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I hahd-4- @LI° haNAnn ALY T

neLOe-0t 9PN WRY

aoavl @ N1 (DHOSOT) CU-BEA O9°

aaol, @ AT PUIC 09° 0L POLETT IOUT Al

3.2.1 hahé-¢ @LI° hanann- HL 278 17 9°0T

haNANA: @L9° hahd-¢ H& OP7D 17 9°0F NH- SFm-:
TG FLLIVTF® P AT CHTT 17 MhéN AL FA® BHLHEA::

1.

© ©® N o O A~ D

mixed salad with tuna

fried fish fillet

grilled fish fillet

fried fish veronique

poached fish fillet

fried fish tante marie

fried fillet of nice perch axum style
fish grilled

fried fish

10.roasted lamb

11.roasted leg of lamp

12.grilled lamb chaps

13.roasted chicken

14.fried egg plain

15.fried egg with bacon

16.fried egg
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@-0T N999C  U-AET9° N91P°P  ooANtE oopt @L 9PN LCO P NN
ATLLONAD: 99LL7 WILE® P77 ooV AT AAD- P7VETT HE L79°
hoo@ 2@ Poo-¢ oom? O3 10 oo-d T LAD- 4AT @0T 9°7N0N7 TIOA
o (HY ALY HL PIPSNNAT®- P70 ALTET NPAGS NPAA- POLNNA-
ALYt ooy BSCOUFPA::

4.frying(4-¢-£77)= LU PANANA HL AAL TS+ oolZ%  hanah-l  @0T
oo lAM AT NovRVE@ @OT 77 ANT PANNAA ALTPT ool T a7
TP AOSAD-: A0G-4I° Mo TNA AL NPLLe PAT(HLT) I°LT AW75.TN
NLLYT (VLA 9°7 oo PN @ (Y NG4-£77 M Oao- A7 Cavpnta-
P IMPbao® PHLT ®LII° POTHE®9° ALYl PAT aom? HPTEF aolP7 hAOT::

14



3.2.2 hoLOG0T 7IC NP7 10 91T 91,048

NV AC POLHZNG T 9°90°F hu-A-9° ¢9°N ALY @OT ¢4o-Mm: AP7
NLILETF®7 LT hoLOG0T PI°N ALY T ho-::
AT 4-h7L040T 1IC 0L LT 90T

T4 970 HCHC A [ AT
1 Spaghetti P4.L778 9°N
2 Spaghetti milanaise >> >>
3 Spaghetti Americana >> >>
4 Macaroni Florentine >> >>
5 Macaroni with mushroom and herb >> >>
sauce
6 Fish cutlet >> >>
7 Fish goulash >> >>
8 Lamb goulash >> >>
9 7°0 Oatndt >> >>
10 1 oAl | e g >> >>
11 7703 kG >> >>
12 °0g 0ho >> >>
13 03 b9 NN >> >>
14 7039 CY >> >>
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T4 P90 T HCHC eI ALY T
15 «H 0kS P4.L778 I°N
16 $H OhTaNt >> >>
17 <H N0h)» >> >>
18 AL AAg >> >>
19 vec ov >> >>
20 £n? ot PAVA 977
21 na oT >> >>
22 ooy OF >> >>
23 Teav} 06 >> >>
24 ne ov >> >>
25 ATRAN 00D >> >>
26 ATPAN NPT >> >>
27 nd N1C1C P4.L778 I°N
28 hh AIEPT >> >>
29 Chicken salad >> >>
30 Meat salad >> >>

IoNVET NHCHS AL A2LI°SET®m hu-A-9° 29°9N ALl @nT otk ST
LUI° PUNA  9°NT AG PLLIE 9T STFm-:: 9°UVE  hoLaGNTF ALY
NPT M7 A78TT AIMELIT NDAR PALA::
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LU TNT APAN  AO OT (LA OL7207 LT hhd ool LINIA::

3.2.3 LA LI L té-r PHNPav. IoINT

MY OC CTHZHST 9°0F ALY PT 072 eTm7 LIKT@m PEA @L9°
Lt &rl NF 10 CULINIAVTD-: INLTLLET D AMA UEA ALINTN ALTAI°
aPPC NSTCVF® A7) 7 avBavld COPTITF® hhA 10 PoLP LT

1. Axum style omelet
Spaghetti Axum style
fried fillet of nile perch Axum style
Axum omelet
Axum steak
PAP OCP AININ P00
POAP OCP AININ PAI°
LN ANTAN OWAM
Ll ANEAN SCRC
10. &% ANTAA NCIC
11.A270 ANTAN TH

