
L U N C H

S H A R E D  P L A T E S  &  M E Z E S

M A I N  C O U R S E S

S A L A D S

L U N C H  S A N D W I C H E S
C R I S P Y  P H Y L L O  R O L L S  (5 pcs) (v)  ·  13

H O M E M A D E  G R A P E  L E A V E S  (5 pcs) (v)  ·  13

W A R M  H U M M U S  
with or w/o beef pastırma (v)  ·  10

S M O K E D  E G G P L A N T  D I P  
with garlic yoghurt (v)  ·  10

C R U S H E D  W A L N U T  
&  S P I C Y  P E P P E R  “ M U A M M A R A ”  (v)  ·  11

P E R A  D I P  T R I O  
hummus, smoked eggplant and spicy pepper muammara (v)  ·  17

Z U C C H I N I  “ M U C V E R ”  F R I T T E R S  
with sage yoghurt (5 pcs) (v)  ·  14

S P I C Y  F E T A  &  R O A S T E D  R E D  P E P P E R  D I P  (v)  ·  10

G R I L L E D  A R T I C H O K E  
with pea and fava beans (v)  ·  14

H A L L O U M I  C H E E S E  C R O Q U E T T E S  
with eggplant jam (5 pcs)  ·  13

P A S T I R M A  W R A P P E D  
F E T A - S T U F F E D  D A T E S  (5 pcs)  ·  12

L A M B  “ A D A N A ”  C U T  R O L L  (6 pcs)  ·  16

C H I C K E N  “ A D A N A ”  C U T  R O L L  (6 pcs) · 14

M E D I T E R R A N E A N  
L A M B  M E A T B A L L  S L I D E R S  (2 pcs)  ·  13

T U R K I S H  S M O K E D  L A M B  T A C O S  (2 pcs)  ·  13

S A U T E E D  J U M B O  S H R I M P  
with warm garlic-lemon samphire  ·  16

P O R T U G U E S E  F R I E D  C A L A M A R I   ·  18

C H A R - G R I L L E D  S P A N I S H  O C T O P U S   ·  23

G O A T  C H E E S E  &  P I N E  N U T  C A K E S 
with honey-lavender (3 pcs)  ·  13

P E R A ’ S  S I G N A T U R E  F R E S H  L A M B  “ A D A N A ” 
hand ground daily and marinated with eastern Mediterranean spices, 
yoghurt “cacik”  ·  29

B A B Y  L A M B  C H O P S 
dusted with Turkish paprika and sea salt, roasted fingerling potatoes, 
grilled piquillo peppers  ·  38

D U O  “ S H A S H L I K  S T E A K ”  F R I T E S 
marinated center cut lamb loin and beef sirloin steaks, sliced 
and skewer-grilled with peppers and sweet onion, served with 
Mediterranean fries  ·  36

M I X E D  G R I L L  P L A T T E R 
pera’s signature lamb “adana”, baby lamb chop, seasoned lamb 
riblets, tender chicken brochette and sliced sirloin “shashlik” steak  ·  39

B R A I S E D  L A M B  S H A N K 
whole grain farro, dry apricots, parsley and pinenuts  ·  36 

C H I C K E N  B R O C H E T T E 
spiced fire-roasted tender cubes of marinated chicken, garnish salads 
and bulghur pilaf  ·  27

G R I L L E D  S E A F O O D  S A L A D 
char-grilled jumbo shrimp and Spanish octopus, arugula–avocado–
artichoke salad, radish, tomatoes, lemon and extra virgin olive oil   ·  38

G R A P E  L E A F  W R A P P E D  
M E D I T E R R A N E A N  B R A N Z I N O 
boneless fillet wrapped with lemon, parsley and roasted garlic,  
roasted beet salad  ·  34

P A N - R O A S T E D  C I T R U S  S A L M O N 
beluga lentil & cracked wheat tabbouleh, sweet potato, saffron ·  31

C O R F U - S T Y L E  L I N G U I N E 
jumbo shrimp and grilled calamari, tomato confit, kalamata olives, raki 
beurre blanc, parmigiano reggiano ·  32

M E D I T E R R A N E A N  G N O C C H I  (v) 
walnuts, currants, preserved lemon zest, creamy white wine sauce, 
shaved parmesan   ·  26

G R I L L E D  V E G E T A B L E  T I M B A L E  (v) 
grilled marinated eggplant, zucchini and tomato, quinoa, beluga lentil, 
baby arugula, spicy harissa on the side  ·  24

M E D I T E R R A N E A N  V I L L A G E  S A L A D 
cherry tomato, cucumber, parsley, onion, kalamata olives,  
sheep’s milk feta cheese, red wine vinaigrette (v)  ·  16

B L A C K  K A L E  S A L A D 
red radish, pomegranate seeds, chickpeas, spiced yoghurt dressing (v) · 16

R O A S T E D  B E E T 
roasted yellow beet, ricotta cheese, poached pear, frisee, baby  
arugula, toasted almonds, honey lavender and citrus vinaigrette (v)  ·  16

M A R O U L  S A L A D 
shredded romaine hearts, dill, scallion, feta cheese, lemon and  
extra-virgin olive oil (v)  ·  15

Served with Mediterranean fries or side salad

T H E  L A M B U R G E R 
stuffed with feta, olives and roasted tomato,  
served on house baked roll, pickle shish  ·  23

P E R A  S T E A K  B U R G E R 
tomato-onion-pickle slaw, pera’s burger sauce  ·  21 
with kasseri cheese  ·  23

P E R A  T W I S T S 
your choice of hand-ground lamb or chicken,  
rolled in our homemade lavash  ·  23 / 19

R O A S T E D  E G G P L A N T  C I A B A T T A  (v) 
toasted ciabatta with roasted vegetables, garlic, tomato, olive oil 
and spices, kasseri cheese, pine nut and oregano pesto  ·  19

S A L A D  A D D - O N S : 
sliced sirloin “shashlik”  ·  15 
signature lamb “adana”  ·  13  
grilled jumbo shrimp  ·  15 

 
chicken “shashlik”  ·  12  
pan-roasted salmon  ·  15  
sheep’s milk feta cheese  ·  4

S I D E S
G R I L L E D  A S P A R A G U S   ·  12

R O A S T E D  B R U S S E L S  S P R O U T  
W /  P I N E  N U T S ,  C U R R A N T S 
&  P A R M E S A N   ·  14  

B L I S T E R E D  
R A I N B O W  P E P P E R S   ·  10

B U L G H U R  P I L A F   ·  9

M E D I T E R R A N E A N  F R I E S   ·  10

G R I L L E D  A R T I C H O K E  
W /  F E T A ,  G A R L I C  
&  A R U G U L A   ·  11

R O S E M A R Y  
F I N G E R L I N G  P O T A T O E S   ·  10

Y O G H U R T  “ C A C I K ”   ·  7

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness. 
For your convenience, 20% suggested gratuity will be added to parties of 6 or more. You may increase or reduce this at your will. 

F O R  P R I V A T E  D I N I N G ,  C A T E R I N G  A N D  S P E C I A L  E V E N T S  P L E A S E  C O N T A C T  E V E N T S @ P E R A N Y C . C O M


