
BALTIMORE
RESTAURANT WEEK



LUNCH | 11A - 3P 

$15 
+ TAX + SERVICE

SANDWICH  - CHOOSE ONE:

FALAFEL SANDWICH
Pita stuffed with crispy chickpea fritters, tomato
cucumber tahini salad, housemade pickles, cilantro
jalapeno dressing  | vegan - gf version on request

CHICKEN SHAWARMA WRAP
Cardamom-yogurt marinated chicken wrapped in a
grilled flour tortilla with toum (whipped garlic
sauce), hand-cut fries (inside), and housemade
pickles | gf version on request

TACOS DORADOS 
Fried corn tortillas stuffed with potato, queso
Oaxaca, topped with refried beans, pico de Gallo,
sour cream,  salsa verde | gf

SIDE - CHOOSE ONE:

SPICY GARLIC FRIES
Handcut fries topped with whipped garlic sauce |
vegan, gf

FATTOUSH SALAD
Mixed greens, cucumber, tomato, pita chips, citrus
mint dressing, pita chips | vegan, gf on request

DESSERT:

VEGAN PISTACHIO
ROSEWATER BAKLAVA
toasted filo wrapped with crushed pistachios,
finished with rosewater simple syrup | vegan

A great experience at Mera Kitchen involves
the entire team. A 20% livable wage service

fee is added to all orders  and shared with the
entire team who prepares and serves your
food. Please let us know if you have any

concerns. Thank you!

BALTIMORE
RESTAURANT WEEK



DINNER | 5P - CLOSE 

VEGAN - $27
LAMB - $34
+ TAX + SERVICE

Vegan: Slow-cooked eggplant in crushed
tomato sauce, served with charcoal-smoked
saffron rice. |  vegan, gf
Lamb: House ground lamb kebab, slow-cooked
eggplant in crushed tomato sauce, served with
charcoal-smoked saffron rice. |  gf

STARTER - CHOOSE ONE:

CRISPY CAULIFLOWER + TAHINI
Fried cauliflower fritters finished with a lemon tahini
sauce | vegan

ELOTE
Grilled corn, queso cotija, cilantro | vegetarian

HOUSEMADE CHIPS + GUAC
 gf, vegan



SALAD:

FATTOUSH SALAD
Mixed greens, cucumber, tomato, pita chips, citrus mint
dressing, pita chips | vegan, gf on request



ENTREE - CHOOSE VEGAN or LAMB:

:
BRAISED ROLLED EGGPLANT

DESSERT CHOOSE ONE:

QATAYEF
Crispy fried stuffed mini-pancakes, filled with walnuts,
raisins, cinnamon, sugar, and coconut. Finished with
pistachio crumble.

PISTACHIO ROSEWATER
BAKLAVA
Toasted filo wrapped with crushed pistachios, finished
with rosewater simple syrup | vegan

A great experience at Mera Kitchen involves the
entire team. A 20% livable wage service fee is

added to all orders and shared with the entire team
who prepares and serves your food. Please let us

know if you have any concerns. Thank you!
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