
 Day  Menu 
 Pastry 
 muffin  4.5 
 scone  4.5 

 cookie  4.5 
 bar  4.5 

 bread  Pudding  4.5 
 boureka  5.5 

 Sandwiches  all  on  laffa  except  burger  &  dog.  gluten-free  pita  available  +1. 
 ☞  includes  house  fries  or  petite  salad,  or  cup  of  soup  +1. 
 Hot  Dog  House  lamb  merguez  sausage,  torshi  giardinera,  special  sauce,  bun  17 
 Burger  dry-aged  sirloin  &  wagyu  brisket,  american,  special  sauce,  berbere  griddled  onion,  pickle  26 
 Schnitzel  amish  chicken  thigh,  pickled  cabbage,  sumac  onion,  tomato,  smoked  onion  sauce  18 
 Shawarma  chicken  or  lamb-beef  +2,  iceberg  lettuce,  cucumber,  sumac  onion,  garlic  tahini,  pickled  green 
 tomato  18 
 Steak  strip  steak,  roast  pepper,  picked  green  tomato,  cipolline  onion,  garlic  yogurt,  red  zhug  20 
 Reuben  house  9-day  wagyu  pastrami,  gruyere,  sauerkraut,  russian  dressing  20 
 Gravlax  house  smoked  salmon,  sumac  onion,  cucumber  &  Tomato,  dill,  Smoked  onion  19 
 Breakfast  lamb  bacon  or  sausage,  fried  egg,  avocado,  char  onion,  pickled  onion,  harissa  mayo  18 
 Sabich  roasted  eggplant,  hummus,  soft  boiled  egg,  cabbage,  char  onion,  pickle,  tahina,  red  zhug  17 
 Falafel  green  falafel,  hummus,  red  cabbage,  charred  onion,  pickle,  tahina,  amba  17 

 Lunch 
 Soup  Today’s  Soup  8 
 Fiya  Salad  greens,  watermelon  radish,  jalapeño,  pickled  onion,  medjool  dates,  barrel-aged  feta, 

 crouton,  fig  vinaigrette  13 
 add  sc  hnitzel  6  add  chicken  shawarma  6  add  steak  8  add  gravlax  8  add  falafel  6 

 Hummus  Original  -tahina,  heritage  Egg,  chickpea  14 
 Im  Basar  -spiced  lamb,  pine  nut  17 

 Wings  heritage  chicken  wings  in  red  zhug  &  preserved  lemon  yogurt  12 
 Shakshuka  north  african  zippy  tomato  sauce,  soft  eggs,  house  focaccia  16  (+feta  or  lamb  sausage  3) 
 Falafel  green  falafel,  pickles,  red  cabbage,  tahina,  amba  15 
 Fries  sumac-za’atar  fries  with  amba  mayo  and/or  ketchup  8 



 Weekend  Only  sat,  sun  only 
 Jerusalem  Breakfast  45  for  two 

 labneh,  olive  oil,  za’atar  +  baba  ganoush  +  marinated  olives  +  kasseri  cheese  +  gravlax  +  hummus  +  torshi 
 +  cuke-tomato  salad  +  garlic  tahina  +  spiced  fried  eggs  +  wood  oven  pita  +  focaccia  +  pastry  +  pepper  jam 

 Halloumi  seared  halloumi,  chili  pepper  jam,  hazelnuts  15b 
 Khachapuri  georgian  bread  &  cheese  boat  filled  with  shakshuka,  soft  egg  16 
 Poached  Eggs  turkish  poached  eggs,  garlic  yogurt,  urfa  pepper  &  sumac,  dill,  pepper  oil,  focaccia  14 
 Strapatsada  greek  scrambled  eggs,  wood-roast  tomato,  olive  oil,  feta,  oregano,  focaccia  14 
 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  15 
 Bacon  housemade  lamb  bacon  6 
 Sausage  housemade  lamb  sausage  6 
 Batata  Harra  smashed  fingerling  potatoes,  sumac,  aleppo  pepper,  garlic,  evo,  lemon  6 

 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  drue  larkin 
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