. WEDVIERRANEAN Tapyg .

RERA S04y

2011

EARLY SEATING

WE KINDLY REQUEST DINNER COMPLETION BY 9:30PM

LIVE JAZL BY PADAM SWING

Appetizer

choice of

ROASTED TOMATO & EGGPLANT SOUP (v)
HALLOUMI CHEESE CROUTONS

STUFFED GRAPE LEAVES (v)
HAND ROLLED VINE LEAVES, RICE, BULGHUR WHEAT, PINE NUTS, DRIED APRICOTS, SPICY LABNE “TERLETEN"

GRILLED ROMAINE HEARTS (v)
MEDITERRANEAN ANCHOVIES, ORGANIC EGG, KASSERI CHEESE, CROUTONS, MARASH PEPPER LIGHT CAESAR DRESSING

Main Course
choice of

LAMB SHANK “ARNI"
SLOW BRAISED GRASS FED LAMB, AROMATIC HERB RED WINE REDUCTION, PARSNIP AND POTATO MASH, HARICOT VERT

LOBSTER & SCALLOP MOUSSE RAVIOLI
CREAMY SAFFRON AJVAR SAUCE

SIRLOIN “SHASHLIK” STEAK FRITES
48 HRS MARINATED THIN-SLICED SIRLOIN GRILLED “SHASHLIK STYLE", SERVED WITH TRUFFLE SALTED MEDITERRANEAN FRIES

BABY EGGPLANT "DOLMA" (VEGAN)
TURKISH BALDO RICE, TOMATO, CHILI FLAKES, DRIED MINT, GARLIC, EXTRA VIRGIN OLIVE OIL, POMEGRANATE REDUCTION

Dessert
choice of

MIXED BERRIES
PISTACHIO CREME ANGLAISE

SHREDDED KADAIFI “KUNEFE”
ROSEWATER HONEY SYRUP, FRESH KAYMAK CREAM

CHOCOLATE NIRVANA
WARM FLOURLESS CHOCOLATE CAKE, PISTACHIO ICE CREAM

$ 65 PER PERSON

Not including sales tax. 20% suggested gratuity will be added to all parties, you may increase or reduce this at your will

CONTINUE THE NIGHT AT PERA SOHD

DJ VIDA & NEW YEAR'S OPEN BAR | 9:30pm to 1:30am @ Bar/Lounge $65 Per Person



