E'(girel(’jucil:rlllsipricot—JaLapeﬁo Jelly | 8.95 S e NEW ENGLAND CLAM CHOWDER

’ ’ CRISPY LOBSTER TAIL Westminster Oyster Crackers, Bacon
CRISPY FRIED BRUSSELS SPROUTS & Jumbo Maine Lobster Tail, Trio of Sauces | MP Cup 7.95/ Bowl 9.95
CAULIFLOWER (gf) B

i . s TAVERN GUMBO
Jalapeno Aioli & Malt Vinegar Aioli | 13.95 MISO CHILEA.I\.I SEABASS Shrimp, Chicken, Andouille Sausage, Okra,
BLUE CRAB DIP gorsadndRedthllil IlQV'Ia”Ti%eQdé Vegetable Saute, Forbidden Black Rice | Cup 7.95 / Bowl 9.95
i orbidden Black Rice .

Cream Cheese, Crispy Naan Bread | 16.95 CAESAR
CALAMARI ALASKAN KING CRAB Baby Romaine, Tomatoes, Radishes, Croutons,
Fresh From Rhode Island, Flash Fried, Buttered Yukon Potatoes, Corn on the Cob | MP Romano Cheese | 9.95
Trio Of Sauces | 15.95 Add White Anchovy | 2

SEA SCALLOPS

BLACKENED SHRIMP TACOS Pan Seared, Shellfish Velouté, Mushrooms,

Jicama Slaw, Queso Fresco, Chipotle Cream,

PEARL HOUSE SALAD (gf)
Greens, Carrots, Tomatoes, Cucumbers, Radish,

Habanero Salsa | 13.95 R R aragus | 30.95 Inka Corn, Choice Of Dressing | 7.95

MUSSELS TEXTURES OF CHOCOLATE CHOPPED SALAD (gf)

Fritz’s Chorizo, Garlic Tomato Broth, Herbs | 14.95 Rich Chocolate Mousse, Dark Chocolate Shell, Tomatoes, Cornichons, Red Onion, Provolone,
White Chocolate Crunch | 9.95 i i i

CRAB RANGOON B . ) Crispy Andouille, Herb Vinaigrette | 10.95

Blue Crab, Cream Cheese,
Jalapefio-Apricot Jelly | 13.95 CHOCOLATE RASPBERRY MARTINI AHI TUNA NOODLE SALAD

Svedka Raspberry Vodka, Créme de Cocoa, Togarashi Seared, Seaweed Salad, Crunchy
PEARL POUTINE Kahlua, Cream | 10.95 Vegetables, Roasted Sesame Vinaigrette | 24.95
Clam Chowder, Scallions, Pepperjack Cheese, P, ADD TO ANY SALAD
Crispy Fries, Smoked Bacon | 12.95 Crab Cake | 17.95

CRAB CAKE Calamari | 13.95
Maryland Style, Seared, House Tartar Sauce | 17.95 M
HOT PEEL ‘N’ EAT SHRIMP

Popcorn Shrimp | 711.95

Salmon (Grilled or Blackened) | 13.95
Old Bay, Butter, Hot Sauce, Garlic Bread | 15.95
POPCORN SHRIMP

