
​Dinner​
​Share!​ ​our​​menu​​is​​for​​sharing.​​dishes​​arrive​​as​​ready​​.​

​Breaking​​Bread​
​Salatim​ ​farmer​​cheese-pomegranate​​molasses​​+​​torshi​​+​​rose​​harissa​​+​​honey​​medjool​​dates​​+pita​​22​

​add​​marinated​​olives​​4​ ​add​​baba​​ganoush​​4​
​Hummus​ ​original​​-tahina,​​heritage​​Egg,​​crispy​​chickpea,​​pita​​14​

​shawarma​​-​​seared​​chicken,​​gribenes,​​pita​​16​
​im​​Basar​​-spiced​​lamb​​shoulder,​​pine​​nut,​​pita​​18​

​Khachapuri​​georgian​​bread​​&​​cheese​​boat​​filled​​with​​shakshuka​​&​​soft​​egg​​17​
​Taboon​ ​palestinian​​flatbread,​​charred​​eggplant,​​pecorino,​​spaghetti​​squash,​​pippara​​peppers​​18​
​Khubz​ ​arabic​​flatbread,​​braised​​lamb,​​smoked​​tomato​​sauce,​​pickled​​onion​​&​​cherry​​peppers,​​labne​​20​
​Extra​ ​focaccia​​3.5​ ​extra​​pita​​2.5​ ​gluten​​free​​pita​​3.5​

​Starting​​Out​
​Fiya​​Salad​​greens,​​watermelon​​radish,​​jalapeño,​​pickled​​onion,​​medjool​​dates,​​barrel-aged​​feta,​

​crouton,​​fig​​vinaigrette​​13​
​Brussels​ ​shaved​​brussel​​sprouts,​​pumpkin+pomegranate​​seeds,​​ricotta​​salata,​​tahini​​green​​goddess​​14​
​Halloumi​ ​seared​​halloumi,​​preserved​​chili​​pepper,​​honey,​​mint,​​pistachios​​17​
​Beignets​ ​smoked​​whitefish​​beignets,​​charred​​onion​​cream,​​pickled​​onion,​​dill​​15​
​Falafel​ ​pickled​​red​​cabbage,​​tahina,​​amba​​v​ ​16​
​Lamb​​ribs​ ​grilled​​catalpa​​farm​​ribs,​​tamarind-harissa​​glaze,​​crispy​​garlic,​​mint​​18​
​Keftes​ ​chive​​hash​​browns,​​herb​​aioli,​​smoked​​salmon,​​crispy​​leeks​​10​

​From​​The​​Ground​
​Mushrooms​ ​four​​star​​oyster​​mushroom​​mix,​​za’atar,​​Janie’s​​Mill​​grits,​​feta​​17​
​Cauliflower​ ​charred​​cauliflower​​steak,​​Labneh,​​Berbere,​​fermented​​hot​​sauce​ ​16​
​Eggplant​ ​baby​​eggplant,​​pine​​nuts,​​tahina,​​urfa​​Pepper​​Oil,​​fermented​​hot​​sauce​ ​16​
​Squash​ ​kabocha​​squash,​​harissa​​oil,​​pumpkin​​seed​​dukkah,​​tahini​​dressing​​16​



​From​​Pasture​​&​​Sea​
​Spicy​​Fish​ ​faroe​​island​​salmon​​in​​moroccan​​zesty​​tomato-red​​pepper​​sauce,​​house​​focaccia​​30​
​Chicken​ ​half​​ivory​​chicken,​​confit​​&​​roast,​​red​​zhug,​​preserved​​lemon​​yogurt​​29​
​Schnitzel​ ​riverence​​River​​trout​​,​​harissa​​tartar,​​brown​​butter,​​pickled​​tomato,​​sumac​​34​
​Steak​ ​slagel​​farm​​sirloin,​​ajvar,​​roast​​ancient​​peppers,​​cipolline​​onion​​38​
​Lamb​ ​catalpa​​grove​​Farm​​lamb​​loin,​​bejeweled​​rice,​​apricot​​chutney,​​rose​​harissa​​36​
​Short​​Ribs​ ​pastrami’ed​​with​​roasted​​butternut​​squash,​​cranberry​​jam,​​horseradish​​sauce​ ​36​

​Accompanying​
​Batata​​Harra​ ​smashed​​fingerl​​ing​​potatoes,​​sumac,​​aleppo​​pepper,​​olive​​oil,​​lemon​​9​
​Bejeweled​​Rice​ ​basmati​​rice,​​barberry,​​saffron,​​cardamom,​​cashew​​10​

​Heading​​Home​
​Pavlova​ ​meringue,​​tahini​​custard,​​apple​​butter,​​hawaij​​spice,​​yuzu​​marmalade​​12​
​Basbousa​ ​brown​​butter​​and​​almond​​cake,​​whipped​​labne,​​orange​​syrup​​12​
​cheesecake​ ​basque​​cheesecake,​​orange​​blossom,​​pistachio​​ganache,​​crispy​​raspberry​​12​

​*$5/Person​​fee​​for​​outside​​deserts​​brought​​into​​the​​restaurant.​​We​​make​​special​​event​​cakes​​!​

​Our​ ​menu​​has​ ​no​​surcharges​ ​or​​fees​​,​​but​​reflects​​a​​commitment​​to​​our​​team​​to​​make​​a​​good,​​living​​wage,​​including​​help​​with​​healthcare.​
​Your​ ​tips​ ​are​ ​distributed​ ​among​ ​all​ ​the​ ​staff​ ​including​ ​kitchen​ ​(but​ ​except​ ​management).​ ​Fiya​​is​ ​our​ ​collage​ ​of​ ​Levantine​ ​and​​other​
​cuisines,​ ​cuisines​ ​that​ ​have​ ​blended​​and​​evolved​​over​​centuries​​-​​Israel,​​Yemen,​​Morocco,​​Syria,​​Turkey,​​Palestine,​​Iraq,​​Georgia,​​and​​many​
​others.​ ​Beware,​ ​we​ ​do​ ​improvise.​ ​Diets​ ​&​​Allergies​​we​ ​have​ ​shared​ ​work​ ​surfaces,​ ​so​ ​cannot​​guarantee​​perfect​​results.​​Vegan​​is​​noted​​where​
​possible​ ​and​​much​​of​ ​our​ ​menu​​is​ ​gluten​​free,​ ​with​ ​likely​ ​no​​hidden​​non-vegan​​or​ ​gluten​​ingredients.​ ​Our​ ​servers​ ​are​ ​prepared​​to​​talk​
​with​ ​you.​ ​Recycling​​we​ ​compost​ ​and​​recycle​ ​as​ ​much​​as​ ​we​ ​can.​ ​You​​should​​too!​ ​Warning​ ​consuming​​raw​​or​ ​undercooked​​meat,​ ​poultry,​
​seafood,​​or​​eggs​​may​​increase​​the​​risk​​of​​foodborne​​illness.​ ​Payment​​Limit​​one​​tab,​​3​​forms​​of​​payment​​per​​table.​

​Proprietor​ ​mindy​​friedler​​/​​Chef​ ​ben​​blum​​/​​Service​​jacob​​welch​
​Bar​​&​​Mixology​​chris​​royce​​/​​Wine​​mark​​bires​

​12/5​​Update​


