Brunch

©old Bar

Half Dozen Half Shell with House Crackers and Good Condiments*
Fresh Horseradish, Mignonette, € Cocktail Sauce

Beausoliel, New Brunswick 15 Bee’s River, Massachusetts
Fancy Sweets, New Brunswick 15 Cotuit, Massachusetts
Lucky Lime, PEI 18 Marion Point, Massachusetts
Pickle Point, PEI 15 Wellfleet, Massachusetts
Raspberry Point, PEI 15 Kusshi, British Columbia
Salt Aire, PEI 15 Pacific Rim, British Columbia
Shiny Sea, PEI 15 Penn Cove, British Columbia
Canada Cup, PEI 15 Kumamoto, California
Belon, Maine 15

Jumbo Shrimp Cocktail

Tuna Tartare with a Quail Egg, Baguette Crostini*

Red Snapper, Shrimp & Calamari Ceviche

Oyster Shooter: Tito’s Vodka, Horseradish, Bloody Mix, Lime
Perla’s Poco Platter

Perla’s Grande Platter

Appetizers, Soups, & Sides

Homemade Pastries with Lemon Curd
Cornmeal Fried Gulf Oysters
with Chili Morita
Salt and Jalapeno Pepper Fried Calamari
with Green Sauce € Marinara
Wood Grilled Gulf Oysters
Mignonette Butter, White Wine, Lambert’s Bacon, Bread Crumbs
Perla’s Iceberg Wedge
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Lump Crab, Green Onion, Cherry Tomatoes, Thousand Island Dressing

Bay Scallop Pozole Verde
Radish, Cabbage, Lime, Herbs
Manila Clam, Chorizo, White Bean Stew
Escarole, Wood Grilled Ciabatta

Brandied Baked Grapefruit

Seasonal Fresh Fruit Cup

House Granola, Yogurt, Berries

2 Eggs Any Way

Lambert’s Bacon

Wood Grilled Breakfast Sausage

Yukon Gold Griddle Cakes with Créme Fraiche & Chive
Handcut Shoestring Fries

Fried Okra with Spicy Remoulade

Lobster Stock, Cheddar, & Green Onion Grits
Cold French Beans with Anchovy Vinaigrette

Sandwiches

Served with Shoestring Fries or Daikon Slaw

Grilled Texas Gulf Drum, Housemade Tartar, Ciabatta
Lobster Roll, Bibb Lettuce, House Mayo, Drawn Butter
Gulf Oyster or Shrimp Po-Boy
Spicy Remoulade, Jicama, Cilantro, French Roll
Flat Top Burger, Lettuce, Tomato, Red Onion, Special Sauce
add a Fried Egg....2
Ahi Tuna Melt, House Confit, Pickles, Vermont Cheddar
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Plates

Breakfast Bouillabaisse 23
Crispy Poached Eggs, Saffron Rouille, Grilled French Bread

Oak Grilled Trout Scramble 18
Chive Scrambled Farm Eggs, Fennel € Orange Salad

Wood Grilled Sausage, Oysters, Egg in the Hole 16
House Breakfast Sausage, Three Grilled Oysters

Big Blue Banana & Bacon 16
One Large Buttermilk €¢» Banana Pancake, Wild Blueberries,
Whipped Cream € Creme Fraiche, Maple Syrup, Lambert’s Bacon

Brioche French Toast 12
Moonlight Bakery Brioche, Coconut Sorbet, Maple Syrup,
Fresh Berries, Toasted Coconut

Crab Florentine 18
English Muffin, Poached Eggs, Lump Crab, Griddled Tomato,
Lemon Spinach, Tabasco Hollandaise

Steak Ranchero 18
Oak Grilled Hanger Steak with Jalapeno Butter,
Two Fried Eggs, Three Pepper Ranchero Sauce, Handcut Fries

Lobster Omelette 22
Farm Eggs, White Cheddar, Creme Fraiche, Caviar, Baby Lettuce Salad

Lobster & Egg White Fritatta 22
Asparagus Tips, Roasted Tomatoes, Avocado, Basil

Breakfast Crab Cake 18
Sunny Side Up Egg, Caramelized Endive, Arugula, Sauce Gribiche

Chilled Asparagus & French Bean Salad 16
Tuna Confit, Marinated Cherry Tomatoes, and Hard Boiled Egg

Cocktails

Frozen Delight 9
Please ask your server about the Daily Frozen Cocktail

Filibuster 9
Gin, Fresh Grapefruit Juice, Maple Syrup, Orange Bitters

Parklife Perry 9
Makers Mark, Blackmaker Root Beer, Ginger, Lemon, Ginger Beer

Caesar 9
Tito’s Vodka, House Bloody Mix, Clamato, Celery Salt, Pickled Green Beans

Screwdriver en Fuego 9
Hanger One Chipotle Vodka, Fresh Orange Juice, Smoked Paprika, Cilantro

Hibiscus + Thyme Sour 10
Stoli Vodka, Crism Hibiscus Liqueur, Thyme, Lemon Juice, Agave Nectar

Brunch Oyster Shooter 7
Light Rum, Honey Dew Melon, Lemon, Salt

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

Perla’s Seafood and Oyster Bar