Crispy Oyster | 12.95
Grilled Chicken | 8.95
Romano Chicken | 9.95

Crispy Panko Fried, Cocktail Sauce | 13.95 a=sae- ST sr et A s
: FRESH FISH (gf)
Make It Nashville Hot | 7 Simply Grilled Or Blackened, Mashed Potatoes, .,
JUMBO WINGS (gf) Asparagus, Herb Beurre Blanc %
Spicy Buffalo, Bleu Cheese Dressing | 12.95 (See Daily Printed Fresh Sheet) | MP
CHAR GRILLED OYSTERS We take pride in sourcing the freshest fish from both
Garlic Butter, Buttery Bread Crumbs | 17.95 coasfts, tf?eﬁgulfand the ﬁrgatllakeg.l - TAVERN CHEESE BURGER
Our fresh sheet is printed daily and lists current fres Flat T d. Grilled Oni Ketch M
CRISPY OYSTER ROCKEFELLER inventory. Seasonality and availability play Mustard, Pickles | 14.95
Cracker Crumb Crusted, Creamed Spinach, a big part in what we feature. Please enjoy your Add Bac’on | .50 )
Hollandaise | 18.95 fish simply grilled or blackened. )
e T e ANGUS BEEF TENDERLOIN (gf)
TAVERN PO’BOY Yukon Mashed Potatoes, Grilled Aspargus,
Choice Of Oyster Or Shrimp, Lettuce, Tomatoes, Garlic Butter | 35.95
Cajun Remoulade, Leidenheimer Roll | 18.95 Make it Blue Crab Oscar | 8
Make It Nashville Hot | 7
ROMANO CHICKEN PASTA
CRISPY COD SANDWICH Spinach, Tomatoes, Alfredo Cream Sauce | 20.95
Beer Battered Cod, Shredded Lettuce,
American Cheese, Tartar Sauce | 177.95 CRISPY CHICKE'_\' TENDERS
FRESH OYSTERS (gf) Hand-Breaded, Fries, Honey Mustard | 18.95
g
(See Daily Printed Fresh Sheet) | MP b Black Rice Auparagus NASHVILLE HOT CHICKEN SANDWICH
Tartar Sauce | 33.95 » ASP ’ Fried, Pickles, Jalapefio Aioli,
FREEH MOZZlf\RELLAthAST g L ) Martin’s Potato Roll | 15.95
Fresh Mozzarella, Smashed Avocado, Heirloom
: ’ MAC N’ CHEESE
Tomatoes, Herb, Farm Bread | 11.95 Creamy Cheese Sauce, Lobster Veloute, Buttery
SMOKED SALMON DIP Bread Crumbs | Shrimp 22.95 / Lobster 26.95
House Smoked Salmon, Sauce Gribiche,
Melba Toast | 15.95 FISH & CHIPS ]
Alaskan Cod, Beer Battered, Fries,
COLOSSAL SHRIMP COCKTAIL (gf) Tartar Sauce | 22.95 Served with fresh squeezed juices, over crushed ice
Poached Gulf Shrimp, House Cocktail Sauce | 18.95 I T S CRUSH OF THE MONTH
AHI TUNA POKE TACOS Parmesan Crusted, Mashed Potatoes, Rotating flavor ask your server for details | MP
Fres'h Avocado, Citrus Wasabi Vinaigrette, Crunchy Steamed Broccoli, Crispy Capers, SUNRISE CRUSH
Tortilla | 716.95 Herb Beurre Blanc | 25.95 Peach Vodka, Cranberry Juice, Lime Juice,
Triple Sec, Oj | 8.95
CEVICHE (gf) MUSHROOM STUFFED SALMON (gf) riple Sec, Of |
Fresh Fish, Shrimp, Scallops, Habanero, Avocado Roasted Mushrooms, Brie Cheese, MERMAID WATER
Cream, Crispy Tostada | 15.95 Boursin Cream Sauce | 28.95 Sailor Jerry, Sugar Island Rum, Pineapple Juice,

Lime Juice, Blue Curacao | 9.95
CRISPY SHRIMP PLATTER

- . CUCUMBER MOJITO CRUSH
‘ E?iglgol gg%sged Jumbo Shrimp, Hushpuppies, Pgarl Cucumber Vodka, Fresh Mint, Lime,
Make It Nashville Hot | 1 Simple Syiup, Soda | 9.95
SPICY PINA
LO,BSTER.ROLL Espolon Blanco Tequila, Jalapefios, Pineapple,
Chilled Maine Lobster, Tarragon Mayo, Citrus, Agave | 10.95
STEAMED BROCCOLI (gf) | 7.95 Crispy Onions, Split-Top Bun | 25.95 CHERRY LIMEADE
gﬁffL"'Egc;Rs";:‘Rigﬁz (s’?)ungEgégf) | 12.95 SHRIMP FETTUCCINI Cherry Vodka, Lime Juice, Simple Syrup | 9.95
g : Spinach, Tomatoes
’ ’ GRAPEFRUIT CRUSH
mzzl-;EgHYéJEKSOEN GOLDS (gf) | 8.95 Alfredo Cream Sauce | 20.95 Deep Eddy Grapefruit, Grapefruit Juice,
10.95 CRISPY CRAB CAKE SANDWICH Triple Sec, Soda | 9.95
Panko Crusted, Lettuce, Tomatoes, CACTUS BREEZE
sk YOUR SERVER ABoy, Martin’s Potato Roll | 19.95 Sugar Island Rum, Prickly Pear,
T i i .
A CRISPY FISH TACOS Triple Sec, Lime | 10.95
- - Alaskan Cod, Habanero Salsa, Queso Fresco, ORANGE AND BOURBON
OUR SERVED Chipotle Cream, Forbidden Black Rice | 20.95 Four Roses Bourbon, Oj, Lemon,
LOCAL FRESH Simple Syrup | 10.95

