
*SCALLOP CRUDO.................................................  18
Watermelon, Chi l i ,  Cucumber, Scal lop Cracker

SHRIMP SPRING ROLLS ........................................  16
Glass Noodle, Papaya, Peanut

PEEL N EAT SHRIMP..............................................  19
BBQ Butter,  Gri l led Corn, Clabber Cream

LITTLE GEM LETTUCE ............................................  10
Devi led Egg, Cucumber, Tomato, Peppers, 
Toasted Pecan Vinaigrette. 
Add Tuna (12), Shrimp (10) Or Fish (12)

PEI MUSSELS OR LOCAL CLAMS ........................  18
Choice of Coconut Curry or Meuniere

SMOKED SWORDFISH DIP ....................................  15
Yukon Potato, Art ichokes, Gruyere

*DAILY CEVICHE ...................................................  18
Tomato, Serrano Pepper, Corn Tostadas

*TUNA TARTARE ...................................................  18
Short Grain Rice, Nuoc Cham, Brussels

BAKED ..................................................................... 16
Pimento Cheese, Di l ly Bean, Bbq

CRISPY ..................................................................... 16
Country Ham Butter, Pickled Celery, Creole Aioli

SHOOTER................................................................ 6
Yel low Tomato Gazpacho, Cucumber, Mezcal

FLOUNDER ..............................................................  28
Sweet Corn Butter,  F ield Pea Succotash, Pork 
Cheeks, Cr ispy Okra

SOUTHERN SEAFOOD STEW ...............................  28
Shrimp, Scal lop, F ish, Mussels,  Clams, Tomato, 
Braised Cabbage, Rice Grits

*CHILLED SEARED TUNA ...................................... 25
Nicoise Style, Sherry Vinaigrette, Lemon Aiol i

F ISH & CHIPS .........................................................  23
Cod, Engl ish Pea Puree, Coleslaw, Salt  & 
Vinegar Chips

NY STRIP .................................................................  29
Potato and Mushroom Pave, Caul iflower Puree, 
Broccol ini ,  Bordelaise

NC SHRIMP BURGER .............................................. 23
Fried Green Tomato, Lettuce, Creole Remoulade

LOBSTER ROLL ....................................................... 32
Brioche, Green Goddess, Lobster Gravy

FISH OR SHRIMP TACOS ...................................... 18
Blue Corn Tortil la, Salsa Verde, Elotes, Avocado

DOUBLE PATTY BURGER ...................................... 18
White American, Cr ispy Onion, Lettuce, 
Comeback Sauce

*PERLA OYSTER ..................................................... 21
Caviar,  Rose’ Mignonette, Cr isp Apple

GRILLED CORN ...................................................... 6
Parmesan, Creole Aiol i ,  P ickled Shal lot

BUTTERMILK BISCUIT ............................................ 5
Apple Butter,  Baked Crisps

FRENCH FRIES ....................................................... 8
Truffle Parmesan, Garl ic Aiol i

CUCUMBER SALAD ............................................... 8
Fennel,  Radish, Labneh

BRUSSEL SPROUTS ................................................ 8
Carrot Vinaigrette, Peanut Rel ish, Sesame

SAMPLER................................................................. 22
Perla, Baked, Cr ispy, 2 Of Each

*Consuming raw or undercooked meats,  poultry,  seafood, shellfish,  or eggs may increase your r isk of foodborne i l lness.

CAVIAR SERVICE............................... 95
Tradi t ional  Accompaniments

*SEAFOOD TOWER.......................... 90
Oysters, Clams, Shrimp,Crudo, 
Ceviche, Tartare, Fish Dip

S E E  O Y S T E R
M E N U  F O R  T O D A Y ’ S

S E L E C T I O N S

O Y S T E R S

H A N D H E L D S
L A R G E  P L A T E S

S M A L L  P L A T E S

S I D E S

BEIGNET .................................................................. 7
Espresso, Salted Caramel Mousse

TART ........................................................................ 7
Lemon, Fresh Berr ies

D E S S E R T S

Served with your choice of Cucumber Salad, 
Salt  & Vinegar Chips, French Fr ies



Buenaveza Salt  and Lime Lager, Mex Lager .......... 6
Lazy Bird, Brown Ale ...............................................6.5
Teaches Peaches, Wheat ........................................... 7
BAM! Golden Sour Pink Guava, Sour ..................... 8
Seven Saturdays, IPA ...............................................6.5
Bi l l ’s  Brewing, ESB ....................................................... 8

Tecate, Mex Lager ....................................................... 4
Modelo Especial ,  Ale ................................................. 5
Corona Premier*, Mex Lager ..................................4.5
Mil ler L ight*, American Pi ls ...................................... 4
Dogfishhead 60 min, IPA ........................................... 6
Wicked Weed Fresh Pressed, Fruited Wheat ....... 6
Michelob Ultra*, L ight Lager .................................... 4
Sea Quench Dogfishhead, Session Sour ................ 6
Stel la*, Pi lsner ............................................................. 6
Pacifico*, Mex Pi lsner ................................................. 5
Ranch Water, Hard Seltzer ....................................... 5
Hazy Litt le Thing Sierra Nevada, Hazy IPA............ 6
Flat Rock Semi-Dry Cider, 16oz ............................7.5
Al lagash White*, Wit Bier .......................................6.5
Partake Blonde Ale N/A ............................................. 5
Bi l ls  Brewing Oktoberfest,  16oz ............................. 8

