
Fiya Restaurant Week 

Dinner Menu  45pp / Wine Pairing  30pp 
 

Course 1  
Hummus, labneh & za’atar, dates, torshi, harissa, wood-oven pita 

Wine: pivnica “vulcanica” sparkling 17.5 
 

Course 2 (choose 1 per 2 guests) 
House greens, watermelon radish, jalapeño, pickled red onion,dates, feta, croutons, fig vinaigrette 
Shaved brussel Sprouts, pumpkin+pomegranate seeds, ricotta salata, tahina-green goddess dressing  

Wine: matic pinot gris orange 14 
 

Course 3 
Smoked whitefish beignets, charred onion cream, pickled onion, dill 

Wine: Sandhi chardonnay 15 
 

Course 4 (choose 1 per 2 guests) 
 Riverence river trout schnitzel, harissa tartar, brown butter, pickled tomato, sumac 

Half ivory chicken, confit & roast, red zhug, preserved lemon yogurt 
pastrami’d short ribs, roasted butternut squash, cranberry jam, horseradish sauce +5 

Catalpa grove farm lamb loin, apricot chutney, rose harissa +3 
Wine: malat “Furth” pinot noir 15 (other options) 

 
Course 5 (choose 1 per 2 guests) 

Pavlova meringue, passionfruit curd, hazelnut 
basque cheesecake, orange blossom, pistachio ganache, crispy raspberry 

Arak: EL MASSAYA 11 
 
 

This is a shared menu for 2 but can be adapted to more. Requires full table participation. 
Beverages, gratuity and tax not included. Vegetarian options available upon request. 