TAVERN BOIL (gf)

BAKER DAILY Shrimp, Crab Legs, Yukon Gold Potatoes, STRAWBERRY BAS”‘,
- ﬁ - Andouille Sausage, Fresh Corn | 33.95 Vodka, Strawberry Basil Syrup, Lemon,
* Yz Simple Syrup | 9.95
grlePP"\ll:Qh Vanila cl " s cal . ESPRESSO MARTINI CRUSH
rimp, Fish, Manila Clams, Mussels, Calamari, ; :
HOMEMADE PIE.S Snow Crab Legs, Tomato Broth, Garlic Bread | 29.95 Vanilla Vodka, Espresso, Godiva, Kahlua | 12.95

Gluten Free | Please notify your server of any food allergies
Your food is cooked to order | Consuming raw or undercooked meats, poultry, seafood, mollusk, or eggs may increase the risk of foodbourne illness

Parties of 8 or more an automatic 20% gratuity will be added. 1672 NW Chipman Rd Lees Summit, Missouri | pearltavernkc.com
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Cocktails

Ubite Uiime

Red UWine

OLD FASHIONED
Four Roses Bourbon, Orange, House-Brandied
Cherry, Turbinado Sugar, Bitters | 11.95

MANHATTAN
Old Overholt, Dolin Rouge, Angostura Bitters | 70.95

DIRTY MARTINI
Choice Of Rieger Vodka Or Gin, Olive Juice,
Blue Cheese Stuffed Olives | 11.95

MOSCOW MULE
Tito’s Handmade Vodka, Ginger Beer,
Fresh Lime | 9.95

HIGH NOON PEACH Can | 6.95
TRULY CHERRY LIME VODKA SODA Can | 5.95
QUIRK SEASONAL FLAVOR Can | 5.95

PRESS BLACKBERRY HIBISCUS
OR PINEAPPLE BASIL Can | 5.95

[ lon~Clleanotic

GUINNESS ZERO Bottle | 5.95
KALIBER Bottle | 5.95
SAM ADAM'S JUST THE HAZE Can | 5.95

