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BALTIMORE RESTAURANT WEEK

LUNCH | T1A - 3P
522

+ TAX + SERVICE

ENTREES - CHOOSE ONE
DUCK CARNITAS TACOS

Two tacos served with pickled radish, duck chicharrones,
and esquites (Mexican street corn salad) | +$5 add a third taco

Suggested Wine Pairing | Lebnani Ahmar (Red) | Cinsault | Lebanon | +13 / 40

GRILLED EGGPLANT

Topped with harissa tofu, served over Greek yogurt | vegetarian, gf

Suggested Wine Pairing | Lebnani Abyad | Sauvignon Blanc | Lebanon | +13 / 40

SIDE - CHOOSE ONE
CHIPS & GUACAMOLE

Freshly fried tortillas with house-made guacamole | vegan

PUMPKIN POMEGRANATE SALAD

Side salad served with roasted pumpkin, goat cheese, pomegranate molasses, fresh
pomegranate, arugula, lemon juice, olive oil | vedetarian, gf

ORANGE ROASTED FENNEL SALAD

Side salad served with roasted fennel and beet, Syrain cheese, orange, arugula, pine
nuts, beet sumac vinaigrette | vegetarian, gf

DESSERT - CHOOSE ONE
COCONUT SEMOLINA CAKE

Topped with coconut and pistachios

MA’AMOUL

Middle Eastern spiced butter cookie stuffed with dates

A great experience at Mera Kitchen involves the entire team.
We add a 20% service fee to all checks, which is shared among the entire team
to provide more sustainable, livable wages.
Tips are not expected but appreciated.
Please let us know if you have any concerns. Thank you!





