
Starters  
H O U S E  O y s t e r s	  d o z .1 3 . 9 5 	
On the 1/2 shell or steamed, cocktail sauce, mignonette

S p e c i a lt y  Va r i e ta l  O y st e r s   	 m a r k e t  p r i c e
O Y ST E R  S H O O T E R  	 4 . 5 0
Pepper vodka, oyster, spicy cocktail sauce       

P E E L  &  E AT  J U M b o  S H RIMP     	 1 1 . 9 5
Boiled with Old Bay, cocktail sauce	
Tu  n a  Ta r ta r  	 1 1 . 9 5
Ponzu sauce, black sesame seeds, scallion,  
seaweed salad, wasabi cream, sriracha, crostini 

Wa r m  C r a b  D i p  	 1 0 . 9 5
Spinach, bacon, grilled flat bread 

sou   t he  r n  F RI  E D  O Y ST E R S  	 9 . 9 5
Bleu cheese, celery, buffalo sauce

L U MP   CRAB     CAK   E S  	 1 1 . 9 5
Mustard sauce

ST E AM  E D  M U S S E L S  	 9 . 9 5
Garlic, white wine broth, fresh herbs

H a r d  S he  l l  C l a m s  	 1 2 . 9 5
Raw, steamed or with white wine garlic broth

B a k e d  O y st e r s  Ro  c k efe   l l e r  	 1 1 . 9 5
Crawfish, lump crab, bacon. Our twist on the classic recipe

f r i e d  S H RIMP     	 1 1 . 9 5 
Sweet & spicy chili citrus sauce

C a l a m a r i  	 9 . 9 5 
Chorizo, citrus marinated peppernade, scallion,  
fried lemon, chipotle crème fraiche

Soups & Salads  
N . E .  CLAM     C H O W D E R	  c u p :  4 . 5 0   	 b ow  l :  6 . 5 0 
S E A F O O D  G U MB  O  	 c u p :  4 . 5 0   	 b ow  l :  6 . 5 0
IC  E B E R G  W E D G E  	 6 . 9 5
Bleu cheese dressing, tomato, bleu cheese crumbles, crisp bacon

P E ARLZ     H O U S E  S ALAD     	 5 . 9 5
Mixed greens, tomato, scallions, croutons, cucumber,  
& egg with choice of dressing

Fa r m e r s  M a r k e t  S a l a d 	 9 . 9 5
Chef’s selection of seasonal produce	

CLA   S S IC   CA  E S AR   S ALAD     	 5 . 9 5
With fried oysters or grilled shrimp	 1 1 . 9 5

BLT   S e a foo   d  Towe    r  	 1 2 . 5 0
Shrimp, crab, shredded lettuce, asparagus, tomato, bacon,  
egg, green goddess dressing

Entrees
L O W C O U NTRY     F I S H  &  C H IP  S  	 1 2 . 9 5
Cod, beer battered, with malt vinegar,  
cajun tartar, house chips

S h r i m p  a n d  G r i t s  	 1 6 . 9 5
Chef’s twist on a lowcountry favorite

L i n gu  i n e  w i t h  G a r l i c  &  O i l 	 9 . 9 5
With  Shrimp, clams, or mussels	 1 4 . 9 5
Ce  r t i f i e d  A n gus    Beef    ®  NY   S t r i p 	 1 9 . 9 5
Balsamic onions, green beans,  
parmesan potato gratin, chimichurri sauce
With grilled shrimp, crab cake, fried shrimp or fried oysters	 2 4 . 9 5
p e a r l z  F RI  E D  S H RIMP     d i n n e r  	 1 6 . 9 5
Chips, corn fritters
With fried oysters	 1 8 . 9 5

Signature Burgers  
& Sandwiches  

Pe  a r l z  s i g n at u r e  b u r ge  r 	 1 0 . 9 5
Certified Angus Beef®, bacon, bleu cheese,  
grilled balsamic onions, house chips

Co  d  S l i d e r s  	 1 0 . 9 5
Cornmeal crusted, bacon & onion marmalade,  
bread & butter pickles, baby arugula, tobasco aioli

CRAB     CAK   E  S AND   W IC  H  	 1 1 . 9 5
Pan seared crab cake, shredded lettuce, tomato,  
mustard sauce, house chips	

N E W  E N G LAND     L O B S T E R  R O LL	   1 6 . 9 5
Classic lobster salad, top split bun, house chips

T U NA   B U R G E R  	 1 1 . 9 5
Ahi tuna, seaweed salad, cucumber, carrot,  
wasabi cream, teriyaki

Tacos 
Served on flour tortillas 

Tu  n a  Ta c o  
Roasted tomato & caper chutney, baby arugula, lemon saffron aioli

G r i l l e d  M a h i  Ta c o  
Cabbage, pico de gallo, crema

C r i s p y  S h r i m p  Ta c o  
Cabbage, black bean corn salsa, chipotle-lime aioli

O Ne  :  5 . 9 5  •  t wo  :  1 0 . 9 5  •  t h r ee  :  1 4 . 9 5

 P E A R L Z  S E L E C T  F R E S H  C A T C H  
A  se  l e c t i o n  of   f r esh    f i sh   c h a n g i n g  d a i ly  - -  m a r k e t  p r i c e
Blackened, Fried, Pan Seared, or Grilled served with red rice and asparagus  

You   r  c ho  i c e  of   t he   fo  l l ow  i n g  s a u c es  : 	
 Chimichurri • Teriyaki Glaze • Chili Citrus • Tartar Sauce • Chipotle-Lime Aioli • Wasabi Cream • Tobasco Aioli

G r i l l e d  As  p a r a gus    	 3 . 9 5
H ouse     Ch  i p s  w i t h  B l eu   Cheese       D r ess   i n g	  3 . 5 0
Ch  a r l es  t o n  S t y l e  Re  d  R i c e  	 2 . 9 5
S e a so  n a l  V ege   ta b l es	   3 . 9 5

G r ee  n  Be  a n s	  3 . 9 5
P a r m es  a n  Po  tat o  G r at i n 	 3 . 9 5
Co  r n  F r i t t e r s  	 3 . 5 0
B r o c c o l i  S l aw	   1 . 9 5

SIDES:

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.

p e a r l z o y s t e r b a r . c o m

November,  2014
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