
GULF OYSTERS 	 1/2 dozen: 6.95,  1 dozen: 10.95
Raw or steamed, cocktail sauce and mignonette sauce
Specialty Varietal Oysters  	 market price

OYSTER SHOOTERS 	 3.50
Pearlz Peppar Vodka, oysters, spicy cocktail sauce       
PEEL & EAT SHRIMP 	 1/2 lb. 10.95
Boiled with Old Bay, cocktail sauce.	
CRISPY AHI TUNA ROLL 	 9.95
Sesame crusted, teriyaki glaze, Siracha & Wasabi cream, Wakami seaweed salad
TUNA tartare 	 10.95
Roasted tomato-caper vinaigrette, marinated cucumber & red onion salad, grilled baguette
Littleneck Clams 	 12.95
Raw, steamed or with white wine garlic broth

N.E. CLAM CHOWDER 	 cup: 4.50,  bowl: 6.50
SEAFOOD GUMBO 	 cup: 4.50,  bowl: 6.50
ICEBERG WEDGE 	 4.95
Bleu cheese dressing, tomato, bleu cheese crumbles and crisp bacon
PEARLZ HOUSE SALAD 	 4.95
Mixed greens, tomato, scallions, croutons, cucumber, & eggs with choice of dressing
Chilled Seafood Salad 	 12.95
Lobster, crab, shrimp, mussels, white beans, champagne vinaigrette	

Pearlz signature burger	 9.95
Certified angus beef® Bacon, bleu cheese, grilled balsamic onions, house chips
TUNA BURGER 	 10.95
Ahi tuna, wasabi cream, teriyaki glaze, cucumber salad, house chips

NEW ENGLAND LOBSTER ROLL	 14.95
Classic lobster salad, top split bun, house chips
LOW COUNTRY FISH & CHIPS 	 11.95
Cod, beer battered, with malt vinegar, cajun tartar, house chips
pearlz FRIED SHRIMP dinner 	 15.95
Chips, corn fritters
Substitute Fried Oysters	 17.95

Blackened Tuna Taco Crispy cabbage, grilled pineapple salsa, wasabi cream
Grilled Mahi Taco Crispy cabbage, pico di gallo, fresh crema
Crispy Shrimp Taco Cabbage, black bean corn salsa, Chipotle-lime aioli

Grilled Asparagus 	 3.95
Homemade Potato Chips with Bleu Cheese Dressing	 2.50
Charleston Style Red Rice 	 2.95
Seasonal vegetables	 3.95

Green Beans	 3.95
Parmesan Potato Gratin	 3.95
Corn Fritters 	 2.95
Broccoli Slaw	  1.95

Certified Angus Beef® NY Strip	 17.95
Balsamic onions, green beans, parmesan potato gratin, Chimichuri sauce
with grilled shrimp, crab cake, fried shrimp or fried oysters	 22.95
Linguine Fra DIAVlo 	 9.95
Spicy marinara sauce & crispy garlic
with shrimp or mussels	 13.95

ONe: 5.95  

two: 9.95
three:13.95

CLASSIC CAESAR SALAD 	 4.95
With fried oysters or grilled blackened shrimp	 9.95

Crab & Avocado Tower 	 10.95
Shrimp, shredded lettuce, asparagus, tomato, Green Goddess dressing
SEAFOOD COBB SALAD	 11.95 
Shrimp, crabmeat, salmon, avocado, egg, tomato, bleu cheese crumbles
& scallions with choice of dressing

Oyster Sliders 	 10.95
Stacked crispy fried oysters, green tomato chowchow, chipotle-lime aioli, arugula, potato buns
CRAB CAKE SANDWICH 	 10.95
Pan seared crab cake, shredded lettuce, tomato, spicy mustard sauce, house chips	

southern FRIED OYSTERS 	 8.95
Bleu cheese, celery, buffalo sauce
LUMP CRAB CAKES 	 10.95
Spicy mustard sauce
STEAMED MUSSELS 	 9.95
Roasted garlic, white wine broth, fresh herbs
Baked Oysters Rockefeller 	 10.95
Crawfish, lump crab, bacon. Our twist on the classic recipe
CRISPY fried SHRIMP 	 9.95 
Sweet & spicy chili citrus sauce
Crab Bruschetta 	 10.95
Tomato-basil, garlic-herb crostinis, lump crab meat

Starters

Soups & Salads

Signature Burgers & Sandwiches

EntrÉes

Sides:

PEARLZ SELECT FRESH CATCH
A selection of fresh fish changing daily -- market price

Blackened, Fried, Pan Seared, or Simply Grilled served with red rice and asparagus  

Your choice of the following sauces:  Chimichuri • Teriyaki Glaze • Chili Citrus • Tartar Sauce • Pineapple Relish or Chipotle-Lime Aioli

Consuming raw or undercooked meats, poultry, seafood, shellfish and eggs may increase your risk of food borne illness, especially if you have a medical condition.  A possible health risk may 
exist in eating undercooked ground beef at an internal temperature less than 155 degrees. The immediate consumer or purchaser must be 18 years of age or older and notified in advance. 18% gratuity added for parties of 8 or more

Tacos all served on fresh flour tortillas


