STARTERS

Crepes with Brie 8.00
4 handmade crepes filled with Brie cheese,
pecans, honey drizzled on top

Date Remaki 8.75
6 Large Medjool dates stuffed with goat cheese,
wrapped in bacon, then baked until warm &
sweet

French Burritos 9.50
4 handmade crepes filled with spicy black
beans, chorizo sausage, mozzarella cheese &
sweet potatoes topped with cheesy roasted
pablano sauce

Ham Stuffed Portabella 8.50
Portabella mushroom cap stuffed with chopped
ham, Swiss cheese & PB spices

Shrimp n Grits 9.00
4 large shrimp sautéed in rich brown gravy
poured over Weisenberger stone ground grits,
just how they make them in Louisville

Crab Cakes 9.00
Three lump crab cakes served with chipotle/
horseradish sauce

Chip Mix 5.00
Idaho potatoes, sweet potatoes & beets served
with chipotle/horseradish sauce

SANDWICHES

Jack and Larry Burger 10.00
80z Angus ground beef, Caramelized onions,
chopped dates & gorgonzola sauce

French Connection 8.50
Tender pulled chicken, melted brie cheese,
caramelized onions & apple slices on toasted
brioche bread with honey/balsamic dipping
sauce

Grilled Club 8.50
Ham, turkey & Swiss cheese grilled in brioche
bread

Italian Portabella Sandwich 9.50
Large portabella mushroom, provolone cheese
& sautéed spinach with pesto mayo on a toasted
whole wheat bun

Shrimp and Crab Salad Annie 10.00
Shrimp & lump claw crab meat, apples, celery,
pineapple, fresh spinach, tossed in a savory
curry mayo served on toasted brioche bread

Bistro Melt 8.50
Sautéed spinach, roasted red peppers, tomato,
red onion, mozzarella & cheddar cheese grilled
panini style in a whole wheat bun

Santa Fe Chicken Salad Wrap 8.75
Tender chicken breast chunks tossed in savory
chipotle sauce with diced roasted red peppers,
fresh spinach & tomatoes in a whole wheat
tortilla

Pearl BBT 9.25
Brie cheese, Applewood smoked bacon &
tomato grilled panini style in a whole wheat bun

ENTREES

Blackened White Fish

Baked white fish with Pearl Bistro’s spicy
seasoning, served with baked pineapple &
vegetable of the day

Surf n Cluck 18.00
Shrimp, lump claw crab meat, spinach tossed in
alfredo sauce with whole wheat pasta, served
with grilled chicken breast topped with herb
pesto sauce

17.00

Pasta alla Pearl 13.00
Bow tie pasta tossed with spinach & creamy sun
dried tomato sauce Add grilled chicken 3.50

Add grilled shrimp 4.50

Chicken Italiano 16.50
80z Chicken breast roulade filled with spinach
& provolone cheese, topped with sun dried
tomato cream sauce, served with pesto pasta

Chicken or Sausage Crepes 16.50
Handmade crepes filled with your choice

of chicken or sausage, blended with sweet
potatoes & Pearl Bistro’s special herb blend,
served with vegetable of the day. Mix & match

or pick one flavor

Mexican Chicken 16.00
80z chicken breast smothered in cheesy
roasted pablano sauce, served with Pearl

Bistro’s black bean nachos

Pork Chop 18.50
100z French cut, with creamy Kentucky bourbon
sauce, garlic cheese grits & sautéed spinach

New York Strip 27.00
120z Hand cut Black Angus New York strip
grilled to your specifications with Pearl Bistro’s
steak sauce & potato & mushroom ravioli



