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HAPPY MOTHERS DAY

SUNDAY, MAY 12™, 2019
BRUNCH SERVED 11AM - 4:30PM

C7 D C7 D
YOUR CHOICE OF ONE ITEM FROM EACH OF THE BELOW SECTIONS

BRUNCH COCKTAILS

e PERA BLOODY MARY ¢ MIMOSA ¢ BELLINI *« SANGRIA ROSA/BLANCO e APRICOT MARGARITA e
OR JUICE, SOFT DRINK, COFFEE, TEA

UPGRADE TO 2-HR UNLIMITED BRUNCH COCKTAILS $20 PER PERSON ADDT'L

APPETIZERS

PERA SOHO DIP TRIO (V)

smoked eggplant with garlic yoghurt, spicy walnut muammara, mediterranean herb hummus, lavash chips

APPLE PECAN SPINACH & FRISEE SALAD (V)

dried cranberry, feta cheese, red onion, maple cider vinaigrette

CRISPY PHYLLO ROLLS (V)
paper-thin crispy dough wrapped with lor, kasseri cheese and fresh dill

BURRATA (V)

confit tomatoes, arugula, mediterranean sea salt, fig glaze and zaatar pita crisps

MEDITERRANEAN FLATBREAD (V)

roasted pepper, cherry tomato, olive, feta cheese, roasted garlic, lemon & parsley

BRUNCH PLATES

RAISIN BRIOCHE FRENCH TOAST (V)

apricot jam, mascarpone, fresh berries

ZUCCHINI AND GOAT CHEESE FRITTATA (V)

chevre goat cheese, fresh dill, garlic, served with roasted potatoes

"SHAKSHUKA" EGGS

poached in tomato sauce, beef soujouk, kasseri cheese, scallions, lavash chips

SPRING FETTUCINE (V)

fresh fettucine with artichoke hearts, kalamata olives, sundried tomatoes, parsley, feta and marash breadcrumbs

SEARED GREEK SALMON

fennel fronds, parsley, fried capers, fennel puree

CHICKEN “SHASHLIK” FRITES

char-grilled marinated thin sliced chicken breast, mediterranean chimichurri, truffle salted herb fries

$45 PER PERSON

NOT INCLUDING TAX AND GRATUITY
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