
M A I N  P L A T E S
 

“SHASHLIK STEAK” FRITES 
marinated center sliced beef sirloin, skewer-grilled with peppers and sweet onion, Mediterranean fries

CHICKEN “SHASHLIK”  
thin sliced chicken breast, marinated in Greek yoghurt, baby arugula, artichoke, red onion, bulghur pilaf

GRILLED MEDITERRANEAN BRANZINO  
filet of whole fish, acorn squash, pearl onion, fingerling potato, Calabrian ‘Nduja hash

GRILLED VEGETABLE T IMBALE (v) 
grilled matinated eggplant, zucchini and tomato, quinoa, beluga lentil, baby arugula, spicy harissa on the side

A P P E T I Z E R S

B A K L A V A  D U O

CRISPY PHYLLO ROLLS (v) 
 Kasseri and feta cheeses rolled in paper thin phyllo sheets, 

“cacik” dip

PERA DIP TRIO (v) 
 hummus, smoked eggplant with garlic yoghurt,  

walnut & spicy pepper “muammara”, crispy lavash chips

COLD SMOKED OCTOPUS SALAD  
house smoked octopus, celery, capers, baby arugula,  

orange segments lemon vinegrette 

MEDITERRANEAN VILLAGE SALAD 
cherry tomato, cucumber, parsley, onion, kalamata olives,  

sheep’s milk feta cheese, red wine vinaigrette (v) 

N Y C  R E S T A U R A N T  W E E K
J U L Y  2 0  -  A U G U S T  1 6 ,  2 0 2 6

3 - C O U R S E  C U R A T E D  D I N N E R  
$60 PER PERSON (NOT INCLUDING TAX & GRATUITY)

D I N N E R  M E N U

F E A T U R E D  C O C K T A I L S 
( F E A T U R E D  P R I C E  A V A I L A B L E  O N L Y  W I T H  T H E  R W  M E N U )

RW AEGEAN MARGARITA  ·   15 
Tequila blanco, Maraschino cherry liqueur, prickly pear puree, fresh lime juice

RW MEDITERRANEAN SMOKED OLD FASHIONED  ·   15 
Date infused bourbon, house-made aromatic bitters, muddled orange and wkiskey infused cherries, hickory wood smoke

RW COCONUT ESPRESSO MARTINI   ·   20 
Espresso bean infused vodka, single shot espresso, coffee liqueur, coconut liqueur

TURKISH PISTACHIO & DARK CHOCOLATE



M A I N  P L A T E S
 

L AMB “ADANA” TWIST
pera’s signature hand-ground marinated lamb preparation, rolled with home made lavash bread,  

served with Mediterranean fries 

CHICKEN “SHASHLIK”  
thin sliced chicken breast marinated in Greek yoghurt, baby arugula, artichoke, red onion, bulghur pilaf

PAN-SEARED SALMON  
braised fennel, white beans, confit garlic and white wine

GRILLED VEGETABLE T IMBALE (v) 
grilled marinated eggplant, zucchini and tomato, quinoa, beluga lentil, baby arugula, spicy harissa on the side

A P P E T I Z E R S
CRISPY PHYLLO ROLLS (4 pcs) (v)  

kasseri and feta cheeses rolled in paper thin phyllo rolls, 
“cacik” dip 

PERA DIP TRIO (v) 
 hummus, smoked eggplant with garlic yoghurt,  

walnut & spicy pepper “muammara”, crispy lavash chips

PORTUGUESE FRIED CALAMARI 
beef soujouk and sliced cherry peppers,  

smoked paprika yoghurt aioli

CHILLED WATERMELON SALAD (v) 
watermelon, tomatoes, pickled red onions, Ezine-style semi-

soft sheep’s milk cheese, fresh mint, extra virgin olive oil

N Y C  R E S T A U R A N T  W E E K
J U L Y  2 0  -  A U G U S T  1 6 ,  2 0 2 6

2 - C O U R S E  W I T H  A  G L A S S  O F  W I N E / B E E R  
$45 PER PERSON (NOT INCLUDING TAX & GRATUITY)

L U N C H  M E N U

W I N E / B E E R
C A V A ,  C A N A L S  &  M U N N E ,  S P A I N  ( S P A R K L I N G )

S A U V I G N O N  B L A N C ,  V I G N O B L E  G I B A U L T ,  F R A N C E  ( W H I T E )

C O T E S  D E  P R O V E N C E ,  V I E  V I T E ,  F R A N C E  ( R O S E )

M A L B E C ,  M I  T E R R U N O  “ U V A S ” ,  A R G E N T I N A  ( R E D )

S T E L L A  A R T O I S ,  L E U V E N  -  B E L G I U M  ( P I L S N E R )
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