
Wine
Sparkling

Charles de Fere Blanc de Blanc, France	 9/36
Flor Prosecco NV, Italy	 38
Gruet Brut Rose NV, New Mexico	 9/36
Nicolas Feuillatte Brut, Champ, France	 20/60
Soter Brut Rose ‘04, Beacon Hill, OR	 80
Ruinart Blanc de Blancs, Champagne, France	88
		
Whites

Lagaria Pinot Grigio , Fruilli, Italy	 8/28
Anne Amie Pinot Gris, Willamette, OR	 44
Armand Roux Picpoul De Pinet, Lang, Fr	 8/32
Broadbent Vinho Verde, Portugal	 8/32
Schlumberger Pinot Blanc, Alsace, France	 44
Machhendl Gruner Veltliner, Austria	 42
Boutari Moschofilero, Greece	 9/32
Venica “Cime” Tocai Friulano, Collio, Italy	 68
Dry Creek Chenin Blanc, Clarksburg, Ca.	 9/36
Domaine Fruitere Muscadet, Loire V, France	 34
Cuvee A Muller Thurgau, Willamette, OR	 36
Shooting Star Riesling, Lake County, CA	 9/36
Ravines Riesling, Finger Lakes, NY	 42
Dry Creek Chenin Blanc, Clarksburg, CA	 9/36
Chateau Coucheroy Blanc, Graves, France	 12/48
Spy Valley Sauvignon Blanc, New Zealand	10/40
Venica “Ronco del Cero” Sauvignon, Collio, It	62
Kenneth Volk Verdelho, Paso Robles, CA	 12/44
La Battistina Gavi, Piedmont, Italy	 44
Pazo de Barrantes Albarino, Spain	 48
Peirano Viognier, Lodi, CA	 10/40
Renard Roussanne, Santa Ynez, CA	 50
Greffiere “Sous Le Bois”, Burgundy, Fr	 11/44
Trevor Jones “Virgin” Chardonnay, Aus.	 10/40
Fantesca Chardonnay, Russian River, CA	 74
Luli Chardonnay, Santa Lucia, CA	 14/56
Byron Chardonnay, Santa Maria, CA	         16/60
Neyers Chardonnay, Carneros, Napa, CA	 64

Rosé

Paul Jaboulet Parallel 45, Rhone, France	 9/36
Chateau Routas, Provence, France	 8/32
La Scolca Chiara, Piedmont, Italy	 38
Point Concepcion Syrah Rose, Paso Robles	 36
Miner Sangiovese Rosato, Mendocino, CA	 42

Reds

Henry Fessy Morgon, Beaujolais, France	 12/48
Ramspeck Pinot Noir, Napa, CA	 12/48
Koura Bay Blue Duck Pinot Noir, NZ	 14/56
Emeritus Pinot Noir, Russian River, CA	 68
Beaux Freres Pinot Noir, Willamette, OR	 90
Siduri “Rosella’s” Pinot Noir, Santa Lucia, CA	74
Seghesio Sangiovese, Alexander Valley, CA	 54
Librandi Ciro Rosso Classico, Calabria, Italy	 36
Onix Grenache/Carinena, Priorat, Spain	 38
Castilla de Monseran Grenache, Spain	 8/32
Aymara Malbec, Mendoza, Argentina	 8/32
Karly “Pokerville” Zinfandel, Amador, CA	 9/36
Nickel&Nickel “Bonfire” Zin, Dry Creek, CA	 74
Dare Cabernet Franc, Napa, CA	 60
Koehler Syrah, Santa Ynez, CA	 64
Mettler Petite Sirah, Lodi, CA	 50
Grayson Merlot, CA	 8/32
Selene “Frediani” Merlot, Napa, CA	 72
Chateau Haut Bessac, Bordeaux Superior	 46
Stelzner Claret, Napa, CA	 12/48
Fuse Cabernet Sauvignon, Napa, CA	 14/52
Darioush Cabernet Sauvignon, Napa, CA	 96



