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+— OYSTER BAR —+

HAPPY HOUR
MENU

MONDAY - FRIDAY 4PM - 6PM
SOUTHERN FRIED OYSTERS

Bleu Cheese, Celery, Buffalo Sauce $8
CRAB CAKE SLIDER

Arugula, Tomato, Mustard Cream $7
*GRILLED MAHI TACO

Crisp Green Cabbage, Pico de Gallo, Mexican Crema $5
*SMOKED SALMON

Crostini, Herb Sour Cream $8
CHOWDER CHEESE FRIES

Clam Chowder, French Fries, Cheese, Bacon $6
CORN FRITTERS $3
HOMEMADE CHIPS

Bleu Cheese Dressing $3

FROM THE RAW BAR

*HOUSE OYSTERS

ON THE HALF SHELL
Raw or Steamed , Cocktail Sauce , Mignonette Sauce
Dozen 2

DAILY SPECIALS
AVAILABLE ALL DAY

SUNDAY:
$3 MIMOSAS / $3 BLOODY MARYS

MONDAY:
$4 CRAFT DRAFT PINTS / $3 CHAMPAGNE
$10 HOUSE OYSTERS by the dozen

TUESDAY:
1/2 PRICE BOTTLED WINE

WEDNESDAY:
$8 PEARLZ SIGNATURE COCKTALS

THURSDAY:
$3 OYSTER SHOOTERS / $1HOUSE OYSTERS

*These items contain raw or undercooked ingredients. 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.
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