SPRING 2008 BRUNCH MENU

SPECIALTY COCKTAILS - 8
PERA ROYALE - Champagne, Pera’s homemade sour cherry syrup, lemon thyme
MIMOSA - BELLINI
BLOODY MARY - SCREWDRIVER

PRIX-FIXE BRUNCH SPECIAL - 21

Your choice of any specialty cocktail or large fresh fruit juice, any Brunch Special from below, and coffee or tea

BRUNCH SPECIALS

LIGHTER FARE
SMOKED SALMON PLATTER - fresh-baked simit, feta cream cheese, onions and capers - 14
PERA’'S BROCHETTE CAESAR SALAD - chicken brochette, baby romaine, feta - yoghurt dressing - 15
THE BRUNCH SALAD - chopped mixed vegetables, tulum cheese, walnuts, citrus vinaigrette - 9/14

EGGS and OMELETTES

served with side greens
“CHILBIR" POACHED EGGS - served in iron-skillet over sautéed spinach, yoghurt and Turkish paprika - 13
SOUJOUK AND KASSERI OMELETTE* - three eggs with spicy beef sausage and melted cheese - 14
VEGETABLE OMELETTE SPECIAL* - please ask your server about today’s vegetable selections - 12
*please add $2 for egg whites only

SANDWICHES

served with mediterranean fries
THE LAMBURGER - stuffed with feta, olives and roasted tomato, house baked roll, pickle shish - 16
CHICKEN PERA TWIST - hand-ground and rolled in our homemade lavash - 14
PASTIRMA REUBEN - mediterranean air-cured beef, kasseri cheese, homemade pickles on simit - 15

MAIN PLATES
OUR SIGNATURE LAMB “ADANA" - hand ground and marinated with eastern mediterranean spices - 21
PERA KOFTE FRITES - marinated and seasoned beef patties served with mediterranean fries - 19
MANTI - mini meat dumplings served with garlic yoghurt and melted marash pepper butter - 17
OVEN ROASTED MONK FISH - grilled calamari, black olives, preserved lemon and sea beans - 24

SIDE DISHES
WARM HUMMUS -7 MEDITERRANEAN FRIES - 6  FIRE ROASTED VEGETABLES - 9
MIXED GREENS - 6 HOMEMADE PICKLED VEGETABLES - 8 ROASTED WHIPPED EGGPLANT - 7

DESSERTS
BAKLAVA - 6 OVEN-BAKED KADAIFI “"KUNEFE” - 8 WARM SEMOLINA DOME -7 POACHED SEASONAL FRUIT - 7
ICE CREAMS and SORBETS - 6 MEDITERRANEAN CHEESE PLATE - 11

NO SUBSTITUTIONS PLEASE
CO-EXECUTIVE CHEFS SEZAI CELIKBAS AND JASON AVERY
17% GRATUITY WILL BE ADDED TO PARTIES OF 8 OR MORE




BRUNCH WINE LIST

SPARKLING BY THE GLASS

N.V. Francois Montand, Brut Blanc de Blancs 10.
N.V. Moet et Chandon, White Star, France 13.
N.V. Veuve Clicquot, Yellow Label Brut 14.

SPARKLING WINES / CHAMPAGNES

N.V. Francois Montand, Brut Blanc de Blancs 35.
1999 Moet et Chandon, Brut, France 84.
N.V. Veuve Clicquot, Yellow Label Brut 86.
N.V. Moet et Chandon, Brut-Rose, France 92.

WHITE WINES BY THE GLASS

2004 Kavaklidere, Selection Chardonnay, Turkey
2006 Haggipavlu, Moscofilero, Greece

2006 Lagaria, Pinot Grigio, Veneto

2005 Heredad Fra Guerau, Rose, Spain

2007 Pine Ridge, Chenin Blanc/Viognier, California
2007 Cooper’s Creek, Sauv. Blanc, New Zealand
2006 A by Acacia, Chardonnay, California