© © N o g & 0D

QLY ooAn $£20.¢ 0HASOT PEA Q9 PoLACoo- 90T N+AL OU1L-F7
0N CEAT PPEAT A9° N7INPLI° PoLNCav- 0T tavpnFAv-:: AaN'rT
Axum omelet P79.A@7 NGL CANNI® P-EA AZ°AT 29T 10 E'ndl WEAA
AAM PTLA@- L79° PERAN hédo NEAN OATM 70T Y-
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3.2.4 °UVE (agofavldf 0 HTHOE VIC  Of7% £TT °0°F
‘HCHC

Indian chicken makhni

—

Southern style chicken
Russian salad

Spanish omelet

French toast
Mediterranean tuna salad
Greek salad

Mediterranean salad

© © N o g &~ 0D

Ethiopian style lamp fried
hv NAZ  THZHG T P9°M0  ALYPT  AgvlErl  hovlTPSTo PENT  AS
LT 290 HCHC AL Ptavlime AP 9°NVE I90E C4avlA0TT VIC

AING 77N L79° PUST 0L style/ P-hhta AP POLIAR ST o

A?°AN-1. Greek salad P272.0@-7 NGL WAND- h7én CooM AG AHI8 P99.¢CA
Nt 1@ QALY $240 AAM 1@ AT 1k

2. southern style chickerfel.am-7 09 ¢ southern chicken P&
PaNc-¢- h@1 19" Psouthern oolP'r7 hao: ool 8 ATTANT::
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3.3 NPEAE hoLPHIBTF® 29°MN ALY T ®-OT PSPS
n?.00F PEAT 9°20F NALTHFS ONHT AR

OA7MEA 5:-PEA~E P99, PH 8 F PI°VE aod PG U

T PIOIE oDl e

oL
B L I Rt R R A

o M |ca | An | e |a |S¢H |

Y11l Vg 9 10 11 6 7 9 4
A0 WG 3 X 8 X 4 6 1
A LAY
17 Pha 6 4 X 2 1 X 1
LCT°T NdS 1 X 3 3 3 10 1
A RAY
hfANT° 6 6 X 3 1 10 5
(118 72
L£LI° Nd, 3 X 12 X X 3 X
AP0 e hd, X X 4 X 1 X X
230 hé, 4 X 8 X 5 4 X

ALY 0AL  PHZHCSTF@-  9°70F  P7LIAG-T ASovS P4HoNS T P97
ALTTTT OLWPT P°NE COLAGNT 1IC A& AR AT ALY ALY T ANG-C
AS OALP TIC NooOAP OHALP 0% TOTHTF@ e2UT5 17 90T hTet
PENTS LOPeT T @0T NaodmC 10 990 PoL0 T haTe hGirt £9°9M
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HC AWP7 77 OFALY ALY avdh- CHALY 09° ATPE Nk ALY LIPGA:
NATMLA AILTINOD APSTLE PEAT e-0 718008 hvh N(X) 9°Ant
TINOPA: AANTE PUOA  ANNY® PEA ANTONL  “0AT” (R ALY aoAh-
THCHE 215N LVI°
1. MEDITERANEAN TUNA SALAD
VALETINE SALAD
YAM YAM SALAD
GREEK SALAD
MIXED SALAD
SALAD OPERA
CHEF SALAD
SALAD NEW STYLE
PLANTERS SALAD

© © N o g &~ 0D

ALY HMY ALYt OANMDPT (ALY ALTT oo HCHC AL PPN U7
PN D7 U-A-9° hOAM Y@-::

NATMELE AL Po90P@ AAD- TIC P9°0E NP9 avAPP T 10 V7T PNLoR
ao\PP 1 PorM@ PS@® 9°n7L T IILI®? OA O(PENT FHP®-L N9°AhS
ATSC U PP BA POLTTT P9 Ao DT U AR al'rl TIUCT RS
AP PAT® AL WISILE  OAao-2PF P9 AOd-C  TI°VCH T}
N4.L1085 Ahdta AN L99° ChhenTT P9°MN ANG-C T9°VCTH NATIAHE
et P10 ATVERNTPAU-:: PAALTT P9 hOG-C TI°VCT PONS AS
NAIC @OT &3¢ hA’L AT Ao-dt+ WWPEAT O0T 9004 ONAgo-2P2F
ST ::

OAPY9° QAoo-P D o) Mmbav-t LI AOG-C avavld® ovQUet NL.LTALT
NATI0HT A NMALTE NATLPT NCP-EAT A7e Al 29°9N aH18e+F aS
+avAAL, 290N 0L N7 AL ASC ANTAI°:
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NAUT OhT 77 OAACES NFALI° NALO AN (PEANT AG REHI® +£9° AS
N720 PHALE P9°IN HIE T F/0AT +Hhet@ N0dF FI°VCE?T NavhmT AL
LI15N::

