
SIGNATURE COCKTAILS  GLASS WINE POURS    DRAFT BEER - $2 OFF

P E A R L  C O S M O

pearl plum, fresh oranges & limes, 
triple sec, simple syrup, cranberry

10.00

S H I S O  W I L D  D R O P

finlandia wildberry vodka, triple sec, 
house made lemon sour, muddled shiso leaf, 

huckleberry tea sugar rim
11.00

D R A G O N - B E R R Y  M O J I T O

bacardi dragon berry rum, fresh mint & raspberries 
triple sec, simple syrup, soda water

10.50

P O M E G R A N AT E  P O I N S E T T I A

pama liqueur, sparkling, triple sec,
fresh orange juice

10.00

P E A R L  M A N H AT TA N

gentleman jack, sweet vermouth, bitters
11.00

V A N I L L A  S TA R  

stoli vanilla, triple sec, 
house made lemon sour, star anise

10.50

W H I S K Y  S O U R *

gentleman jack, house made whisky sour syrup 
(dried figs, simple syrup, mint bitters & molasses) 

house made lemon sour, egg white
12.50

T O R C H E D  C H E R R Y  F I Z Z

bacardi cherry rum, triple sec, cranberry juice 
house made sour, soda water

10.00

F R E N C H  T O A S T

stoli vanilla vodka, baily’s irish cream, 
kahlua, butter scotch schnapps

10.00

REDSREDSREDSREDS

V i n  d u  L a c ,  P i n o t  N o i r ,  C o l u m b i a  V a l l e y ,  W A  N V . . . . . . . . . 1 1 . 0 0

S p i n d r i f t ,  P i n o t  N o i r ,  W i l l a m e t t e  V a l l e y ,  O R  2 0 0 8 . . . . . . . . 1 6 . 0 0

L a c h i n i ,  P i n o t  N o i r ,  W i l l a m e t t e  V a l l e y ,  O R  2 0 0 7 . . . . . . . . . . 2 1 . 0 0

B o o k w a l t e r ,  S u b p l o t  N o .  2 4 ,  C o l u m b i a  V a l l e y ,  N V . . . . . . . 1 0 . 5 0

C h a t e a u  S t e  M i c h e l l e ,  “ A u s t r a l ” ,  C o l u m b i a  V a l l e y ,  0 6 . 1 2 . 0 0

C o l u m b i a  W i n e r y ,  M e r l o t ,  C o l u m b i a  V a l l e y ,  W A  2 0 0 7 . . 1 1 . 0 0

C h a t e a u  S t .  J e a n ,  M e r l o t ,  S o n o m a ,  C A  2 0 0 7 . . . . . . . . . . . . . . . 1 1 . 5 0

T h r e e  R i v e r s ,  M e r l o t ,  C o l u m b i a  V a l l e y ,  W A  2 0 0 8 . . . . . . . . . 1 2 . 0 0

A p e x ,  “ A s c e n t ” ,  C a b  S a u v ,  C o l u m b i a  V a l l e y ,  W A  0 8 . . . . 1 3 . 0 0

E f e s t e ,  “ F i n a l - F i n a l ” ,  C a b e r n e t  S y r a h ,  W A  2 0 0 7 . . . . . . . . . . 1 6 . 0 0

D u s s e k ,  S y r a h ,  R a t t l e s n a k e  H i l l s ,  W A  2 0 0 7 . . . . . . . . . . . . . . . . . . 1 4 . 0 0

A n d e l u n a ,  M a l b e c ,  M e n d o z a ,  A r g e n t i n a  2 0 0 9 . . . . . . . . . . . . . . . 9 . 5 0

M c M a n i s  F a m i l y  V i n e y a r d s ,  P e t i t e  S i r a h ,  C A  2 0 0 8 . . . . . . . . . 9 . 0 0

BUBBLESBUBBLESBUBBLESBUBBLES

D o m a i n e  S t e .  M i c h e l l e ,  B l a n c  d e  B l a n c ,  W A  N V . . . . . . . . . . . . 8 . 5 0

S e g u r a  V i u d a s ,  C a v a ,  P e n e d e s ,  S p a i n  N V . . . . . . . . . . . . . . . . . . . . . 9 . 0 0

L u n e t t a ,  P r o s e c c o ,  T r e  V e n e z i e ,  I t a l y  N V . . . . . . . . . . . . . . . . . . . . 1 0 . 0 0

