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FIR S T  C O UR SE 
 

Tanzanian Urojo Soup 

A delicious, citrusy soup base poured over a variety  
of toppings with Indian, Arab and African influences

SEC OND  C O UR SE 
 

An Ethiopian Feast — 
Injera Bread with: 

Doro wat – a rich and spicy chicken stew 

Misir wat – red lentil stew 

Tibs – stir-fried meat with onions, garlic 
and other vegetables and spices 

Gomen – collard greens 

Lamb Berbere 

Shiro – chickpea-based stew 

 
T HIR D  C O UR SE 

 

South African 
Malva Pudding  

with whipped cream 

 


