
K I T C H E N 
MENU

B A R
SMALL PLATES

C A L  A M A R I  F R I T I  1 8
Golden-fried wild-caught calamari served crisp with tangy house marinara

M E R A  W I N G S  1 6
Char-grilled wings glazed in harissa — smoky, juicy, and irresistibly bold

T R U F F L E  S L I D E R S   1 8
Three mini Angus burgers layered with Swiss, truffle aioli ,  and caramelized 
onions on brioche buns

C I G A R  R O L L S  1 4
Crispy yufka rolls filled with creamy feta and herbs, paired with chilled 
tzatziki

M E Z Z E  T R I O  1 6
A colorful spread of hummus, tzatziki, and spicy feta served with warm pita

F A L  A F E L  1 4
Crispy chickpea fritters on hummus, with pickled onions and baby greens

Z U C C H I N I  C H I P S  1 6
Thin-sliced zucchini lightly fried and served with tzatziki dip

M U S H R O O M  C R O Q U E T  T E S  1 6
Creamy mushroom béchamel inside a golden crust, finished with truffle aioli

G R I L L E D  S H R I M P  S K E W E R  2 0
Five herb-marinated shrimp grilled to perfection and served with a garden 
salad

M E D I T E R R A N E A N  T A C O S  1 8
Soft pita tacos filled with spiced beef, tzatziki, and minced salad

LARGE PLATES

C H I C K E N  K E B A B  2 4
Tender marinated organic chicken skewers over aromatic rice pilaf and 
chef salad

R O S E M E R Y  L  A M B  C H O P S  4 2
Grass-fed Australian lamb chops seared with rosemary butter, served with 
asparagus and truffle mash

G R I L L E D  A T L  A N T I C  S A L M O N  3 2
Pan-seared salmon with mushroom sauce, carrot purée, and roasted potatoes

M E R A  M I X  G R I L L  F O R  T W O  7 4
A Mediterranean feast — lamb, chicken, shrimp, and wings over rice pilaf 
and salad

BURGERS served with hand-cut fries 

A M E R I C A N  B E E F  B U R G E R   1 8
Classic American cheese, lettuce, tomato, onion, and house sauce on a 
toasted bun

C H E F S  B E E F  B U R G E R  2 0
Angus patty with caramelized onions, mixed greens, and peppercorn mayo 
on brioche

SOUPS

L e n t i l  1 0
yellow chick peas, crispy sage, cumin, pita

 C h i c k e n  V e g e t a b l e   1 0
chicken, peppers, carrots, herbs, pita

SALADS add chicken 6 - shrimp 8

G R E E K  1 4
tomatoes, cucumber, feta, kalamata olives

B U R R A T A  1 6
     mixed greens, toasted almonds, 

dried cranberries, and honey vinaigrette

C A E S A R  1 4
romaine lettuce, croutons, parmesan

SPECIALTY COCKTAILS

CASA DE MERA  
Passionfruit, mezcal, and agave — smooth and tropical. 18.

MERA-JITO  
Rum, raspberry, mint, and lemon juice for a fresh twist on the mojito. 16.

STRAWBERRY SPTRITZ
Aperol, prosecco, and strawberry — light and bubbly. 18.

PINEAPPLE BELLE
Tequila, pineapple, and triple sec — sweet and sunny. 18.

CUCUMBER FIZZ 
Cucumber, gin, and mint — crisp and refreshing. 16.

SPICY REFRESHNER
Jalapeño Casamigos, watermelon, and lemon — bold and bright. 20.

BLUEBERRY JEWEL 
Vodka, blueberries, and ginger beer — smooth and sparkling. 18.

ISLAND DELIGHT  
Spiced and coconut rum with pineapple — vacation in a glass. 16.

LADY SANGRIA 

Rosé or red wine infused with fruit and brandy. 18.

ESPRESSO TINI 
Grey Goose, Baileys, Kahlua, and cocoa — rich and velvety. 20.

BY THE GLASS

Red Wine –  14

Pinot Noir, 
Malbec, 
Cabernet Sauvignon, 
Merlot 

White Wine –  14

PinotGrigio, 
Chardonnay, 
Sauvignon Blanc 

Champagne / Sparkling –  14

Prosecco,
Chandon Brut, 
Brut Rosé ,  
Sparkling Rosé 

BEER 8
Corona , Stella, Heineken, Peroni

BIRCK OVEN PIZZA

 New York Style 14
classic shredded mozzarella and tomato sauce on 

thin crust.

Margherita 16
fresh mozzarella, basil ,  and tomato — simple and 

timeless. 

Chicken & Pesto 16
grilled chicken and mozzarella with creamy basil 

pesto drizzle. 

Truffle 18 
cremini mushrooms, truffle oil ,  and fresh arugula 

on a crisp crust. 

Artichoke 14
spinach cream base topped with tender artichoke 

hearts and mozzarella.

Burrata 18
tomato base topped with silky burrata and basil  

         PASTA 

Seafood 24    
linguine with shrimp, calamari, and mascarpone 

tomato sauce

Mushroom Linguini 20  
 sautéed mushrooms in roasted garlic butter sauce

Fettuccine Burrata 22 
   riviera tomato sauce topped with fresh burrata 

Penne alla Vodka 20
  rich vodka-tomato cream sauce 

Cacio e Pepe 18 
spaghetti , black pepper, butter, and Romano 

cheese pasta 

Spicy Rigatoni 20  
calabrian chili pink sauce with parmesan and basil 

Loli G
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K I T C H E N  &  B A R
eraFrom the Turkish word meaning “grasslands” Mera represents the 

simplicity and serenity of the Mediterranean countryside.

Refresh, recharge and escape the everyday.

mera.nyc - @mera.nyc




