
 
 

PRE-THEATER DINNER MENU 

APPETIZERS 

SOUP OF THE DAY · please inquire with your server about today’s selection 
WARM HUMMUS · extra virgin olive oil and crispy air dried beef pastırma 

PERA-STYLE TOMATO AND ONION · cubed tomatoes, finely chopped onions and parsley, peeled walnuts, 
pomegranate – lemon dressing 

MAROUL SALAD · shredded romaine hearts, dill, scallion, feta cheese, lemon and extra-virgin olive oil 
---------- 

MAIN COURSES 

OUR SIGNATURE FRESH LAMB “ADANA” · hand ground daily and marinated with eastern Mediterranean spices 
CHICKEN BROCHETTE · spiced fire-roasted tender cubes of marinated chicken 

HICKORY GRILLED WILD SALMON · coarse sea-salt, deconstructed “cacık”, fresh parsley and lamb bacon 

MUSHROOM PAPPARDELLE · homemade pappardelle with seasonal mushroom, caramelized salsify,  
baby rocket pesto & parmigiano  

---------- 
DESSERTS 

RICE PUDDING · traditional turkish vanilla rice pudding with burnt crust and cinnamon 
BAKLAVA · peeled turkish pistachios and light syrup 

 
35. 

(does not include tax and gratuity) 
 
 

SIDE DISHES 

BULGHUR PILAF · 6      GRILLED SPICY PEPPERS · 8      MEDITERRANEAN FRIES · 7      MIXED GREENS · 7       

WHITE WINES BY THE GLASS 

2008 Harlaftis, Pinot Grigio/Savatiano, Attica, Greece · 11 
2008 Forsteiter, Gruner Veltliner, Austria · 12 
2008 Montecillo”Verdemar” Albarino, Rias Baixas · 12 
2007 Rodney Strong, Chardonnay, Sonoma County · 13 
2008 New Harbor, Sauv. Blanc, Marlborough, N.Z. · 14 
 

RED WINES BY THE GLASS 

2006 Taltarni, Shiraz, Victoria, Australia · 12 
2008 Terrazas, Malbec, Mendoza, Argentina · 14 
2007 Echelon, Pinot Noir, Corsica · 13 
2007 Harlaftis, Cabernet Sauvignon, Nemea, Greece · 11 
2006 Sonoma Vineyard, Merlot, Sonoma County · 11 
 

SPARKLING WINES BY THE GLASS 

N.V.  Domaine Chandon, Blanc de Noirs, Carneros · 11 
N.V.  Domaine Chandon, Etoile Brut, Carneros · 12 

 

COCKTAILS · 14 

Pera’s Watermelon Mojito 
Rum, mint, sugar, lime, sparkling water, infused with fresh 
watermelon juice and watermelon garnish 

303 Madison 
Belvedere Pink Grapefruit, Elderflower, Aperol, Muddled Orange 
and Fresh Lime Juice 

Pomegranate Cosmo 
Ketel One Citron, Organic Turkish Pomegranate Juice,  
Pureed Pomegranate 

Rakı Mojito · 11 
Rakı, Muddled Mint, Fresh Lime Juice, Splash of Sprite  
and Sour Cherry Juice 

Apricot Margarita 
100% Blue Agave Cuervo Silver, Apricot Puree and Lime Juice 

Blood Orange Gimlet 
Tanqueray Rangpur Gin, Fresh Blood Orange Puree, Lime 

WE KINDLY REQUEST DINNER COMPLETION BY 7:30PM 