RED WINES BY THE GLASS

2005 Kavaklidere, Selection ékﬁzgézﬁ, Turkey
2005 Wishing Tree, Shiraz, Australia

2005 Massaya, Cabernet Sauvignon, Lebanon
2006 Echelon, Pinot Noir, Corsica

2006 Casa Lapostolle, Classic Merlot, Chile

2006 Nieto, Reserva Malbec, Mendoza-Argentina
2006 Budini, Cabernet Sauvignon, Argentina

WHITES $35

2004 Kavaklidere, Selection Chardonnay, Turkey
2004 Chateau Musar, Obaideh/Merwah, Lebanon
2006 Megapanos, Savatiano, Greece

2006 Haggipavlu, Moscofilero, Greece

2007 Pine Ridge, Chenin Blanc/Viognier, California
2005 Saupin, Muscadet, Loire

2006 Donna Fugata, “Anthilia”, Catarratto, Sicily
2006 Lagaria, Pinot Grigio, Veneto

2001 Palivou — Agiorgitiko (St. George), Rose, Greece

2005 Prosper Maufoux, Pouilly — Fuisse

2006 Nava Real Rueda, Verdejo / Viura, Spain
2005 Heredad Fra Guerau, Rose, Spain

2005 Planalto, Douro Reserva, Portugal

2006 Lucien Albrecht, Pinot Blanc, Alsace

2006 Hatzimichalis, Assyrtiko/Athiri/Robola, Greece

2006 Woélffer, Rose, Hamptons, Long Island

REDS $35

2005 Kavaklidere, Selection Okﬁzgézﬁ, Turkey
2005 Massaya, Cabernet Sauvignon, Lebanon
2004 Haggipavlu, Nemea, Greece

2004 Spiropoulos, Red Stag, Agiorgitiko, Greece
2003 Vatistas, Cabernet / Agiorgitiko, Greece
2003 Castillo Labastida, Tempranillo/Crianza, Rioja
2005 Peachy Canyon, Zinfandel, Paso Robles, C.A.
2005 Wishing Tree, Shiraz, Australia

2006 Fairvalley, Pinotage, South Africa

2006 Echelon, Pinot Noir, Corsica

2005 Lockwood, Merlot, Monterrey

2006 Monrosso Chianti, Tuscany

WHITES $45

2003 Domaine Emilian Gillet, Macon Village, Bourgogne

2005 Orogeny, Chardonnay, Green Valley

2006 Casa Lapostolle, Chardonnay, Chile

2000 Pierre Sparr Prestige, Pinot Gris, Alsace
2006 Adelsheim, Pinot Gris, Oregon

2003 Vatistas, Assyrtiko, Greece

2006 Crios De Susana Balbo, Torrontes, Argentina
2007 Pavlidis, Assyrtiko/Sauvignon Blanc, Greece
2006 Yarden, Sauvignon Blanc, Israel

2006 Hook and Ladder, Gewiirztraminer, Germany
2005 Averoff Traminer, Katogi Averoff, Greece
2005 Prosper Maufoux, Pouilly - Fuisse, Burgundy
2006 A by Acacia, Chardonnay, California

2005 Liberty School, Chardonnay, Central Coast
2005 Moon Mountain, Sauvignon Blanc, Sonoma

2007 Cooper’s Creek, Sauvignon Blanc, New Zealand

2004 Haart, Piesporter Goldtropfchen-Kabinett, Riesling

2005 Golan, Chardonnay, Israel
2004 Woélffer, Reserve Chardonnay, Long Island

REDS $45

2004 Vincent Girardin, Bourgogne Rouge, Burgundy
2005 Hills of Content, Pinot Noir, Victoria, Australia

2004 Chateau Du Cedre, Cahors-Languedoc
2005 Val do Bomfim, Douro Reserva, Portugal

2006 Gaia, Notios, Agiorgitiko, Pelopennese-Greece

2004 Palivou, Nemea, Greece
2003 Castello di Bossi, Sangiovese, Chianti

2004 Allegrini, Palazzo Della Torre, Corvina/Rondinella

2004 Dalton Estate, Cabernet Sauvignon, Israel
2003 Canoe Ridge, Merlot, Washington State
2004 Terrazas de los Andes, Reserva, Argentina
2005 Millbrook, Cabernet Franc, New York

2006 Budini, Cabernet Sauvignon, Argentina

2006 Monrosso Chianti, Tuscany

2006 Casa Lapostolle, Classic Merlot, Chile

2006 Nieto, Reserva Malbec, Mendoza - Argentina
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