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Light & Sparkling with a refreshing finish 

• Veuve Clicquot Brut. .......................................... 80 

• Domaine Ste. Michelle Brut . .......................... 36 

• Wycliff Brut Rose .......................................... 16 

• Champagne by the Glass (187 ml) ................. 11 

• Prosecco by the Glass (187 ml) ...................... 11 

Light to medium bodied: crisp 

• Riesling, Urban, Germany ........................... 9/35 
• Pinot Grigio, Voga, Italy .............................. 9/35 

• Sauvignon Blanc, Honig, Napa Valley ......... 15/58 

• Sauvignon Blanc, Rombauer, Napa Valley ... 17/67
• Chardonnay, Salmon Creek, California .......... 7/24 

Medium to full bodied: smooth & rich 

• Chardonnay, Alexander Valley, California ....... 10/39 
• Chardonnay, Bouchard, France .................... 10/39 

• Chardonnay, Joullian, Monterey ................. 16/63 

• Chardonnay, Rombauer, Napa Valley .............. 79 

Rose 

• White Zinfandel, Beringer, Napa Valley ......... ? /24 
• Rose, Hampton Water, France .................. 15/58 

Born in France. Raised in the Hamptons. By BON JOVI 
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Light to medium bodied: soft & smooth 

• Me riot, Salmon Creek, California ................ 7 /24 

• Pinot Noir, Mark West, California ................. 8/31 

Medium bodied: fruity & spicy 

• Pinot Noir, Stoller Estate, Oregon .............. 16/63 

• Red Zinfandel, 7 Deadly Zins, Lodi  .............. 41 

Medium & full bodied: rich & intense 

• Cabernet Sauvignon, Lyeth, California ....... 10/39 

• Cabernet, Cult, California ......................... 15/58 
• Red Blend, Alpha Omega II, Napa Valley ........ 69 

We serve our Red Wines at proper Cellar temperature, 
about 60 degrees, as opposed to room temperature 

which is common in most local restaurants because at 60 degrees or so, 
the fruit comes to the forefront in harmony with the tannins. 
Red Wines served too warm appear to be alcoholic and dull. 

To expedite service, wines by the bottle are opened 
to order at the bar. A 187 is approximately 6 1/2 oz. 
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MONDAY - FRIDAY 4:00PM TO 6:00PM 
SINGLE STOLi DRINKS - $S.OO 

1/2 PRICE GLASSES OF WINE 

CI.ASSIC COCI\TAILS 

HOUSE SPECIAL! 
THE PAIN KILLER 
Navy Rum, orange, housemade 
coconut cream, nutmeg and 
pineapple 

MAI TAI 
(ORIGINAL TRADER VICS RECIPE) 

Dark Jamaican Rum, 
Martinique Agricole Rhum, 
lime, orange curacao, 
housemade orgeat 
and simple syrup 

� 
SKINNY"'lr' STRONG 
MARGARITA (UNDER 180CALORIES) 

Hand shaken Hornitos 100% 
Agave, lime and agave 

CAJUN BLOODY MARY 
Served spicy with our house 
infused pepper vodka 

RANCH WATER 
Hornitos Blanco, lime 
and soda. 
Try it spicy with a muddled jalapeiio! 

PEARL'S PERFECT 
MARGARITA 
STILL THE BEST SINCE 1984 

Hand shaken and served 
in a chrome shaker with a 
martini glass and olives 

COCONUT MOJITO 
Coconut Rum, housemade 
coconut cream, lime 
and mint 
Also try our Pearl's Magnifieieent 
Millionaire Mojito! 

MANGO MULE 
Stoli Mango, lime 
and ginger beer 

PEARL'S PERFECT SANGRIA 
Red wine and rum mixed with 
strong elixirs of cordials and 
citrus fruits. Served perfect 
style in a chrome shaker 

OLD FASHIONED 
Rye whiskey, gomme syrup, 
whiskey barrel aged bitters 
and orange bitters 

Try it smoked or with rum today! 

Cl!AfT COCI\TAILS 

SMOOTH CUCUMBER 
Tito's Handmade Vodka, 
St. Germain, cucumber, 
jalapefio, agave, rhubarb 
bitters and lemon 

NORMA JEANE 
Tito's Handmade Vodka, 
St. Germain, blackberries 
and lemon 

BANANA DAQUIRI 
Bumbu Rum, Banane du Bresil, 
lime and simple syrup 

RUBY 
Tito's Handmade Vodka, 
St. Germain, Aperol, ruby red 
grapefruit and lemon 

PEACH PLEASE 
Bulleit Bourbon, Piment D'Espelette, 
peach syrup, lemon and mint 

BANANA NUT BREAD 
Whiskeysmith Banana Whiskey, 
Frangelico and Carolans Irish Cream 

TEQUILA IS GOOD FOR YOU! 
1800 Reposado, Amaro Montenegro, 
Aperol, lemon, simple syrup 
and angostura bitters 

CESAR'S RUM PUNCH 
Barbancourt 8 Year 5 Star Rhum, 
lime, grenadine, simple 
syrup and angostura bitters 

GIN BASIL SMASH MANGO CHILE DAQUIRI 
Nolet's Gin, lemon, Mango Chile Rum, lime 
simple syrup and basil and simple syrup 

Ask your server for today's Seasonal Craft Cocktail selection! 
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Anthem Golden One 7.0% 

Prarie Vape Tricks s.9% 

Stonecloud Neon Sunshine s.sOJo 

Stella Artois s.2% 

Corona 4.6% 

Dos Equis Lager 4.3% 

Budweiser s.0% 

Bud Light 4.2% 

Coors Light 4.2% 

High Noon Pineapple 4.sO/o 

Michelob Ultra 4.2% 

Miller Lite 4.6% 

Tank 7 s.s% 

Heineken Zero: 0.0% (NoN ALcoHoL1cJ 
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BEER ON TAP BOTTLED WATER 
Ask your server for today's draft beer selections. Topo Chico - sparkinq - 12 oz. 


