PEARL

Prix Fixe Lunch

$26.95
Coffee or soft drink included

FIRST COURSE

Carrot Ginger Soup
Gluten free / vegan
House Salad

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

Caesar Salad
Grape tomatoes, parmesan, house-cut croutons
Pistachio Hummus
Grilled pita, olives, celery, carrot, pomegranate, peppers
Oyster Point Crabcake (add $2)
Jalapefio slaw, sriracha ranch
Baked Oysters (add $2)

Havarti, bacon, spinach & leek

SECOND COURSE
Chicken Salad Club

House-made chips
Steakhouse Burger

Black Angus chuck, brisket & short rib blend, peppered bacon,
sharp cheddar, onion rings and fries

Black Forest Ham and Brie Melt

Honeyecrisp apple, fig spread, marble rye,
sweet potato fries, mustard dip

Eggplant Panini

Crispy eggplant cutlet, tomato, red onion, baby arugula, asiago,
balsamic glaze, nut-free pesto focaccia, fresh greens

Shrimp & Gemelli Pesto (add $4)

Sun-dried tomato, creamy pesto, pecorino crunch « Nut free

Fish & Chips (add $4)

Tartar, lemon, coleslaw

THIRD COURSE

Gelato « Strawberry Cheesecake « Cappuccino Mousse Pie
Cappuccino mousse pie is gluten free

OYSTER POINT
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