
RAW BAR
 
HOUSE OYSTERS* DOZ. 16.95
on the 1/2 shell or steamed, cocktail sauce, mignonette

SPECIALITY VARIETAL OYSTERS* 
 MARKET PRICE

OYSTER SHOOTER* 4.75
pepper vodka, oyster, spicy cocktail sauce

PEEL & EAT JUMBO SHRIMP  12.95
boiled with old bay, cocktail sauce

STARTERS
 
TUNA POKE* 13.95
toasted white sesame seeds, scallions, macadamia nuts, 
taro root chips

SOUTHERN FRIED OYSTERS 9.95
bleu cheese, celery, bu�alo sauce

LUMP CRAB CAKES 13.95
mustard sauce

STEAMED MUSSELS*  11.95
white wine garlic broth

DOZEN HARD SHELL CLAMS* 12.95
raw, steamed or with white wine garlic broth

BAKED OYSTER ROCKEFELLER* 12.95
craw�sh, lump crab, bacon. our twist on the classic recipe

FRIED SHRIMP  12.95
cocktail, tartar sauce

CALAMARI  11.95
sriracha pickled cabbage, cilantro lime aioli

CRAB DIP  12.95
served warm OR cold, cream cheese, horseradish, warm baguette

JAMBALAYA EGG ROLLS (2) 10.95
shrimp, cajun red rice, slaw, citrus-jalapeno marmalade

N.E. CLAM CHOWDER CUP: 5.50 BOWL: 7.95

PEARLZ HOUSE SALAD   6.95
mixed greens, tomato, scallions, croutons, cucumber, & egg with 
choice of dressing

CLASSIC CAESAR SALAD   6.95
add on one of the following: fried oysters or grilled shrimp… 6.95

SEAFOOD GUMBO CUP: 5.50 BOWL: 7.95

ICEBERG WEDGE   7.95
bleu cheese dressing, tomato, bleu cheese crumbles, crisp bacon
 
BLT SEAFOOD TOWER   13.95
shrimp, crab, shredded lettuce, asparagus, tomato, bacon, egg, 
green goddess dressing

SIDES 4.95
GRILLED ASPARAGUS
BROCCOLI SLAW
HERB ROASTED FINGERLING POTATOES
QUINOA TABOULI SALAD
CAJUN RED RICE
CORN FRITTERS

DAILY
FEATURES

 SUN CIOPPINO SEAFOOD STEW*  

   16

 MON  CHAR-BROILED OYSTERS*  

   13

 TUES  SNOW CRAB CLUSTERS

   MARKET PRICE

 WED  SOUTHERN FRIED 

   CHICKEN SANDWICH  

   11

 THUR  CHOWDER FRIES  

   10

SIGNATURE BURGERS & SANDWICHES 
PEARLZ SIGNATURE BURGER* certi�ed angus beef®, bacon, bleu cheese, grilled balsamic onions, house chips 12.95

COD SLIDERS bacon & onion marmalade, bread & butter pickles, baby arugula, tobasco aioli 10.95

CRAB CAKE SANDWICH pan seared crab cake, baby arugula, tomato, mustard sauce, house chips 14.95

NEW ENGLAND LOBSTER ROLL classic lobster salad, top split bun, house chips 17.95

TUNA BURGER* ahi tuna, seaweed salad, cucumber, carrot, wasabi cream, teriyaki 13.95

TACOS 
Served on flour tortillas

ONE: 5.95   • TWO: 10.95   •  THREE: 14.95

CRISPY OYSTER TACO shredded lettuce, marinated tomatoes, old bay, tabasco  aioli 

GRILLED MAHI TACO* cabbage, pico de gallo, crema

CRISPY SHRIMP TACO cabbage, black bean corn salsa, chipotle-lime aioli

PEARLZ SELECT FRESH CATCH 
A SELECTION OF FRESH FISH CHANGING DAILY*    MARKET PRICE 

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

ENTREES 
LOWCOUNTRY FISH & CHIPS cod, beer battered, with malt vinegar, cajun tartar, house chips 15.95

SHRIMP AND GRITS chef’s daily creation  17.95

PAPPARDELLE WITH GARLIC & OIL 9.95
with your choice of one: shrimp, clams*, mussels*  15.95

CERTIFIED ANGUS BEEF® NY STRIP* herb roasted �ngerling potatoes, grilled asparagus 23.95
add on one of the following: grilled shrimp, crab cake, fried shrimp or fried oysters... 6.95

PEARLZ  FRIED SHRIMP DINNER chips, corn fritters 17.95

PEARLZ FRIED OYSTER DINNER chips, corn fritters 19.95

SOUPS AND SALADS

* � e s e  i t e m s  c o n t a i n  r a w  o r  u n d e r c o o k e d  i n g r e d i e n t s .  C o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o u l t r y ,  s e a f o o d ,  s h e l l � s h  a n d  e g g s  m a y  i n c r e a s e  y o u r  r i s k  o f  f o o d  b o r n e  i l l n e s s ,  e s p e c i a l l y  i f  y o u  h a v e  a  m e d i c a l  c o n d i t i o n .
A  p o s s i b l e  h e a l t h  r i s k  m a y  e x i s t  i n  e a t i n g  u n d e r c o o k e d  g r o u n d  b e e f  a t  a n  i n t e r n a l  t e m p e r a t u r e  l e s s  t h a n  1 5 5  d e g r e e s .  � e  i m m e d i a t e  c o n s u m e r  o r  p u r c h a s e r  m u s t  b e  1 8  y e a r s  o f  a g e  o r  o l d e r  a n d  n o t i � e d  i n  a d v a n c e .


