
SOHO BLOSSOM ...............................................17
Sparkling wine, rose hip tea, orange blossom, St. 
Germain

PERA SOHO PEACH SMASH .............................17
Peach whiskey, muddled peach and fresh mint, Cava

TURKISH APRICOT MARGARITA ......................17
Tequila, apricot puree, orange liqueur, lime

T54 COSMO .......................................................17
Spirits Lab (GF) Vodka, pamplemouse liqueur, lime juice

RUM  &  CHERRY JULEP.........................................17
Rum, Maraschino cherry liqueur, kiwi, over crushed ice  

PEACH & GINGER SANGRIA............................14
Sauvignon Blanc, Canton, fresh pear, ginger & sage  
SCARLET ON THOMPSON ...........................17 
Aperol, gin, fresh lime juice, cucumber  
CUCUMBER “GIN” & TONIC  0% ABV...............14
SPICY “MARGARITA” 0% ABV............................14 

CLASSIC MARTINI ...........................................21  
Choice of Tito’s or Aviation, available dirty, filthy, EVOO 
washed

PERA’S VESPER.................................................22
Best of both worlds in one glass Tito’s, Beefeater and  
Lillet

50:50...................................................................20
Equal parts Hendrick’s and dry vermouth 

BLOOD ORANGE..............................................17
Pera original, vodka, blood orange, triple sec & lemon 

MARTINIS

CLASSIC........................................................20 
Espresso bean infused vodka, single shot espresso, 
coffee liqueur, espresso bean garnish

SOHOPRESSO ..............................................22 
Espresso bean infused vodka, single shot espresso, 
coffee liqueur, vanilla splash, whipped cream & 
chocolate powder 

SEASONAL “COCONUT”.............................24 
Classic Espresso Martini, coconut liqueur, Ferrero 
Rocher coconut and almond praline

ESPRESSO MARTINIS

MARTINI   FRIES 

SIGNATURES
APEROL SPRITZ..............................................17 
Aperol, prosecco, soda, orange 

THE HUGO...........................................................18
St. Germain, mint, prosecco, soda, lime.

LILLET...................................................................18 
Lillet Blanc, prosecco, soda, orange

APERO 0% ABV...................................................14
0% alcohol, same summer experience 

SPRITZES

NEGRONIS

CLASSIC MARTINI  
MEDITERRANEAN HERB FRIES.................................26

Negroni Classico..................................................17
Beefeater gin, Campari, sweet vermouth

Negroni Bianco....................................................19 
Tanqueray, dry vermouth, Luxardo Bitter Bianco, 
bergamot

Mezcal Negroni....................................................18 
Cosamigos mezcal, vermouth, Campari

WINES BY THE GLASS 
SPARKLING
 
Cava, Canals & Munne, Spain..............................................14
Prosecco Brut DOC , Luca Paretti,Veneto, Italy.................16

ROSÉ WINE
Pinot  Grigio, Gorgo, Veneto,  Italy (organic).....................14 
Grenache, Vie Vite, Cotes de Provence, France.................16

WHITE WINES
Assyrtiko, Moschopolis “Aiora”, Thessaloniki, Greece.......10
Narince, Sevilen“Nativus”, Anatolia, Turkey .......................14
Pinot Grigio, Gorgo, Veneto, Italy (organic).........................14
Sauvignon Blanc, L’Oie Du Perigord, France .......................16
Gavi Di Gavi, I Moncalvi, Piedmont, Italy..............................14
Sancerre, Domaine Pierre Riffault  Loire Valley, Fr............25
Chardonnay, La Galine,  Languedoc, France.........................16

RED WINES
Okuzgozu-Bogazkere, Kavaklidere, Turkey..........................14
Nero D’Avola/Syrah, Feudo Luparello, Sicily, Italy..............14
Pinot Noir, Domaine Moillard, Burgundy, France................18
Malbec, Uvas , Mendoza, Argentina......................................15
Cabernet  Sauvignon, Portal Los Andes Reserve, Chile......18

BEERS 
DRAFT
Montauk Pilsner, Mountauk, NY............10
Five Boroughs “Gridlock”  Hazy IPA, 
Brooklyn, NY........................................ 10
Sunday Lager, Brooklyn, NY...................10
Stella Artois, Belgium.............................11

BOTTLES
Gaffel Kolsch, Germany..........................10
Stella Artois, 0% ABV Belgium................10
Efes Pilsner, Turkey..................................9 

CRAFT • 16 OZ 
Lunch IPA, Maine....................................23
Red Donkey, Greece (11.2 oz)................15
Bomonti Lager “Unfiltred”, Turkey.........14
Black Duck Porter, Greenport, NY..........18
Plan Bee Farm “Garden Beer” 
Poughkeepsie NY..................................19

HAPPY HOUR $14 COCKTAILS & MEZE, $10 WINES
MONDAY - FRIDAY 4:30 PM - 6:30 PM

Hummus (ve) · Muhammara (ve)
Whipped Eggplant (v) · Atom (v) 

Phyllo Rolls with “cacik” (v) · 
Fried Calamari · Soujouk Lollipops
Kofte Meatballs · Mixed  Olives ·  

Feta Stuffed Dates (v)

BLOOD ORANGE MARTINI  
Vodka, blood orange puree, 

orange bitters

SCARLET ON THOMPSON  
Aperol, gin, fresh lime juice, 

cucumber

PEACH & GINGER SANGRIA 
Sauvignon Blanc, Canton, fresh 

pear, ginger & sage

 

TURKISH APRICOT 
MARGARITA  

Tequila, apricot, triple sec, lime

APEROL SPRITZ   
Aperol, prosecco, soda,orange

WINE BY THE GLASS 
Savignon Blanc

Pinot Rose 
Cabarnet Sauvignon  

 


