
����������	
�����
���

	�����������������������

������������

������

�������
���������

 ����	��!
��" �
��
!
�����#���
���

 �������!
���#�������



Hot Crawfish Dip
Served up nice n’ hot with French bread chips.  7.99

Louisiana Crab Cakes
Pan fried and served with Pearl’s remoulade sauce.  7.99

Shrimp Cocktail
Served with cocktail sauce and fresh horseradish.  10.99

Gulf Jumbo Lump Crab Cocktail
Marinated crab meat on shredded lettuce with 

Pearl’s remoulade sauce.  15.99

Sausage & Cheese Platter
Andouille sausage, cheddar and pepper jack cheese.  9.99

Fried Popcorn Shrimp
Crispy bite-size shrimp.  Fun to eat!  7.99

Crab Stuffed Mushrooms
Burgundy-infused mushroom caps with Pearl’s crab stuffing. 9.99

Crispy Fried Crab Claws
Served with Pearl’s remoulade or cocktail sauce.  9.99  

Crispy Fried Crawfish Tails
Served with Pearl’s remoulade or cocktail sauce.  9.99  

Pearl’s Dirty Chips
Topped with bleu cheese sauce, bacon bits, 

and fresh diced green scallions.  6.99

Fried Calamari Rings
Served with marinara sauce.  8.99

Fried Dill Pickles
Served with homemade ranch dressing.  5.99

Oysters
Louisiana Gulf Oysters ”raw”

Served with spicy cocktail sauce.  
½ dz.  4.99  1 dz.  8.99

Char-Grilled Oysters
Topped with garlic butter mop and parmesan 

cheese.  ½ dz.  7.99

Pearl’s Hot Shucks “hot”
Topped with jalapeno peppers and pepper jack cheese. 

Served  with cocktail sauce . ½ dz.  9.99

Flash Fried Oysters
Served with Pearl’s remoulade

or cocktail sauce.  9.99

Oysters Rockefeller
Topped with creamed spinach and

parmesan cheese.  ½ dz.  8.99

Oysters Bienville
Topped with shrimp and mushroom 

parmesan sauce.  ½ dz. 8.99

Notice: Consuming raw or undercooked meats, seafood or shellfish may increase your risk of food borne illness. 

Peel ’n Eat Shrimp
Served with cocktail sauce and fresh horseradish.  ½ pound 12.99

Shrimp & Grits
Served with muddy water broth and tobacco onions.  9.99

Mussel Pan Roast
Served with piquant sauce and a fresh baked roll.  9.99
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Pearl’s Dynamite Oysters “fiery hot”
Our spiciest version! Topped with cheddar cheese and Pearl’s jalapeno topping.  ½ dz.  9.99

Appetizers

A gratuity of 18% will be added to parties of eight or more.



Captain’s Choice
All “Captain’s Choice” items are served with rice pilaf and vegetable medley.

Pearl’s Fried Catfish Platter
Fillets deep fried to perfection.  10.99

Fried Seafood Platter
Flash fried catfish, shrimp and oysters.  18.99

Fried Shrimp Platter
Hand breaded and flash fried butterflied shrimp.  16.50

Fried Oyster Platter
Flash fried oysters served with choice of sauce.  17.99

Beef Tenderloin
8 oz. filet of premium beef char-grilled to temp.  23.99

Surf ’n Turf
8 oz. lobster tail with 8 oz. filet.  Market Price.

Beef & Chicken
Served with rice pilaf and vegetable medley.

Additional Sides.   2.00

garlic mashed potatoes, French fries,  boiled new potatoes, macaroni & cheese, steamed rice, rice pilaf, fresh veggies,         
Italian spinach, stone ground grits, homemade coleslaw or hushpuppies. All sides are made in house daily. 

Catch of the Day
Market Price.  Ask your Server.

Rainbow Trout 
Served Amandine or Meuniere.  17.99

Stuffed Shrimp
Butterflied shrimp baked with our homemade crab stuffing.  17.99

Alaskan King Crab Legs
Served with drawn butter.  1 pound.  Market Price.

Broiled Lobster Tail
Served with drawn butter.  Market Price.

Seafood Platters
All seafood platters are served with French fries, hush puppies and coleslaw.