Drinks
Signature Cocktails

Phaedra: light rum, fresh kiwi, Lillet Blanc, dry 
vermouth, kaffir lime syrup

The Passenger: Aviation Gin, St. Germaine, 
Aranciata, lime juice, mint

Undertow: vanilla bean infused rum, fresh pine-
apple, cane syrup, orange bitters, cream

Pelican: coconut puree, aged rum, palm sugar, 
mango nectar

Anata: Japanese Shochu, palm juice, grey goose  
l’orange vodka, mandarin orange

Rye Maple Sour: rye whiskey, fresh lemon juice, 
maple syrup, lemon bitters

Classic Cocktails

Perla’s Margarita: Cazadores Blanco, Grand 
Marnier, fresh lime juice, agave nectar

Caesar: Tito’s Vodka, house bloody mix, clama-
to, celery salt, pickled green beans

Pimms Cocktail: Pimms No. 1, muddled orange, 
lime, mint, cucumber, cherry, Boodles Gin, 
ginger ale

Dark N’ Stormy: Gosling’s Rum, housemade 
ginger syrup

Fresh Daily Specials
Ask your server about the following: 

Fresh Champagne Cocktail, Perla’s Frozen 
Cocktail Special, Daily Seasonal Cocktail

Draft
Pint/Schooner/Pitcher

Real Ale Full Moon Pale Rye	 5.5/8.5/20	
Live Oak Pilz	 5.5/8.5/20
Blue Moon Belgian White	 5/7.5/18
Lone Star 	 4/6/15

Cans

Tecate	 3
Modelo Especial	 3
Dos Equis Lager	 3
Miller Lite	 3
Coors Light	 3
Budweiser	 3
Guinness	 6

Bottles

Real Ale Fireman’s #4	 4
Bud Light	 4
Corona	 4
Stella Artois	 5
Hoegaarden	 5
Paulaner Hefeweizen	 5
Steam Engine Lager	 5
Chimay Red	 9
St. Pauli Girl N/A	 4



Half Dozen Half Shell with
Crackers and Good Condiments 

Fresh Horseradish, Mignonette, & Cocktail Sauce

Appalachicola, Florida	 10
Kumamoto, Baja	 12
Island Creek, Massachussetts	 14
Duxbury, Massachussetts	 12
Glidden Point, Maine	  14
Norumbega, Maine 	 14
Beau Soleil, New Brunswick	 14
Littleneck Clams	  6

Spicy Peel and Eat Shrimp with Escabeche	 12

Oyster Shooter: Tito’s Vodka,	 6
Horseradish, Bloody Mix, Lime

Perla’s Grande Platter	 60
Perla’s Poco Platter	 40

Appetizers 

Wood Grilled Oysters Rockefellers,	 12 
Creamed Spinach, House Cured Bacon

Jumbo Lump Crab Louie, Cornmeal Pan	 16 
Fried Green Tomatoes, Russian Dressing

Grilled Octopus, Cherry Tomatoes,	 14
Rajas, Roasted Yukon Gold Potatoes
	
Salt and Jalapeno Pepper Fried	 10
Calamari, Green Sauce + Marinara

Pan Roasted Crab Cake with	 14
Celery Root Remoulade

Cornmeal Fried Gulf Oysters and	 12
Razor Clams with Chili Morita

New Orleans Style BBQ Shrimp,	 12
Grilled Ciabatta

Seared Scallops, Apples, Jicama,	 10
Lime, and Serrano

Salads

Local Heirloom Tomatoes, English	 9
Cucumber, Red Onion, Pure Luck Feta

Bluebonnet Farms Baby Lettuce, Mint,	 8
Parsley, Radish, Lemon Vinaigrette

Iceberg Wedge, Green Onion, Fresh Crab	 9
Marinated Tomatoes, Thousand Island

Soups 

Gazpacho, Spanish Organic Olive Oil,	 6
Manchego Toast

Bay Scallop Pozole Verde	 8

Clam, House Sausage, and	 8
White Bean Chowder

Bar Food




