
\      Dinner 
 

Starters 

Pita wood-fired pita 3  (gf pita upon request 3.5) 
Salatim labneh +medjool dates + moroccan carrots + torshi +rose harissa + tahina 24 
 add baba ganoush 4   marinated olives 4 
Hummus original 14   chicken shawarma 16   spiced lamb  18 
Fiya Salad  greens, radish, jalapeño, pickled onion, dates, feta, pita crouton,  fig vinaigrette 13 
LITTLE GEM charred baby gem, pumpkin, pomegranate, tahini goddess dressing, ricotta salata 14 
Falafel pickled vegetables, tahina, amba v  16 
KEFTES chive-potato fritters, herb aioli, smoked salmon, crispy leeks 10 
Halloumi  seared halloumi, red zhug, honey, mint, toasted walnuts 17 
Khachapuri georgian bread & cheese boat with tomato-sweet red pepper sauce, soft egg 17 
 

Vegetables 
Bejeweled Rice basmati rice, barberry, dried fruits, cashew, saffron, cardamom 10 
Cauliflower charred whole cauliflower, labneh, berbere spice, fermented hot sauce  16 
Eggplant  baby eggplant, pine nuts, tahina, urfa Pepper Oil, fermented hot sauce   16 
Sweet Potatoes glazed sweet potatoes, walnut praline, pumpkin dukkah, mint 15 
 

Meat & Seafood 
Chicken half chicken, smoked & oven-charred, green onion, preserved lemon yogurt, red zhug 29 

Schnitzel rainbow trout, harissa tartar, brown butter, pickled tomato, sumac 34 
Steak* spice-rubbed sirloin, roast pepper, sumac onion, green zhug, tahina 38 
Kofta* spiced lamb kebab, pickles, sumac onion, tzatziki 22 
Moroccan Fish market fish in spiced tomato sauce, sundried tomato, preserved lemon, gordal olives 30 
Burger* dry-aged sirloin/wagyu brisket, american, special sauce, berbere onion, pickle, brioche bun 28 

*Warning consuming raw or undercooked meat, poultry, seafood, or eggs may increase the risk of foodborne illness.  
 


