PEARL BRUNCH
Bloody mary’s
Ultimate $14
Ketel one vodka, garden fresh flavors,
Peppercorn bacon and shrimp

Peppadew sriracha $12
Tito’s vodka, aromatic, slightly sweet imported
peppers that gives this its uniquely delicious
flavor, combined with spicy sriracha,
Horseradish and fresh lime juice

Cucumber dill $12
Cucumber vodka, garden fresh flavors
of just picked cucumbers, dill, a dash of
horseradish, tomato, and spices

Blood y m aria $12
Don Julio tequila shoulders out vodka in
this south-of-the-border classic. laced with
two brands of hot sauce, this bloody mary
gains extra kick from a hefty dose of horseradish

Pearl classic $10
Tito’s vodka, a good amount of fresh squeezed
lemon juice, and just the right amount of
zesty seasonings
*

Appetizer
Shrimp fry 16.95
Colossal hand breaded shrimp
w/ garlic sauce simmered w/ fresh leaks and capers

lobster bisque 11.95
fresh tarragon & port wine

French onion soup 9.95
Gruyere & muenster cheese

Panko crusted goat cheese Spinach salad 10.95
Golden beets, radicchio, shaved red onion, grape tomatoes,
candied pecans,
raspberry poppyseed dressing

Cast iron lump crab cakes 17.95
House made sriracha sauce

Oyster point baked oysters 15.95
Spinach, bacon, garlic, leek, Havarti cream

Golden Fried calamari 14.95
Sweet or hot marinara

avocado toast
TRADITIONAL 4.95
TOMATO & EVERYTHING BAGEL 6.95
Crab 14.95

raw bar
oysters 3.5 each

clams 1.75 each

shrimp 5.95 each

PEARL BRUNCH
Entrée
Lobster asparagus quiche 24.95
Served crustless with mushroom, potato, sun dried tomato
and cheddar/jack blend, arugula & strawberry salad

Steak & eggs 16.95
Grilled new York strip, eggs any style, home fries

Strawberry stuffed French toast 12.95
Fresh berries, & whipped cream

Oyster point omelet 12.95
(Choice of three)
Peppers, onions, ham, spinach, mushrooms
Tomatoes, cheddar jack cheese

Pork roll, egg & cheese 10.95
Kaiser bun with homefries

Chorizo skillet 11.95
Peppers, onions, potatoes, cheddar-jack blend, Eggs & avocado

Classic eggs benedict

12.95

Two eggs over English muffin, Canadian bacon & hollandaise
w/ crabcake 22.95

Belgium waffles 11.95
Fresh seasonal berries with whipped cream

OYSTER POINT TACOS 17.95
MANGO JICAMA SLAW, CHIPOTLE GOUDA, SALSA VERDE & BLACK BEANS
CHOICE PF CHICKEN, MAHi MAHI, OR SHORT RIB

Steakhouse burger 15.95
Fresh blend of black angus chuck, brisket & short rib,
peppered bacon, sharp cheddar & onion rings

Fish & chips 18.95
Tartar, lemon, coleslaw

Herb grilled chicken w/ fresh pasta 23.95
free range medallions served over spinach & SEMOLINA tagliatelle with
heirloom Tomato, zucchini & bacon, simmered in saffron butter broth

grilled shrimp & quinoa salad 16.95
romaine & boston lettuce, cucumbers, grape tomatoes, radicchio,
pepperjack, pineapple,

ASIAN STEAK & AVOCADO SALAD 18.95
GRILLED AVOCADO, TERIYAKI white balsamic dressing MARINATED FLANK
STEAK, SESAME GINGER SALAD, BEEF DUMPLINGS

Turkey and Havarti melt 14.95
Local baked cheddar-garlic bread w/ house made chips,
Cole slaw, and dijonaise dip

Lobster roll 25.95
Toasted garlic roll, old bay chips, slaw

