
​Brunch​
​Brunch​
​Jerusalem​​Breakfast​​(sat,​​sun​​only)​ ​labneh​​+​​baba​​ganoush​​+marinated​​olives​​+​​kasseri​​cheese​​+gravlax​
​+​​hummus​​+torshi​​+cuke-tomato​​salad​​+​​garlic​​tahina​​+​​spiced​​eggs​​+pita​​+pastry​​+​​Harissa​ ​45​​(serves​​2+)​

​Fiya​​Salad​ ​greens,​​radish,​​jalapeño,​​pickled​​onion,​​dates,​​feta,​​pita​​crouton,​ ​fig​​vinaigrette​​13​
​☞​​add​​chicken​​sc​​hnitzel​​6​ ​chicken​​shawarma​​6​ ​steak​​8​ ​gravlax​​8​ ​falafel​​6​

​Hummus​ ​original​​14​ ​falafel​​16​ ​chicken​​shawarma​​18​ ​cauliflower​​shawarma​ ​16​ ​spiced​​lamb​​18​
​Halloumi​ ​seared​​halloumi,​​preserved​​chili​​pepper,​​honey,​​mint,​​pistachios​​17​
​Khachapuri​ ​georgian​​bread​​&​​cheese​​boat​​filled​​with​​shakshuka,​​soft​​egg​ ​17​
​Turkish​​Eggs​ ​poached​​eggs,​​garlic​​yogurt,​​urfa​​pepper​​&​​sumac,​​dill,​​pepper​​oil,​​challah​​17​
​Strapatsada​ ​greek​​scrambled​​eggs,​​wood-roast​​tomato,​​olive​​oil,​​feta,​​oregano,​​challah​​17​
​Shakshuka​ ​north​​african​​zippy​​tomato​​sauce,​​soft​​eggs,​​challah​​17​​(+feta​​or​​lamb​​sausage​​3)​
​Steak​​&​​Eggs​ ​charcoaled​​strip​​steak,​​fried​​egg,​​batata​​harra,​​Roasted​​Pepper,​​chermoula​​2​​8​
​French​​Toast​ ​dipped​​in​​orange​​blossom​​custard,​​with​​raspberries,​​hazelnuts,​​mint​​17​
​Bacon,​​Sausage​ ​housemade​​lamb​​bacon​​or​​lamb​​sausage​​7​
​Batata​​Harra​ ​smashed​​fingerling​​potatoes,​​sumac,​​aleppo​​pepper,​​garlic,​​evo,​​lemon​​8​
​Wings​ ​heritage​​chicken​​wings​​in​​red​​zhug​​&​​preserved​​lemon​​yogurt​​15​
​Soup​ ​butternut​​squash​​soup​​8​
​Fries​ ​sumac-za’atar​​fries​​with​​amba​​mayo​​and/or​​ketchup​​8​

​Sandwiches​​all​​on​​pita​​except​​the​​burger.​​choice​​of​​fries​​or​​petite​​salad.​
​Burger​ ​dry-aged​​sirloin/wagyu​​brisket,​​american,​​special​​sauce,​​berbere​​onion,​​pickle,​​brioche​​bun​​28​
​Schnitzel​ ​chicken​​thigh,​​pickled​​cabbage,​​sumac​​onion,​​tomato,​​smoked​​onion​​sauce​​19​
​Shawarma​ ​chicken​​or​​lamb-beef​​+2,​​lettuce,​​cucumber,​​sumac​​onion,​​garlic​​tahini,​​pickled​​green​​tomato​​19​
​Steak​ ​strip​​steak,​​roast​​pepper,​​picked​​green​​tomato,​​cipolline​​onion,​​garlic​​yogurt,​​red​​zhug​​22​
​Pastrami​ ​house​​9-day​​wagyu​​pastrami,​​gruyere,​​sauerkraut,​​russian​​dressing​​22​
​Gravlax​ ​house​​smoked​​salmon,​​sumac​​onion,​​cucumber​​&​​tomato,​​dill,​​smoked​​onion​​sauce​​20​
​Breakfast​ ​lamb​​bacon​​or​​sausage,​​fried​​egg,​​avocado,​​char​​onion,​​pickled​​onion,​​harissa​​mayo​​18​
​Sabich​ ​roast​​eggplant,​​hummus,​​soft​​boiled​​egg,​​cabbage,​​charred​​onion,​​pickle,​​tahina,​​red​​zhug​​18​
​Falafel​ ​green​​falafel,​​hummus,​​red​​cabbage,​​charred​​onion,​​pickle,​​tahina,​​amba​​18​
​Da​​Melt​ ​grilled​​chihuahua​​&​​halloumi​​cheeses,​​red​​zhug,​​apricot​​chutney,​​pistachios​​18​

​we​​have​​no​​surcharges​​,​​but​​are​​committed​​to​​our​​team​​making​​a​​good​​living​​wage,​​plus​​help​​with​​healthcare.​​your​​tips​​are​​split​​among​​all​​staff​
​except​​management​​.​​warning​​,​​consuming​​raw​​or​​undercooked​​meat,​​poultry,​​seafood,​​or​​eggs​​may​​increase​​the​​risk​​of​​foodborne​​illness.​
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