
Pearl 
Dinner MENU 

Appetizer 

Lobster bisque  11.95 
Fresh tarragon & port wine 

Crispy spring rolls  13.95 
Pulled chicken breast, brie, fig, cranberry 

 
French onion soup  9.95 

Gruyere & muenster cheese 

Oyster point baked oysters  16.95 
Spinach, bacon, garlic, leek, Havarti cream 

 
Golden Fried calamari   14.95 

Sweet or hot marinara  
 

Chicken Quesadilla   13.95 
Pepperjack, pico de gallo, guacamole 

 
Chopped house salad 8.95 

Romaine, radicchio, carrot, cucumber, tomato, red onion, chickpeas, 
radish, fig balsamic 

 
Panko crusted goat cheese Spinach salad  10.95 

Golden beets, radiccio, shaved red onion, grape tomatoes,  
candied pecans, raspberry poppyseed dressing 

 

RAW BAR 
OYSTERS  3.5 each     CLAMS  1.75 each     SHRIMP 4.95 each 

 
 

Entrée 

Grilled Delmonico ribeye  $36.95 
Charred oyster mushrooms, truffle fries, triple chile butter 

Seared sea Scallops & jumbo shrimp   33.95  
Gnocchi pearls, yellow peppadews, & sundried tomato simmered 

 in truffle cream w/ grilled asparagus 
 

Lemon pepper swordfish   $26.95 
w/ clams, broccoli rabe, white beans, garlic, potato 

Cast iron lump crabcakes  24.95  
Fingerling potato, red pearl onion,  butternut squash, baby kale 

 
Cranberry crusted chicken  21.95 

Pan seared free range breast, coated with panko and cranberry, 
fingerling potato, red pearl onion, butternut squash, baby kale, 

cranberry-orange chicken glace 
 

Faroe island citrus glazed grilled Salmon fillet   24.95 
Poached potato & baby spinach 

 
Steakhouse burger   17.95 

Fresh blend of black angus chuck, brisket & short rib, 
 peppered bacon, sharp cheddar & onion rings 

 
new England Lobster roll   25.95 

toasted garlic butter roll, old bay chips & slaw 
 

grilled bone-in pork chop  26.95 
sweet potato gratin, brussel sprouts w/ bacon & onion, 

 apple-date chutney 


