
‭Fiya‬‭NYE‬‭Menu‬
‭Dinner‬‭Menu‬ ‭130‬‭for‬‭2‬‭/‬‭Wine‬‭Pairing‬ ‭38pp‬

‭Course‬‭1‬
‭Our‬‭housemade‬‭hummus‬‭with,‬‭za’atar‬‭olive‬‭oil‬‭and‬‭soft‬‭boiled‬‭egg‬

‭Salatim‬‭of‬‭rose‬‭harissa,‬‭baba‬‭ganoush,‬‭torshi‬‭and‬‭dates,‬‭wood-oven‬‭Pita‬
‭Wine‬‭:‬‭Matic‬‭“Mea”‬‭sparkling‬‭14‬

‭Course‬‭2‬
‭Crudo:‬‭tuna,‬‭smokey‬‭aioli,‬‭crispy‬‭kale,‬‭shallots,‬‭7‬‭spice,‬‭herbs‬

‭Wine‬‭:‬‭Sandhi‬‭chardonnay‬‭15‬

‭Course‬‭3‬
‭Potato‬‭kugel,‬‭trout‬‭roe,‬‭creme‬‭fraiche‬‭and‬‭leeks‬

‭Wine‬‭:‬‭Limited‬‭addition‬‭“Vitae”‬‭orange‬‭15‬

‭Course‬‭4‬ ‭(choose‬‭1‬‭per‬‭2‬‭guests)‬
‭Riverence‬‭river‬‭trout‬‭schnitzel,‬‭harissa‬‭tartar,‬‭brown‬‭butter,‬‭pickled‬‭tomato,‬‭sumac‬
‭Slagel‬‭duck‬‭breast‬‭&‬‭confit,‬‭wood‬‭fired,‬‭red‬‭zhug,‬‭fermented‬‭honey‬‭&‬‭plum‬‭glaze‬

‭Catalpa‬‭grove‬‭farm‬‭lamb‬‭loin,‬‭rose‬‭harissa,‬‭apricot‬‭chutney‬
‭Wine‬‭:‬‭Malat‬‭“Furth”‬‭pinot‬‭noir‬‭15‬‭(other‬‭options)‬

‭With‬‭:‬‭bejeweled‬‭rice,‬‭saffron,‬‭cashews,‬‭and‬‭barberries‬

‭Course‬‭5‬‭(choose‬‭1‬‭per‬‭2‬‭guests)‬
‭Sesame‬‭pavlova‬‭with‬‭apple‬‭butter‬

‭Almond‬‭Basbousa‬‭with‬‭orange‬‭glaze,‬‭hazelnut‬‭praline‬‭and‬‭labne‬
‭Arak‬‭:‬‭Chateau‬‭Massaya‬‭11‬

‭This‬‭is‬‭a‬‭shared‬‭menu‬‭for‬‭2‬‭but‬‭can‬‭be‬‭adapted‬‭to‬‭more.‬‭Requires‬‭full‬‭table‬‭participation.‬
‭Beverages,‬‭gratuity‬‭and‬‭tax‬‭not‬‭included.‬‭Vegetarian‬‭options‬‭available‬‭upon‬‭request.‬