LUI° 158 TUT hoodle WY P PO1LGP N6 APNG LITA DLETI° T PPy
P98 AHIEE T A7290.5°C P.eAL °ANTTT 2991 LFAA:

3.4. avr-taeT ?9°7N HCHCT @0t ¢+a0 PAT7
O7TMEAT 6:-P9°E 929G ¢ PAT +m0

a0t Pir

T ca-0r P

Noo75 @-
ho'1rt NAZICHE
RIR

MACCARONI MAL 75 T
SECONDO >> Nh72 7.0+
MISTO
SPAGHETTI >> AN VL
AROSTO >> a0t
CATELETTI >> LAt
PASTA AL >> JnF Al & CT
FRNO
ROAETED ATINNT chte NG
BEEF
SPECIAL >> ANEAN A9°AT
OMELETTE
CHICKEN >> Tn? DAL
SALAD
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NATMEAC 6 A7L99.3P@m NPEAT 0T ATIAHE A MALHE 9°20TF NNHT
NLePF AL ooTiHTm7 LALA PN 9°n78 1T ANMEE e9°7N  AHDLT
NMAL7E AG NATIAHE avd e aoO\AMSTO 10-::

né Wi
/& eI°20F HCHC /& PI°INT HCHC
1 7N CEC 34 N7 PP
2 PRP° CCEC 35 NINTIAN (PRI°)
3 0 FCEC 36 PRI 1007 N6
4 +2 O 37 eent e 0Ly «CT
5 7.0 38 P29° GCEC N-Lo19°
£CT
6 UNL-P 39 HAHA TNh
7 LC +& oT 40 Pa & LRET PN TN
8 eaNd 2C OT 41 e SCaC
9 N7 TAh 42 Té 0D
10 PPA 43 1277 PN
11 PN FCEC 44 an7L L0+
12 9> ¥ T~ 45 P07 Asn-F
13 A0 @7 46 attadqt v
14 100 OT 47 nSA N1ov7
15 100y W6 48 A0 PN
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16 ANEAA hl6: 49 2C 41

17 TI0.5 50 M. NIC

18 ANEAN T+ O0S 51 bl NATERAN
nen

19 PA9° L 52 bam.é- NATERAN NND

20 NHG 0 53 chLebu A 1PN,

21 PO Y 54 el N99C ¢ NP0

22 S0t 55 huebu A NG 0PN,

TNATERAN

23 AN (PENR) 56 aAP NATEAA

24 ea? o v 57 ao\P NATEAN N91C

25 ANTAA @A

26 ANEAA 4.0

27 TCUIN 46\

28 TC7IN b3

29 ANEAN GTie

30 SCCMIA SN

31 ACT

32 PA9° chnehn A

33 PA9° N£LY T
Natat
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ané v-at

+/ +/
PI°NF HCHC P9°70F HCHC
+® ¢
1 Spaghetti 53 Grilled fish fillet meunlere
2 Spaghetti Milanese 54 Fried fish veronica
3 Spaghetti Americlana 55 Poached fish fillet
4 spaghetti Axum style 56 Fried fish tenet merle
5 Spaghetti Florentine 57 JhS OhTnit
6 Macaroni 58 Jox 0tk
7 Spaghetti Carbonara 59 nJazx k9
8 Macaroni Carbonara 60 Jng nng-
9 Chicken salad 61 J0d né?” 0N
10 Russian salad 62 Jng «Cs
11 Meat salad 63 $H OhTaNt
12 Sardonic salad 64 <H 09
13 Chef special omelet 65 %M nh,)»
14 Omelet chasseur 66 AHE
15 Clam art omelet 67 7’03 aopl': ¢H
NaTnT
16 Omelet fore staler 68 J0g: aopli¢H NEG
17 Pays Anne omelet 69 J0g aohld't <H (0D
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18 Fried egg plain 70 CHPUL OAM RS