Bronzed Alaskan Salmon
Our special recipe for this Alaskan dish.  19.99

Amberjack Fillet
Favorite among many.  Seared and seasoned.  12.99

Pearl’s Blackened Catfish
Pan seared with butter and blackened seasonings.  10.99

Crab Cake Dinner
Homemade, pan fried and served with remoulade sauce.  18.99

Pearl’s Stuffed Crab
Three crabs deep-fried with our home made crab stuffing   18.50

Pearl’s Shrimp Boil
Hot and spicy! Served  with corn, potatoes and Andouille sausage.  1 pound 17.99

Pearl’s Crawfish Boil “seasonal”
Hot and spicy!  Served with corn, potatoes and Andouille sausage. Market Price

Chicken Breast
8 oz. breast of chicken grilled or blackened.   12.99

Steak and Shrimp
8 oz. filet with 5 jumbo fried shrimp.  28.99

Beef Kabob
Marinated beef skewered with bell pepper and onion.  12.99
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Spinach Salad
Red onion slices, mushrooms, sliced boiled 

eggs, parmesan cheese and warm Andouille vinaigrette.  6.50

Pearl’s House Salad
Crisp lettuce with cucumbers, tomatoes and red onions 5.50

Pearl’s Side Salad
A smaller version of our house salad  3.50

Traditional Caesar Salad
Romaine lettuce, parmesan cheese and house made croutons.  5.50

Steak Salad
Skewered beef over mixed greens with feta cheese, raisins and pecans.       

Served with blueberry vinaigrette.  10.99

Salad Toppers 
Add fried oysters, shrimp, crawfish or tuna.  Additional  4.99

Add chicken, fried, grilled or blackened.  Additional  3.99

Pearl’s Dressings
Homemade ranch, honey mustard, bleu cheese, 1000 island,    

Italian, warm Andouille vinaigrette, blueberry vinaigrette,     
and mango-chardonnay vinaigrette.

Salads

Louisiana Seafood Gumbo
Our homemade specialty.                                         

cup 6.00  bowl  7.50

Chicken & Andouille Sausage Gumbo
Fresh chicken and Andouille sausage.                            

cup 5.00  bowl  7.00

Shrimp & Crawfish Etoufee
Slow cooked, dark and rich.  Served over rice.                  

cup 6.00  bowl  7.50

Red Beans & Rice
Pearl’s secret recipe.   cup 5.00  bowl  7.00

Pearl’s 1+1+1 Soup Tasting
Can’t decide? Try our three tasters.  7.50

Pearl’s House Soup of the Day
Chef’s choice. Made fresh daily.  cup 5.00  bowl  7.00

Soups

Pearl’s Seafood Alfredo
Shrimp, crawfish and sea scallops in Pearl’s                                  

Alfredo sauce.    16.99

Chicken Alfredo
A fresh breast of chicken grilled or blackened in               

Pearl’s Alfredo sauce.    14.99

Shrimp Scampi & Pasta
Gulf shrimp and fresh cooked pasta in                           

scampi sauce.   15.99

Pasta Jambalaya
Homemade with shrimp, chicken and Andouille                     

sausage. 16.99

Vegetarian Pasta
Fresh vegetables seasoned and sautéed over pasta.  12.99

Pearl’s Pasta

Chicken Breast Sandwich
Grilled or blackened with a slice of provolone cheese.  7.99

Pearl’s Burger
With American, pepper jack or Swiss cheese.  8.99

Amberjack Sandwich
Grilled or blackened skinless amberjack fillet.  8.99

Grouper Sandwich
Flash fried, grilled or blackened grouper.  8.99

Crab Cake Sandwich
Pearl’s crab cakes served as a sandwich.  10.99

Crispy Thin Catfish Po-Boy        
Hand breaded and flash fried catfish.  8.99

Fried Shrimp Po-Boy    
Hand breaded and flash fried gulf shrimp.  8.99

Fried Oyster Po-Boy             
Hand breaded and fresh deep fried oysters.  8.99

Crispy Crawfish Tail Po-Boy
Hand breaded and flash fried crawfish tails.  9.99

Grilled Chicken Po-Boy 
Grilled or blackened breast fillet.  8.99

Peacemaker Po-Boy
½ shrimp and ½ oysters, breaded and deep fried.  8.99

Sandwiches & 
Po-Boys

All sandwiches are served with shredded lettuce, red ripe 
tomato, dill pickles, Pearl’s remoulade sauce and fries.



Desserts

Key Lime Pie
Tart and tangy key lime delight!  4.99

Fudge Brownie
Chocolate-pecan treat topped with vanilla bean ice cream.  4.99

Bananas Foster
Served with vanilla bean ice cream.  6.99

Bread Pudding
Bread pudding with raisins topped with warm             

rum sauce.  4.99

Pearl’s Cheesecake
New York style.  4.99

High Tower Carrot Cake
Towering slice that’s big enough for two!  6.99

Kid’s Menu

Chicken Alfredo
Grilled chicken and pasta in Pearl’s Alfredo sauce.  5.99       

Chicken Tenders
Deep fried chicken. Served with French fries.  5.99

Kid’s Burger
Served with French fries.  5.99

Fried Popcorn Shrimp
Crispy bite size shrimp. Served with French fries.  6.99

Iced Tea  1.99      

Fresh Brewed Coffee  1.99

Soft Drinks  1.99      

Beverages

Opening Fall 2008!
Pearl’s Oyster House on Germantown Parkway


