PEARL

3:00P - 6:00P & 9:00P - CL

HAPPY

7 DAYS A WEEK

HOUR

ENJOY HALF OFF ALL OF THE FOLLOWING:

SIGNATURE COCKTAILS

PERFECT PEARL MARTINI

Crater Lake Vodka or Cascade Mountain Gin
11.00

X - RATED PEARL
Segura Viudas bubbly & X-rated fusion liqueur

(french vodka, sicilian blood oranges, mango & passion fruits)

12.50

CUCUMBER MELON MOJITO
Bacardi melon rum, fresh mint and cucumbers,
triple sec, simple syrup, soda water
10.50

PEARL COSMO
Pearl plum, fresh oranges and limes,

triple sec, simple syrup, cranberry
10.00

SHISO WILD DROP
Finlandia wildberry vodka, triple sec,
house made lemon sour, muddled shiso leaf,
huckleberry tea sugar rim
10.00

PEARL COLLINS
Plymouth gin, St. Germain, fresh blackberries,
housemade lime sour, soda water
10.50

PEARL MANHATTAN
Woodford Reserve, sweet vermouth, bitters
11.00

SILVER TEQUILA SOUR

Herradura blanco, cointreau, sweet black vinegar,

house made lime sour, lavender salted rim
12.50

WHISKY SOUR

Gentleman Jack, house made whisky sour syrup

(fig preserves, simple syrup,
mint bitters & molasses)
house made lemon sour, egg white
12.50

BLACK PEARL

GLASS WINE POURS

FEATURED GLASSES

Semillon, Columbia Valley, WA 2007...........ccoviuivieen... 11.0
"Recess Red” blend, Columbia Valley, WA 2007.......... 14.0
REDS
Spindrift, Pinot Noir, Willamette Valley, OR 2007......... 15.0
Lachini, Pinot Noir, Willamette Valley,OR, 2006........... 19.5
Las Rocas, Garnacha, Catalayud, Spain 2004 ...............9.0
Red Diamond, Merlot, WA 2007 ......cciiiiiiiiiiiiiiiiannn, 9.5
Three Rivers, Merlot, Columbia Valley, WA 2007.......... 10.5
Kennedy Shah, Merlot, Rattlesnake Hills, WA 2007.......11.5
Rutini “Trumpeter” Malbec, Mendoza, Argetina 2008.. ... 8.0
Francesca Bonfio, Chianti, Colli Senesi, Italy 2007........ 9.0
Glaze, Cabernet Sauvingon, Columbia Valley 2006....... 10.5
Apex Il Cabernet Sauvingon, , WA 2006............cc..co.... 13.0
Januik, Red, Columbia Valley WA 2006.............ccceo..... 13.5
Efeste, “Final-Final,” Cabernet Syrah, WA 2006........... 16.0
Milbrandt, Syrah, Columbia Valley, WA 2006 .............. 10.5
Dussek, Syrah, Rattlesnake Hills, WA 2005................. 14.0

Kennedy Shah, Tempranillo, Rattlesnake Hills, WA 2@7 14.0

Turley, “Juvenille” Zinfandel, Amador County,CA 2006.16.0

McManis Family Vineyards, Petite Sirah, CA 2007..........8.0
BUBBLES

Domaine Ste. Michelle, Blanc de Blanc, WA.................. 7.5

Argyle, Brut, Willamette Valley, OR ...t 15.0

Codorniu, Cava, Penedes, SP NV...... ... i, 8.0

Lunetta, Prosecco, Tre Venezie, IT NV..........ooooiiii.. 9.0

Piper-Heidsieck, Brut, Champagne, FR NV.................. 16.5

Jaillance, Brut Rose, Cremant de Bordeaux, FR...........10.0
WHITES

Chateau Ste. Michelle, Riesling, WA 2008..........c.......... 6.0

Efeste”Evergreen” Riesling, Columbia Valley, WA 2008.12.5
Monchhof, Estate Riesling, Germany, 2007..........c......... 9.5
Terra Blanca, Sauvignon Blanc, Red Mountain, WA 200G. 7.0
Boulder Bank, Sauvignon Blanc, New Zealand, 2008.....10.5

Airfield Estates, “Thunderbolt” Sem/Sauv, WA 2008..... 11.0

DRAFT BEER

MAC & JACKS
5.50

STELLA
6.00

THE ELYSIAN IMMORTAL IPA
5.50

BUDLIGHT
4.50

SERENGETI WHEAT BY MAC & JACKS
5.50

"SEASONAL HANDLE
5.50

SMALL PLATES

SAVORY CHICKEN
wild mushrooms, giant white beans,

black truffle vinaigrette
9

GOAT CHEESE CROSTINI
warm Laurel Chanel with tapenade,

crispy crostini
8

BLEU CHEESE TENDERLOIN STRIPS
sauteed with garlic, port and demi-glace
12

TEMPURA
seasonal vegetables and shrimp
with soy-dashi stock
11

CRISPY-FRIED CALAMARI
spicy sambol cream
10

KIMCHEE BEEF
housemade sweet pickles
9

SMOKED SALMON
potato cakes, creme fraiche,
fennel salad
12

PAN-SEARED TIGER PRAWNS
hot spices and
garlic butter sauce
12

SEARED AHI TUNA
nori wrap, spice rub and soy vinaigrette
10

FRIED BEECHER'S
fresh, handmade cheddar curds from

Pearl blueberry, fresh lemons & blackberries, Lachini, Pinot Grigio, Willamette Valley, WA 2008........ 10.5 Beecher's. romescu salce
triple sec, housemade lemon sour ’
Martin Codax, Albarino, Rias Baixas, Spain 2006...........7.5 10
10.00
Gilbert, “Unoaked” Chardonnay, WA 2008................... 10.5 BERKSHIRE PORK SLIDERS
Pearl style KYA barbecue sauce
O Wines, Chardonnay, Horse Heaven Hills, WA 2007....11.0 10
JJ Vincent, Chardonnay, Burgundy, France 2006..........11.5
Y. BHIGHREY DUNGENESS CRAB CAKE
Rutherford Ranch, Chardonnay, Napa Valley, CA 2008..12.0 with fries, shaved fennel and apple salad,
and tarragon dressing
Vin du Lac, “Vie!” Viognier, Columbia Valley, WA 2007.11.0 15
17.0
*Consumption of raw or undercooked meats, poultry, eggs, fish or shellfish may increase your risk of food-borne illness.
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