DINNER

Minnesota Farmer’s seasonal greens and
Champagne Vinaigrette 9

Bisarra with Olive Oil 8
Vegan Split Pea Soup

Lamb Harira Soup 10
A zesty tomato, chickpea and ginger soup

*Scallops with Parmesan, English Pea Risotto 22

Potato and Lobster Pastelles 18
Harissa whipped Cream

Lamb Cigars 14
Phyllo-wrapped Moroccan ground Lamb with
Harissa

Moroccan Tacos

With spicy Mint Salsa, Cumin Créme Fraiche and
Moroccan handmade Tortillas

Shrimp or Fresh Catch

2 tacos 13| 4 tacos 26 | 6 tacos 38

Chicken or Vegetarian

2 tacos 9| 4 tacos 18 | 6 tacos 26

Lamb

2 tacos 12| 4 tacos 24 | 6 tacos 34

Shakshuka thin crust Pie 12
Add sunny side up egg 3

Duck Confit Mac & Cheese Crunch 19
(Vegetarian option available)

Grandma Fhima’s Hand-crafted Pasta 18
With spicy Lamb Bolognese

*Soleil 14
Tabbouleh, Hummus, Shakshuka, Escabeche,
Zaalouk, Fhima’'s M’smen

Seafood Tagine (individual portion) 32
Red Charmoula, seasonal Seafood variety

Vegan Tagine 22

*Mama Fhima Paella 35
What else can we say?

Lamb Shank 28
Butternut Squash, Ras El Hanout, Sweet Potatoes,
Chickpeas, Rose Water, Honey and Cinnamon

*Peppercorn-crusted Prime Rib Eye 38
Puff Pastry, Asparagus and Cognac Peppercorn
Demi

*Wagyu Tenderloin 65
Shallots, Butter, Red Wine and Herbs

Parisian Street 14
Merguez in a Baguette with Harissa, Pommes Frites

Whole Poulet Roti (for 2) 26
Provencale Sweet Potatoes (Please allow 30mn)

Turmeric and Yogurt fried Chicken 19

Fhima Burger 18
Brioche, Remoulade and ground Chuck, Sirloin, and
Brisket mix served with Pommes Frites

Pan-seared Fresh Catch MP
Sweet Potato Cake, Israeli Mint Salsa

Salmon & Chickpeas 19
Chickpea, Tomato Confit and seared Salmon

Port and Balsamic braised Brisket 24
Sweet Potato Mousse and Mirepoix

SIDES 9
Puff Pastry Asparagus

Roasted Cauliflower with Anchovy Vinaigrette
Moroccan Tempura Brussels Sprouts, Maple Aioli
Sweet Potato Provencale

Pommes Frites with Remoulade, Béarnaise

Many dietary restrictions can be accommodated,
please ask your server

*Consuming raw or undercooked meats, poultry, seafood, shellfish or egg may increase your risk for food borne illness

Chef/Owner David Fhima | Mattre D’ Eli Fhima



