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Dining Information

Outdoor Seating
Heart Smart Options
Vegetarian Options
Take Out Meals
Seasonal Menu
Attire

Casual
Resort/Dressy Casual
Additional Services

Full Service Catering
Private Parties
Private Rooms
Meeting Facilities
Handicap Accessible

Reservations

Suggested
Available through OpenTable®

Non-Smoking

Smoking Section on Patio
Credit Cards

Visa
MasterCard
Discover
Checks

Not Accepted

Pearl Bistro is a cozy, locally owned eatery serving upscale cuisine with a casual 
feel. Using local produce and meats the food is healthy and innovative. The menu 
changes with the seasons to ensure the freshest ingredients to stimulate appetite and 
interest. The atmosphere is comfortable and inviting, the service is friendly and the food 
is always delicious. We have a full bar and interesting wine list.

Chef/Owner
Susan Eichholtz

Hours
Lunch

Mon-Sat • 11:00 am-2:30 pm
Dinner

Tues-Thurs • 5:00 pm-9:00 pm
Fri-Sat • 5:00 pm-10:00 pm

Meals Served
Lunch
Dinner

Cuisine
Contemporary

Eclectic
International

1475 West 86th Street  |  Indianapolis, IN 46260  |  (317) 876-7990  
PearlBistro.biz

Pearl Bistro

B i s t r o

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
8oz 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

ENTRÉES
Blackened White Fish  	 17.00
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  

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
8oz 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
8oz chicken breast smothered in cheesy  
roasted pablano sauce, served with Pearl 
Bistro’s black bean nachos

Pork Chop  	 18.50
10oz French cut, with creamy Kentucky bourbon 
sauce, garlic cheese grits & sautéed spinach   

New York Strip  	 27.00
12oz Hand cut Black Angus New York strip 
grilled to your specifications with Pearl Bistro’s 
steak sauce & potato & mushroom ravioli  