J a i l l a n c e , B r u t  R o s e ,  C r e m a n t  d e  B o r d e a u x ,  F r a n c e  N V  1 1 . 0 0

WHITESWHITESWHITESWHITES

C h a t e a u  S t e .  M i c h e l l e ,  R i e s l i n g ,  W A  2 0 0 9 . . . . . . . . . . . . . . . . . . . . 8 . 0 0

M o n c h h o f ,  E s t a t e  R i e s l i n g ,  G e r m a n y ,  2 0 0 7 . . . . . . . . . . . . . . . . . 1 0 . 0 0

C h a s i n g  V e n u s ,  S a u v  B l a n c ,  M a r l b o r o u g h  N Z ,  2 0 0 9 . . . . . . . 9 . 0 0

T e r r a  B l a n c a ,  S a u v i g  B l a n c ,  R e d  M o u n t a i n ,  W A  2 0 0 7 . . . 1 0 . 0 0

D u e  T o r r i ,  P i n o t  G r i g i o ,  I G T  V e n e t o ,  I t a l y ,  2 0 0 9 . . . . . . . . . . . 9 . 0 0

P o n z i ,  P i n o t  G r i s ,  W i l l a m e t t e  V a l l e y ,  O R  2 0 0 9 . . . . . . . . . . . . . 1 2 . 0 0

R y a n  P a t r i c k ,  “ N a k e d ”  C h a r d ,  C o l u m b i a  V a l l e y ,  2 0 0 8 . . . 1 0 . 0 0

O  W i n e s ,  C h a r d o n n a y ,  H o r s e  H e a v e n  H i l l s ,  W A  2 0 0 7 . . . 1 2 . 0 0

R u t h e r f o r d  R a n c h ,  C h a r d o n n a y ,  N a p a  V a l l e y ,  C A  2 0 0 8 . 1 3 . 0 0

D e L i l l e ,  “ C h a l e u r  B l a n c ” ,  C o l u m b i a  V a l l e y ,  W A  2 0 0 9 . . . 1 7 . 0 0

ROSEROSEROSEROSE

L a c h i n i ,  “ R o s é o f  P i n o t  N o i r ” ,  W i l l a m e t t e  V a l l e y ,  O R  2 0 0 9 . . . . . . . 1 6 . 0 0

 

MAC & JACKS  

5 .50

STELLA

6.00

THE ELYS IAN IMMORTAL IPA  

5 .50

BUDL IGHT

5.00

THREE SKULLS  BLOOD ORANGE WIT

5 .50

* SEASONAL HANDLE

5.50

S A V O R Y  C H I C K E N

wi ld  mushrooms,  g iant  whi te  beans ,  
b lack  t ru ff le  v ina igret te   

11

S T E A M E D  P E N N  C O V E  M U S S E L S  

bacon,  savory  herbs ,  gar l i c -wine broth ,  gar l ic  
11

GOAT CHEESE CROST IN I

warm Laure l  Chanel  w i th  tapenade,  
cr i spy  c rost in i   

10

BLEU CHEESE TENDERLOIN STR IPS

sauteed wi th  gar l i c ,  por t  and demi-g lace
14

T E M P U R A

seasonal  vegetables  and shr imp 
wi th  soy-dash i  s tock   

12

CRISPY-FR IED CALAMARI

sp icy  sambol  cream  
12

SMOKED SALMON

potato  cakes ,  crème f ra iche,  
fennel  sa lad  

12

PAN-SEARED T IGER PRAWNS

hot  sp ices  and 
gar l ic  but ter  sauce

13

SP ICY  TUNA  TARTARE *

cucumber,  rad ish ,  wasabi  tobiko,  
sesame wontons

12

WILD MUSHROOMS

sauteed wi th  gar l i c ,  c r i spy  polenta ,  t ru ff le  o i l
10

BERKSHIRE  PORK SL IDERS  

Pear l  s ty le  KYA barbecue sauce  
12

DUNGENESS  CRAB CAKE

Roasted pepper  remoulade,  
ce lery  root-apple sa lad  

14

3:00P - 6:00P  &  9:00P - 12:00A      7 DAYS A WEEK

ENJOY HALF OFF SIGNATURE COCKTAILS, GLASS WINE, SMALL PLATES &

$2 OFF DRAFT BEERS 

P E A R L    H A P P Y    H O U RP E A R L    H A P P Y    H O U RP E A R L    H A P P Y    H O U RP E A R L    H A P P Y    H O U R

SMALL PLATES


