillet $20.99
Fresh tilapia served with a choice of salad or rice.
Marinated in garlic & rosemary.

Asa Kitfo $18.99
An Ethiopian delicacy made from finely minced raw
or lightly cooked fish, blended with niter kibbeh
(spiced clarified butter) and seasoned with mitmita
for a bold, unique flavor. Traditionally served with
injera.



Asa Dulet $22.99
A fish-based take on Ethiopia’s famous Dulet. Finely
chopped fish mixed with onions, jalapefios, and
Ethiopian spices, then sautéed with clarified spiced
butter (niter kibbeh). A bold, flavorful dish best
enjoyed with injera.

Tuna Salad $15.99
Scoop of tuna served with green salad topped with
green peppers, tomatoes & onions in an authentic
house dressing.
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Greek Salad $13.99
This is the most delicious salad. Made with crunchy
romaine lettuce, cucumber, tomato, onion, olives and
feta. ©

House Salad $11.99

Our special homemade house salad. @

Tuna Sandwich $14.99
Tuna salad with tomato & lettuce served with
sandwich bread. Served with French fries.

Wonder fries $13.99

Spicy French fries of our authentic sides. ©@



