BRUNCH MENU

MEZE

GRILLED HALLOUMI (v)

Oregano, olive oil, hot honey
18

PHYLLO ROLLS (v)

Feta & Kasseri, cucumber-dill yogurt
18
“MUCVER" FRITTERS (v)
Zucchini fritters with fresh herbs and feta,

yogurt, tomato sauce
19

“MANTI” DUMPLINGS
An eastern take on ravioli, ground beef,
yogurt, spicy brown butter
19

STREET CORN (ve)

Charred corn ribs
14

“"KOFTE"” MEATBALLS
Ground beef, ajuka mayo, yogurt sauce
19

CALAMARI
Cherry peppers, soujuk, Calabrian chili aioli,
lemon
23

SALADS

PISTACHIO ZA'ATAR (v)
Whipped feta ricotta za'atar shaved radish, snap

peas, fennel, asparagus and fresh herbs 23

PERA COUNTRY (v)
Campari tomato, cucumber, kalamata, red onion,
Bulgarian feta, pepperoncini, parsley
20

CRUNCHY SPRING (ve)

Persian cucumbers, olives, spring, walnuts
21

Salad add-ons
Sirloin “Shashlik” +16, Grilled Shrimp +15,
Grilled Chicken +13, Pan Seared Salmon +16

DIPS HANDHELDS

BRUNCH BURGER
CREAMY HUMMUS (ve) Pera beef blend, kasseri and white American cheese blend, C&B brioche bun,
hazelnut & olive salsa fried egg, secret sauce, Mediterranean fries . add Avocado +3 / Bacon +3
15 29

GRILLED CHEESE & LENTIL SOUP
Whipgggl-'rlilzgtff bErSﬁPg-Lﬁtlzré\i/%enuts Traditional Turkish grilled cheese with beef soujouk and pepper paste, cup of red
"6 ! lentil soup, pickles

24
MUHAMMARA (ve)

ACMA SANDWICH
Walnut, parsley, po1rr51egranate s Soft semi-sweet Turkish bagel, fried egg, avocado, cucumber, grilled beef soujouk,

alfalfa sprout, chili aioli, Mediterranean fries
ATOM (v) B

PLATIES

14
DIP FLIGHT
Assortment of our housemade dips
STEAK “SHASHLIK"” & EGGS
48 hrs marinated thin-sliced sirloin, grilled “shashlik style, 2 fried eggs, mediterranean
chimichurri, house made potato chips

35

All dips are served with pita chips

42
i * CHICKEN “SHASHLIK"

Marinated sliced chicken, baby arugula, tomato, artichoke, red onion,
lemon, bulghur rice and lavash

66S s
[L L - FALAFEL WAFFLE, THYME CHICKEN
Homemade falafel waffle, fried chicken dipped in chili oil,
hot honey and Mediterranean slaw

"SHAKSHUKA" EGGS 33

Three tomato-poached eggs, kasseri cheese, BAKLAVA FRENCH TOAST
icEnERElllemy, IS0, LA EiEH el o Crushed pistachio, honey maple, whipped cream cheese, shredded crispy phyllo on

soujouk custard dipped brioche.
24 21

L SLASSIC OMELETTE (v) CONFIT TOMATO TOAST ()
Whlppfdtgoa'ic che:;e anfl]tl:abnehé:reamhaux ! Whipped ricotta and confit tomatoes and basil on garlic toasted sourdough.
potato chips and country sourdough. Make it VE, replace ricotta with avocado
19

SPRING RATATOQUILLE (ve)
Slow roasted zucchini, fennel, eggplant, potatoes and
chickpeas in ajuka-tomato sauce

“CILBIR" EGGS (v)
3 poached eggs nested on confit garlic yogurt,
spicy butter and country sourdough

20
SMOKED SALMON EGGS BENEDICT
Toasted English muffins, sauté spinach, " "
ol e o Rar] salm o e Iad M[g MEDITERRANEAN FRIES (ve).......11 JAM AND “SIMIT” BAGEL (v)........11
24 “ ¢ BULGHUR PILAF (V&) .o, 10 LENTIL SOUP (V)ereooeeeeeeeeeeeeereeeen 1
0

TAHINI & GRAPE MOLASSES (ve)..10