PEARL REFRESHER
Raspberries, Basil, Pepper Simple, Sprite,
Soda | 6.95

PINEAPPLE DREAMSICLE

Pineapple, Orange, Lemon, Simple,
Coconut Cream, Mint | 6.95

Freats 5

Non-alcoholic beverages. Refills | 1.95

LEMONADE | 3.95
STRAWBERRY LEMONADE | 3.95

ARNOLD PALMER
1/2 Iced Tea, 1/2 Lemonade | 3.95

CHERRY LIMEADE | 3.95
CUCUMBER MINT LEMONADE | 3.95

Coffee & copresss

COFFEE | 3.95 AMERICANO | 3.95
ESPRESSO LATTE | 4.50

Single | 2.95

Double | 3.50 CAPPUCCINO | 4.50

POL CLEMENT BLANC DE BLANC BRUT
France | Glass 8.95 / Bottle 31.95

MR. PINK ROSE
Columbia Valley, WA | Glass 9.95 / Bottle 34.95

ALLEGRO MOSCATO
California | Glass 7.95 / Bottle 28.95

CHATEAU ST. MICHELLE RIESLING
Columbia Valley, WA | Glass 8.95 / Bottle 31.95

PRIMATERRA PINOT GRIGIO
Italy | Glass 9.95/ Bottle 34.95

DELAUNAY 'TYDY' SAUVIGNON BLANC
Loire, FR | Glass 70.95 / Bottle 38.95

ARONA SAUVIGNON BLANC
Marlborough, NZ | Glass 9.95 / Bottle 34.95

PEIRANO ESTATE CHARDONNAY
Lodi, CA | Glass 10.95 / Bottle 38.95

MOUTARD BRUT 'GRAND CUVEE' NV
Champagne, FR | Bottle 64.95

LOUIS ROEDERER COLLECTION BRUT NV
Champagne, FR | Bottle 774.95

CHATEAU DE L'ESCARELLE ROSE
Paso Robles, CA | Bottle 42.95

KING ESTATE PINOT GRIS
Willamette Valley, OR | Bottle 46.95

FERRARI-CARANO FUME BLANC
Sonoma County, CA | Bottle 44.95

KIM CRAWFORD SAUVIGNON BLANC
Marlborough, NZ | Bottle 44.95

ROBERT MONDAVI SAUVIGNON BLANC
Napa Valley, CA | Bottle 68.95

KENDALL JACKSON CHARDONNAY
California | Bottle 39.95

MOILLARD BOURGOGNE CHARDONNAY
Burgundy, France | Bottle 44.95

SONOMA CUTRER CHARDONNAY
Sonoma Coast, CA | Bottle 49.95

CAKEBREAD CHARDONNAY
Napa Valley, CA | Bottle 86.95

Draught Boen

MILLER LITE | 3.95

COORS LIGHT | 3.95

BLUE MOON | 4.95

BOULEVARD UNFILTERED WHEAT | 4.95
BOULEVARD PALE ALE | 4.95
BOULEVARD SPACE CAMPER /PA | 4.95
BOULEVARD TANK 7 | 6.95

MARTIN CITY HARDWAY IPA | 4.95
GUINNESS STOUT | 595

DOGFISH HEAD CITRUS SQUALL | 595

SEA SUN PINOT NOIR
California | Glass 9.95 / Bottle 34.95

BENZINGER MERLOT
Sonoma County, CA | Glass 9.95 / Bottle 34.95

GOUGUENHEIM MALBEC
Uco Valley, Argentina | Glass 9.95 / Bottle 34.95

TRENTADUE OPR RED
California | Glass 70.95 / Bottle 38.95

SHANNON RIDGE CABERNET SAUVIGNON
Lake County, CA | Glass 70.95 / Bottle 38.95

MEIOMI PINOT NOIR
California | Bottle 42.95

SIDURI PINOT NOIR
Russian River Valley, WA | Bottle 61.95

ARGYLE RESERVE PINOT NOIR
Willamette Valley, OR | Bottle 69.95

PATZ & HALL PINOT NOIR
Sonoma Coast, CA | Bottle 85.95

TRIVENTO ‘GOLDEN RESERVE’ MALBEC
Mendoza, Argentina | Bottle 48.95

DUCKHORN MERLOT
Napa Valley, CA | Bottle 102.95

RIDGE ‘THREE VALLEYS’ ZINFANDEL
Sonoma County, CA | Bottle 63.95

OWEN ROW ‘EX UMBRIS’ SYRAH
Columbia Valley, WA | Bottle 51.95

DONATI FAMILY VINEYARDS CLARET
Paso Robles, CA | Bottle 48.95

WHITEHALL LANE CABERNET SAUVIGNON
Napa Valley, CA | Bottle 85.95

JORDAN CABERNET SAUVIGNON
Alexander Valley, CA | Bottle 7109.95

JOSEPH PHELPS CABERNET SAUVIGNON
Napa Valley, CA | Bottle 129.95

Bottle & Can Beer

MILLER LITE Bottle | 3.95

COORS LIGHT Bottle | 3.95

BUDWEISER Bottle | 3.95

BUD LIGHT Bottle | 3.95

MICHELOB ULTRA Bottle | 4.95

BLAKE'S CIDER Can | 5.95

KC BIER DUNKEL Bottle | 5.95
HEINEKEN Bottle | 4.95

PERONI Bottle | 5.95

MODELO ESPECIAL Bottle | 5.95
PACIFICO Bottle | 5.95

STELLA ARTOIS Bottle | 5.95

STIEGL GRAPEFRUIT RADLER Can | 5.95
4 HANDS INCARNATION IPA Can | 5.95
YUENGLING Can | 5.95

SAMUEL ADAM'S BOSTON LAGER Bottle | 5.95

Livate Erents

Make your next event unforgettable by hosting it in our private dining space! We can accommodate groups of
up to 60 people for anything from showers and rehearsal dinners to business lunches and family gatherings.
Give us a call at 816.347.1986 Or email banquets@pearltavernkc.com

Interested in a career

ESTD é 2012

M ) at Pearl Tavern,
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