Miss Pearl’s Jam House 
Lunch Menu
we use organic, local and sustainable ingredients whenever possible 
Starters

Oysters on the half shell                  11
Habanero mignonette,
housemade cocktail sauce

CriSpy CatfiSh finGerS
9
Cornmeal-crusted catfish,
trinidad pepper sauce
shrimp Martinique 
9
gingered rock shrimp-

yukon gold potato cakes,

pineapple chutney, cucumber salad

BBQ shrimp and grits
9
Jumbo white gulf shrimp, jamaica red ale

over white cheddar tasso grits

Soup / Salads
Soup of the Day                                       4 /8
Happy boy MixeD Green SalaD            7
Garlic croutons, radishes, meyer lemon-tarragon vinaigrette
smoked chicken salad          11
Creole mustard dressing,

 spicy glazed pecans, avocado, 

shaved fennel, oranges

jerk tumbo tuna salad          14                         
Grilled corn, green beans, 

fingerling potatoes, 

black olive Vinaigrette

Sides
Miss Pearl’s Mac Pie
7
Baked macaroni, sharp cheddar cheese,

scallions

jalapeno Corn Skillet breaD
5
Whipped honey butter
Sweet potato frieS
5
Chile-lime spiced
Slow-cooked greens
5
Habanero vinegar, coarse salt
18% gratuity added for parties of 6 or more


Sandwich
pearl burGer
13
½ lb piedmontese beef, grilled sweet onions,  

semifreddi’s challah bun, sweet potato fries or small green salad
new orleans style po’boy
12
choice of Cornmeal-crusted catfish or oysters, 
soft french roll, remoulade sauce, 

jam house slaw, sweet potato fries or small green salad
grilled Piedmontese steak sandwich
15
Open-faced grilled bavette steak, caramelized onions, roasted red 
and yellow peppers, jack cheese, roasted jalapeno aioli,
sweet potato fries or small green salad
Cubano SanDwiCh
10
Marinated pork loin, housemade sweet pickles, swiss cheese, 
grilled ciabatta, sweet potato fries or small green salad
Main Courses
chicken and shrimp gumbo
 18
Housemade andouille sausage, wild shrimp, 

free range chicken, okra, steamed rice

Roasted portabella mushroom
16
Slow-cooked greens, balsamic roasted onions, sweet pepper relish,

creamy grits

salmon creek ranch spare ribs
17
Hickory smoked, Molasses-rum barbecue sauce, 
jam house slaw, sweeet potato fries

Chicken Pontalba
16
Sautéed chicken breast, housemade tasso, wild mushrooms,

sweet potatoes, creole béarnaise
Blackened wild pacific salmon
 22
Roasted fingerling potatoes, sauteed spinach, ginger butter sauce                                                                                                                
Peter Jackson

Executive Chef







