FIYA RESTAURANT WEEK -

DINNER MENU 45pP / WINE PAIRING 30pe

COURSE 1

HUMMUS, LABNEH & ZA"ATAR, DATES, TORSHI, HARTSSA, WOOD-OVEN PITA
WINE: HEYA “FARHA" SPARKLING (ORANGE WINE-APPLE CO-FERMENT) 17,9

COURSE 2 (cHoosE 1 etk 2 6uesTs)
HOUSE GREENS, WATERMELON RADISH, JALAPENIO, PICKLED RED ONION DATES, FETA, CROUTONS, FIG VINATGRETIE
SHAVED BRUSSEL SPROUTS, PUMPKIN + POMEGRANATE SEEDS, RICOTTA SALATA, TAHINA-GREEN GODDESS DRESSING
WINE: TCHOTIASHVILT MTSVANE 17.5

COURSE 3
SMOKED WHITEFISH BELGNETS, CHARRED ONION CREAM, PICKLED ONION, DILL
WINE: SANDHI CHARDONNAY 15

COURSE & (cHoost 1 per 2 6uesTs)

IVERENCE RIVER TROUT SCNITZEL, HARISSA TARTAR, BROWN BUTTER, PCKLED TOMATO, SUMAC
HALF TVORY CHICKEN,, CONFIT & ROAST, RED ZHUG, PRESERVED LEMON YOGURT
PASTRAMI’D SHORT RIBS, ROASTED BUTTERNUT SQUASH, CRANBERRY TAM, HORSERADISH SAUCE +5
CATALPA GROVE FARM LAMB LOTN, APRICOT CHUTNEY, ROSE HARISSA +3
WINE: MALAT “FURTH” PINOT NOTR 15 (OTHER OFTIONS)

COURSE S (choost 1 per 2 6UEsTs)
PAVLOVA MERINGUE, PASSTONFRUIT CURD, HAZELNUT
BASQUE CHEESECAKE, ORANGE BLOSSOM, PISTACKIO GANACHE, CRISPY RASPBERRY
ARAK: CHATEAU MUSAR 1

THIS 15 A SHARED MENU FOR 2 BUT CAN BE ADAPTED T0 MORE. REQUIRES FULL TABLE PARTICIPATION .
BEVERAGES, GRATULTY AND TAX NOT INCLUDED. VEGETARIAN OPTIONS AVAILABLE UPON REQUEST.



