APPETIZERS

JUMBO SHRIMP COCKTAIL

with house made cocktail sauce 15

LITTLE NECK CLAMS  2.00.each 1/2dozen 11
OYSTERS OF THE DAY  P/A

PEARL ROOM PLATTER
6 raw clams, 6 Blue Point oysters, and shrimp cocktail 38

SAUTEED MUSSELS

chorizo, white wine, garlic 11

CRISPY PEPPERONCINI FRIED CALAMARI (for two)

served in a spicy lemon pepper vinaigrette 15

FRESH HOUSEMADE MOZZARELLA

with roasted peppers and marinated golden tomatoes 12

MACADAMIA AND COCONUT FRIED SHRIMP

watercress, carrot and Maui onion salad with a sweet and sour dipping sauce 14

PAN SEARED SCALLOPS

gingered white wine sauce and asparagus roasted com chutney 13

MARYLAND STYLE CRAB CAKE

of jumbo lump crab served with a remoulade sauce and roasted red pepper vinaigrette 12
AVOCADO CRAB NAPOLEON

lemon buerre blanc, balsamic & basil oil 14

TUNA TARTAR

yellow fin tuna tossed with fresh herbs, sweet Dijon emulsion and watercress salad 13
VEGETABLE SPRING ROLLS

with cabbage, carrots, ginger and red peppers wrapped in rice paper 13

HOT SEAFOOD COMBO (for two)

baked clams, shrimp scampi, mussels, oysters Rockefeller and stuffed mushroom with crabmeat 16
BAKED CLAMS OREGANATA

with herb toasted breadcrumbs 12

BLACK PEPPER CRUSTED SEARED TUNA

over watercress salad with wasabi and a sesame vinaigrette 14

MESCLUN SALAD
tomatoes, cucumbers, mushrooms, shredded carrots and goat cheese with a champagne vinaigrette 9

ROASTED BEET SALAD
mesclun salad tossed in raspberry vinegar and candied walnuts 11

TRI-COLOR SALAD

shaved Parmesan cheese, citrus vinaigrette 9

CLASSIC CAESAR SALAD

with parmesan cheese, topped with garlic croutons 9

with grilled chicken 12 with grilled shrimp 15

GRILLED PORTOBELLO MUSHROOM SALAD

with baby frisee, arugula & red leaf lettuce, crumbled blue cheese, candied walnuts and balsamic dressing

SOUP OF THE DAY &

The Pearl Room accepts Visa, MasterCard and American Express.
Gratuity of 20% will be added to parties of 7 or more.
A charge of $4 will be applied to entrees that are split



