lemon, cajun rémoulade

CRISPY CALAMARI

shishito, parmesan, sweet drops, chili oil

CAJUN GARLIC BREAD

focaccia, mozzarella cheese, cajun garlic butter

CRAB & SHRIMP DIP
lump crab, shrimp, old bay kettle chips

LOBSTER MAC & CHEESE

maine lobster, mascarpone cream,
white cheddar, herbed breadcrumbs

spinach, tomatoes, cajun-garlic cream sauce

SURF & TURF*

100z. blackened angus ribeye,
jumbo shrimp + two sides

CAST-IRON SEARED BLACK GROUPER

smoked cheddar grits, grilled broccolini,
cajun cream sauce

PEARL’S SEAFOOD BOIL

shrimp, snow crab, andouille, red potatoes,
corn cobbette, cajun broth

CRISPY SHRIMP TACOS

slaw, chipotle rémoulade + two sides

= PAN SEARED RED SNAPPER

green beans, crispy smashed red potatoes, '
garlic butter

CHERRYWOOD SMOKED HALF CHICKEN

cajun cream sauce + two sides

FRIED SEAFOOD PLATTER

+ two sides
shrimp | catfish | combo

BEER BATTERED BLACK GROUPER

lemon, cajun rémoulade + two sides

R ————

" NEW ENGLAND CLAM CHOWDER

sourdough bowl | cup L

PEARL’S GUMBO

chicken, andouille, tasso ham
sourdough bowl | cup

o BUTTERED CORN COBBETTE
b= 45 GRILLED OR FRIED GULF SHRIMP

*Consuming raw or undercooked meats, shellfish, or seafood may increase your risk of foodborne illness. °

OYSTERS*

BLUE POINT
with cocktail sauce, horseradish & mignonette,
dozen | half

SEASONAL |
with cocktail sauce, horseradish & mignonette \

“OYSTERS ROCKEFELLER J
CHARBROILED OYSTERS

SNOW CRAB LEGS

drawn butter, lemon + two sides

JUMBO SHRIMP COCKTAIL ;

CAESAR SALAD

romaine, croutons, parmesan

PEARL’S HOUSE SALAD

mixed greens, grape tomatoes, carrot,
cucumber, red onion

HUSHPUPPIES A
RED BEANS & RICE ‘
SMOKED CHEDDAR GRITS
COLESLAW
BUTTERED RED POTATOES
RED HOT RIPLET FRENCH FRIES
OLD BAY KETTLE CHIPS
GREEN BEANS
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FISH BOWL

malibu, smirnoff, peach schnapps, blue
curacao, sour, sprite, pineapple juice
*share with two or more people!

FLAMING HURRICANE

captain morgan spiced rum, myers’s
rum, orange & pineapple juice

STAGE DIVE

i titos, mango purée, blue curacao,
N lemonade, sprite

Q

LOCAL BOTTLED BEER

; 4 HANDS CITY WIDE PILS 5.5% abv
SCHLAFLY PALE ALF 4.49% abv

BOTTLED BEER
~ BLUE MOON 5.49% abv
BUD LIGHT 4.29 abv
BUD SELECT 4.39% abv
BUDWEISER 5.0% abv
BUSCH LIGHT 419 abv
COORS LIGHT 4.29 abv
CORONA EXTRA 4.6% abv
FUNHOUSE SOUR (SEASONAL) 8.0% abv
HEFEWEIZEN WHEAT 5.0% abv
HEINEKEN 5.09% abv
MARZEN AMBER LAGER 5.7% abv
MILLER LITE 4.179% abv
MICHELOB ULTRA 4.29% abv
MODELO ESPECIAL 4.5% abv
SAM ADAMS 5.0% abv
| ‘ SMALL TOWN HUSTLE IPA 6.5% abv
f\ STELLA ARTOIS 5.29 abv
STELLA NON-ALCOHOL 0.0% abv
YUENGLING 4.5% abv

- malibu rum, absolut mandrin,
peach schnapps, pineapple &

WATERMELON MOJITO

bacardi, watermelon purée,
simple syrup, sprite, club soda

TIPSY TEXAN

patron, peach schnapps,
gingerale, cranberry juice

———
> FCOCKTAILS {7
SWEET MOTHER OF PEARL , | 'RUM RUNNER

bacardi, myers, banana liqueur,
blackberry liqueur, grenadine, orange
juice, pineapple, floated 151 rum

MELON DRAMA

malibu, melon liqueur,
orange juice, grenadine

MEXICAN SUNSET

-disarrono, peach schnapps,
patron, pineapple, grenadine

WHITE
DR. LOOSEN RIESLING germany
GUENOC SAUVIGNON BLANC cafifornia
ALLEGRO MOSCATO california
BERINGER WHITE ZINFANDEL carifornia
SANTA MARGHERITA PINOT GRIGIO rtaly
RODNEY STRONG CHARDONNAY catifornia

cranberry juice
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RED

GUENOC CABERNET california

GUENOC MERLOT cafifornia

MEIOMI PINOT NOIR california

RAYMOND COLLECTION MERLOT carifornia
RAYMOND SOMMELIER CABERNET cafifornia

NUTRUL PINEAPPLE 4.29 abv
NUTRUL WATERMELON 4.29 abv
WHITE CLAW BLACK CHERRY 4.29 abv
WHITE CLAW RASPBERRY 4.29 abv

Sales at this establishment include 1% TDD sales tax.
$2 surcharge for each shared plate.

©2023 Boyd Gaming Corporation’. All Rights Reserved.
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