Bubbles
HOUSE SPARKLING WHITE - Green apple, lemon, white flowers, bright & fresh Agarena Brut | Cava, Spain...........................................................................10/44

HOUSE SPARKLING ROSE - Fresh plum, rosehip, tart strawberry, soft & dry - V. Baldini Rose Lambrusco | Emilia-Romagna, Italy .............................................. 11/44 

PROSECCO- Green apple, pear, white flowers, brisk & fruity - Matho Zero Brut | Veneto, Italy......................................................................................................... 38 

BRUT NATURE ROSE- Wild strawberry, fresh thyme, mineral, lifted acidity - Chateau de Rouanne | Provence, France .................................................................... 68

CHAMPAGNE- Orchard fruit, toast & brioche, savory & balanced - Aubert et Fils | Champagne, France .......................................................................................... 80

Whites
HOUSE WHITE - Green apple, tangerine, sea spray, crisp & bright  - Bohigas Xarel·lo | Penedes, Spain ....................................................................................... 8/32 

SAUVIGNON BLANC/SEMILLON - Kiwi, grapefruit, white flower, soft & juicy - Chateau Meillac | Bordeaux, France................................................................ 9/36 

TORRONTES - Orange peel, rose, lemon zest, zippy acidity - El Porvenir | Salta, Argentina......................................................................................................... 10/40 

VERMENTINO - Ripe tropical fruit, pear, salty & fresh - Podere Parpinello | Sardinia, Italy............................................................................................................ 13/52 

CHARDONNAY – Pear, melon, lemon butter, round & balanced - Howard Park | Margret River, Australia................................................................................... 13/52 

MELON DE BOURGOGNE - Yellow apple, lemon, saline, classically for oysters - Bow & Arrow | Willamette Valley, Oregon .................................................... .......54 

SAUVIGNON BLANC – Passion fruit, grass, citrus, full & fresh - Sandy Cove | Marlborough, New Zealand ...................................................................................... 45 

CHARDONNAY – Crunchy green apple, lemon, oyster shell, brisk & mineral-driven - Paul Nicolle Chablis | Burgundy, France ........................................................... 64 

REISLING - Clover honey, stone fruit, mineral, slightly sweet & balanced - Dr. Hermann Kabinett | Mosel, Germany........................................................................... 50 

PINOT GRIGIO -La Perlina, Italy 375ml Can .................................................................................................................................................................................. 14

MOSCATO -La Perlina, Italy 375ml Can .......................................................................................................................................................................................... 14

P ink & Orange
HOUSE ROSE – Kumquat, citrus oil, fresh white peach, crisp & dry - Figuiere | Provence, France............................................................................................... 11/45 

HOUSE ORANGE – Lemon/lime, coconut husk, mint, zesty & textured (unfiltered) - Mother Block, Skin Contact | New South Wales, Australia .......................... 11/45 

ROSE – Guava, orange peel, red grapefruit, juicy & bright - Timeplace | Lodi, California..................................................................................................................... 40 

Red
HOUSE RED - Bright cherry, mineral, spice, light & fresh - Terres Blondes Gamay | Loire, France ...................................................................................................10/40

MENCIA - Raspberry, earth, light licorice, medium & balanced - Matilda Nieves | Ribeira Sacra, Spain........................................................................................... 12/48 

GRENACHE/SYRAH BLEND – Blackberry jam, violet, medium & silky - Clot del Pila ‘La Perla’ | Roussillon, France ......................................................................11/45

CABERNET SAUVIGNON – Rich blackberry, kirsch, tobacco, full & textured - One Stone | Paso Robles, California................................................................... 13/52 

ETNA ROSSO – Raspberry, plum, leather, light & structured - Girolamo Russo | Sicily, Italy .............................................................................................................. 68

PINOT NOIR - Bing cherry, lavender, cola, soft & lean - Grochau Cellars | Willamette Valley, Oregon ................................................................................................ 50 

CABERNET FRANC – Red berries, spice, medium & juicy - RGNY | Long Island, New York .............................................................................................................. 70

ZINFANDEL - Jammy blueberry, coffee, spice, full & fruity - Hendry | Napa, California...................................................................................................................... 48 

D R A F T  B E E R
FUEGO MARGARITA $14

Espolon, Cointreau, Pineapple, Sour, Jalapeno

HONEY BEE  $14
Casamigos Reposado, Krupnikas, Lemon, Bitters

ISLAND NEGRONI $14
Plantat ion Pineapple Rum, Campari ,  Sweet 

Vermouth, Pineapple, Havana Bitters

BASILCELLO REFRESHER  $14
Stol i  Oranj,  L imoncel lo, Lemon, Basi l

BERRY BRAMBLE  $14
Bul leit  Bourbon, Lemon, Seasonal Berr ies, Mint

PACIFIC GIN  $14
EOD Luna Bloom, Pineapple, Lemon, Orgeat

F R O Z E N  
FROZE: Rose, Vodka, Strawberry Syrup  

PEARL DIVER: gold Rum, jamaican rum, 
l ime, orange, gardenia, t ik i  bitters.

C O C K T A I L S

B O T T L E S  �  C A N S

W I N E

* Indicates Al l  Bott led Beer


