
All dishes are eaten by scooping up the 

meal with pieces of Injera. Injera is 

made up of Teff grain. 

Teff is an intriguing grain, ancient, 

minute in size, and packed with nutri-

tion. This grain has a very high calcium 

content, and contains high levels of 

phosphorous, iron, copper, aluminum, 

barium, and thiamin. 

Teff is high in protein and fiber. 

. 

We accept MasterCard, Visa,  

Cash, Debit 

  

1841 Piedmont Ave 

Atlanta, GA, 30324 

Phone: 404-724-0201 

http://cottageatl.com 

contact @cottageatl.com 

 

***All dishes are prepared 

fresh*** 

Menu 

Cottage 
Ethiopian 
Restaurant 



SAMBUSA—Two home-made pastry shell filled 

with whole lentil, onion, green peppers and herbs  

3.50 

TIMATIM FIT-FIT—Tomato chopped and 

prepared with green peppers, oil, onion, vinegar 

mixed with pieces of injera. (served cold) 

4.50 

HOUSE SALAD—Cottage salad with tomato, 

onion &  jalapeno, with our house salad sauce. 

3.50 

BUTCHA—Chickpeas puréed and chilled sea-

soned with onions, garlic, jalapeno pepper, olive 

oil & spices (served cold) 

4.50 

  

SHIRO—Pureed split peas cooked with red onions 

and garlic. (spicy)- with meat add 0.75 

8 . 5 0  

MISER WOT—Split lentils simmered in spicy hot 

sauce. (hot) 

8 . 5 0  

ATER KIK—Yellow split peas simmered in a mild 

and flavorful onion and herb sauce. ( mild) 

8 . 5 0  

GOMEN—Fresh collard green simmered in mild 

sauce seasoned with spice and herbs. (mild) 

8 . 5 0  

TIKILE GOMEN—Cabbage and carrot sim-

mered in mild sauce. (mild) 

8 . 5 0  

ALECHA MISER WOT—Whole lentils sim-

mered in mild sauce. (mild) 

8 . 5 0  

LAMB—All dishes are made from freshly cut lamb 
served with a side salad / substitute with a side dish 1.75  

LEGA TIBS—Tender cubes of lean beef sautéed 

with red onions, jalapeno peppers, fresh tomato, 

herbs & spices (hot or mild) 

9 . 7 9  

KITFO—Finely chopped tenderloin of beef sea-

soned with herbed butter and mitmita (special red 

pepper). Can be raw or well done 

1 0 . 5 9  

GODEN TIBS—Riblets sautéed and seasoned with 

onions, tomato, green peppers and rosemary. (mild) 

1 1 . 9 9  

ZIL-ZIL TIBS—Strips of lean beef seasoned with 

red onions, jalapeno peppers, fresh tomato, herbs. 

(mild) 

1 0 . 9 9  

GORED GORED—A special cubes of meat mixed 

with home-made awaze sauce & herbal butter. (hot)  

1 1 . 9 9  

BANATU — Kitfo and cottage cheese on top of 

pieces of injera with tender cubes of lean beef sau-

téed with red onions, garlic, jalapeno (hot) peppers, 

fresh tomato, herbs & spices 

1 0 . 9 9  

TEKUL—Finely chopped tenderloin of beef slowly 

cooked and seasoned with herbed butter and Cot-

tage's spices. 

9 . 5 0  

        Beverages                Side Items   

VEGETERIAN 
All vegetarian dishes are fresh, slow cooked and 

prepared vegan style 
served with a side salad / substitute with a side dish 1.75  

APPETIZER 
 

BEEF 
served with a side salad / substitute with a side dish 1.75  

Coffee  
Ethiopian coffee 

Espresso 
Cappuccino 
Tea 
Ethiopian tea 
Ice tea 
Juice 
Soda 
Bottle water 
Sparkling water 
 
 
 
 

2.50 
2.50 

2.50 
2.75 
2.00 
2.00 
1.85 
2.50 
1.85 
1.25 
2.00 
 

  

  

YEBEG KEY WOT—Pieces of tender lamb sim-

mered in spicy hot sauce and flavored with onion. 

(hot) 

1 0 . 5 0  

YEBEG ALETCH WOT—Pieces of tender lamb 

simmered in mild sauce, flavored with onion and 

ginger root. (mild) 

1 0 . 2 5  

YEBEG TIBS—Cubed tender lamb sautéed with 

onion, rosemary, tomato and jalapeno (can be pre-

pared hot or mild) 

1 0 . 7 5  

DULET—Finely chopped tripe, liver and lean red 

meat mixed with diced onion, garlic, jalapeno, 

spiced butter and mitmita. (hot) - ask for availability 

1 0 . 9 0  

GOMEN BESEGA— Fresh collard greens sim-

mered in mild sauce seasoned with spice and herbs. 

(mild)  

1 0 . 5 0  

COMBINATION 

COMBO # 1 
YEBEG WOT or DORO WOT with your choice of 

2 side vegetarian dishes 

1 4 . 7 5  

COMBO # 2 
YEBEG WOT and DORO WOT with your choice 

of 2 side vegetarian dishes 

1 8 . 7 5  

COMBO # 3 
YEBEG WOT , DORO WOT and LEGA TIBS 

with 3 vegetarian side dishes ( for 2)  

2 5 . 5 0  

  

 

POLTRY 
served with a side salad / substitute with a side dish 1.75  

 

DORO KEY WOT—Tender chicken leg simmered in 

spicy hot sauce and flavored with onion. (hot) 

1 0 . 2 5  

DORO ALETCHA WOT—Tender chicken leg sim-

mered in mild sauce, flavored with onion and ginger 

root. (mild) 

1 0 . 2 5  

VEGETERIAN  COMBO— 5 items comes with a      

side of house salad 

1 0 . 2 5  

  

Shiro 
Miser wot 

Ater kik 
Gomen 
Tikile Gomen 
Alecha miser 
Butcha 
Azifa 
 
 
 
 
 
 

2.75 
2.50 

2.50 
2.50 
2.50 
2.50 
2.50 
2.50 

  

  