19 Fried egg with bacon 71 +£G AT

20 Fried egg 72 AL AAL

21 Axum style omelet 73 ATRAN (0D

22 Cheese tomato omelet 74 ATPAN SCRC

23 Grilled fish fillet 75 ATRAN Ry

Montebello

24 Fried fish filet bfetonne 76 ATEAN A1ST

25 ANTAN h9°NT 77 Southern style chicken

26 40 NATRAN P1'Thé 78 Roasted chicken

27 hd ATLPT 79 Supreme of chicken

28 ad NC1C 79 Chicken curry madras

29 ah (CN 80 Coaau vin

30 aofi¢.9° n&H9° (CN 81 Indian chicken makhni

31 eataNt (iCa 82 Beef fillet steak
marchandevin

32 o190 (iCa 83 Beef do piazza

33 né&9° Natadt 0Ca 84 Fillet steak tyrollenne

34 eNeE o nbd° 85 Dou of beef and chicken

aca
35 1 Wih-C né9® 86 Stir fried rice

25




Aca

36 Fried fillet fish 87 Panfriend beef fillet
37 Fish cutlet 88 Mediterranean tuna salad
38 Fish with vegetable 89 Valetine salad
39 Fish goulash 90 Yam.yam salad
40 Fish grilled 91 Greek salad
41 Fish soup 92 Prawns dim summiled
42 Fried fish 93 Selection of cold mezzah
43 Lamb goulash 94 Selection of hot mezzeh
44 Roasted leg of lamb 95 Mexed salad
45 Lamb blanquette 96 Salad opera
46 Boneless breaded 97 Chef salad
lamb
47 Roasted lamb 98 Salad new style
48 Leg of lamb confit 99 Planters slad
49 Traditional lebanes 100 Exotics of pineapple
50 Grilled lamb chops 101 Caesar’s salad
51 Lamb cutlet 102 Melting mozzarella
52 Chicken elev 103 Nicoise salad
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049 héT

ImPAfL
NAGN ANN W99 @O0 P99LTT PEAT AS LOPLTET hf18158 LLE OTPAT
ARG RS  UAEE APTHIA ARIARYS hheerE LB 1490 AA bl UPBA
noLOA@®- AdD AMNEE OR9° HPHE LS PAT® PEaT 87150

PEAEI® UA9° ATLP LLETF® RS C9°7N aNACFT@ A7L47140T oA UE AS
PLTE ALY T PHALR PN TUG LT PHOBA::

ATMY7 P9 HCHCET(menu) OTSE @NT APV PI°NET NLIRPT
NPSrF h&rk AG DL hPLINAT @ A0 VAT ATAC T4CED +CNPA ::

PI0F NPT h&7d ATAC OJe OaTe €3¢ 0% 1T uU-Aat AS ont
&IEDT Noo&PA 070  £TF 9°0F7 NHCHC ARTSA: NoobmA  9°7VE
NLTL@ WLIAGTF@ X0 VANT AFAC (4LB héT alhT VANTT P44, PT
ATVFPA@-:: GUI° 9° hhnd-< @B haNANA- ALY ThoLOG0T £9°71
ALTFIaCanl @ DTN PUIC O9° AANE-CH@- FIAAPA: OHAL hANANA- AG
hané-¢ P7L.0Pa0- 90T Nhd-k: PANAGA hR'T fried Fgrilled fpoached A%
roasted N°9.0A-1 Ne2% 1517 7% hPCNLAV-:

NamPLAL NG PT AL LA~ P9°7N HCHCT 0N4.CE NLCET® Novh4d.d.i\
PCNPA::
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PN, AU-62T
N7% APm 11974 © "NAL0 AN PALCT ANLPI™" T RATRAL £ILDTG
N2 U-¢ NG AR Th.A.E

Ago-pd\ VLA :1991 = "n1984 — 1990 4/7° NAK/.O AN @-0T Com 77L&
LCELT NI°T %" F PATeRe RILTS WA V-
HENARE R [ W W

Aao-h\ 14l 9/9° PAIAO:: HooGP ¢9°N HIEF (Modern cookery)

Gy OCE 19911 "PPav®Pavd® a1 T AS ANLPTTF®- h7TVNE-E AGANT
F°ANS hhf "I Ph RS £ILLTG N1OU-E NFATLINOT h/h/f::

+han veAE 19821 "NASN AN AT ATICE" CAMRAE £IELDTG NIA UG
NGA: 89707 h.hf:

LANT ¢77A: 1990 { "PaoCmrAICLI® AS MNP INF DT AALLI™T Ch X $
LILLTG N1OU-F NFAT 8707 h.h.f::

Lhg TnAmAL: 1962 i h%O PATICHE oo HIN AT h80 ANNE ACENTH
i N N | % A

A%E VRA: 1981 "PP-EA NPT ANLPI® BN ANN"E CATEES £IRLTS
N70U-92 AGA: 877107 h.h.f:

A°AN AnAAN: 1980: "Pa@reR, 7% CTIC 670 UAN NACICET": Phq 58
TGS 9°CI°C ovddvl? PoXiv::

23TF@ 09T 1980:: NALZN AN g0 71L°F AG ALANTT NLTLLT T Ch At e
LILLTG N1OU-F EAT 87707 h.h.f:

Bender, Arnold. Dictionary of nutrition and food technology, 5" ed. England
butter worth and co. (publishes). 1982.

Onions C.T. The oxford Dictionary of English etymology. London,1966.
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