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NYC WINTER RESTAURANT WEEK

JANUARY 215" TO FEBRUARY 9™, 2020

WEEKDAY LUNCH MENU

PIKILIA ASSORTED SPREADS $10 PER ORDER
Warm Hummus with Pastirma, Smoked Eggplant with Garlic Yoghurt, Spicy Walnut “Muammara”, Lavash Crisps
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APPETIZERS

ROASTED TOMATO & EGGPLANT SOUP

halloumi cheese croutons

BRUSSELS SPROUT SALAD

shaved Brussels sprout, dried cranberry, pecan, crumbled goat cheese, red onion, maple cider vinaigrette

PORTUGUESE FRIED CALAMARI
beef soujouk, pickled peppers, smoked paprika aioli

LAMB “ADANA" CUT ROLLS
hand-ground daily and marinated with eastern Mediterranean spices, rolled inside lavash with parsley, tomato, onion
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MAIN PLATES

GRILLED CHICKEN FLATBREAD SANDWICH
roasted red pepper and feta spread, red leaf lettuce, tomato, pickled cucumber and Lebanese coleslaw

TURKISH BEEF “MANTI”

garlic yoghurt, tomato sauce, dried mint, sumac

SEARED GREEK SALMON

cauliflower dill pilaf, parsley and caper sauce, yoghurt drizzle

STEAK BURGER WITH KASSERI CHEESE
smoked paprika aioli, lettuce, tomato, pickled cucumber, toasted brioche bun, truffle-salted mediterranean fries
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$26 PER PERSON
(not including tax & gratuity. 20% suggested gratuity will be added to parties of 6 or more, you may increase or reduce this at your will)
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DESSERT DUO OPTIONAL $7 PER PERSON
PISTACHIO BAKLAVA

crisp phyllo layers, turkish pistachios, citrus honey syrup

CHOCOLATE MOUSSE

turkish coffee feulletine

FOR RESERVATIONS " ;
212-878-6305 or PERA-SOHO.COM * | m

Restaurant Week



