
Oysters on the Half Shell
Hand harvested from Federally
inspected beds in the Gulf of Mexico

Hand breaded, crunchy coconut
breaded shrimp

1 Doz.  26   /   1/2 Doz.  16 CAJUN CRAB BOIL
1st we give you a cup of our famous coleslaw.  2nd we cover your table in butcher
paper (2 Crab Boils or more).  3rd we dump snow crab legs (over 1/2 lb per person),
shrimp in the shell, andouille sausage, corn on the cob, red skin ‘taters, even a 
boiled onion (add boiled egg $1.50)  ALL OVER YOUR TABLE (NOT IN A BAG)*
 and LET YOU AT IT!            *DOUBLE YOUR CRAB ONLY                                                             16 / per person

29 / per person

ALL KING CRAB BOIL  (1 1/2 lb.)                                                                     MKT

16

14Coconut Shrimp

20
This sassy rice dish from New Orleans is full of shrimp,
chicken and andouille sausage.

JAMBALAYA

19
Pearl’s famous recipe of tomatoes, onions, peppers
and okra.  Served with red beans and rice.

Shrimp creole

22
An Original Prudhomme recipe, dark & spicy roux.
Served with red beans and rice.

CRAWFISH ETOUFFEE

23
Served with red beans and rice.
BLackended gatOR Dinner

Served with Mardi Gras chips
16Crab Dip

Fried crab and cheese balls
served with remoulade sauce

13Krabby Balls

Hand breaded fried or blackened
or 1/2 & 1/2

17Alligator

Served with Mardi Gras chips

15

Hand breaded, crispy clams.
The best you ever ate

All buckets include:

Pig Shank, a never ending cup of Red Beans
& Rice and your choice of:

Boiled in cajun seasonings and served with our cajun butter slathering sauce
 for dippin’.*    Try our SPICY CAJUN DUST tossed with your ENTIRE boil, 
veggies and all!           Spicy - Messy - Delicious!     Or for a unique �avor...  
Get your boil tossed in our famous LEMON PEPPER seasoning, veggies and all!

Served as described with a dinner salad.

Over a 1/3 lb. ground USDA Choice blend of brisket, short rib and chuck
on Martin’s Famous Potato Roll served with crinkle cut fries.

14

22

Fried Clams

Famous Fried Shrimp

25Fried Catfish Tenders

26Snow Crab Cluster

23

Hand breaded, crispy fried
with cocktail sauce

14Crawfish Tails

Lettuce, tomato, red onion, pickles,
Steve’s burger sauce and American cheese

14Bricktown Burger

Romaine lettuce chopped and tossed
in our famous Tabasco caesar dressing
and parmesan cheese

14Caesar Burger

Original Split-T theta sauce, pickles,
mayo and American cheese

14Theta Burger

Bacon, lettuce, tomato, mayo and
American cheese

14Bacon cheeseBurger

Mustard, red onion, pickles and American cheese
14Old Fashion Burger

Blackened brisket blend patty with bacon, lettuce
and bleu cheese sauce

15

Fire roasted spicy Hatch green chiles and
pepperjack cheese

14Green Chile Burger

Lettuce, tomato,  red onion, Steve's Burger sauce
and American cheese

14chipotle black bean burger

Lettuce, tomato, pickles and Steve’s burger sauce
14CRISPY Fried Chicken Sandwich

Lettuce, tomato, red onion and Steve’s burger sauce
14CHICKEN FRIED STEAK SANDWICH

Hand breaded.  Served with red gravy
16Fried Calamari

If you are allergic to Any Food Products please ask to speak to a manager.  Individuals may be at a higher risk for a food born k and poultry.ATTENTION: WE SERVE ONLY SUSTAINABLE SEAFOOD.

Crispy fried white cheddar cheese
chunks served w/honey mustard sauce

10Cheese Nerds

Served with blue cheese dressing
and celery sticks

13

17
Crabbiest cakes ever!  Made in our kitchen.
With tangy remoulade sauce.

Louisiana Crab Cakes (2)

When available (1lb.)
*Please ask your server for our current market value price.

Please ask your server for our current market value price.

MKTKing Crab Trash

When the “Krabby Kitchen Krew”

do we throw it away?  “HECK NO!”
WE BAG IT UP & SELL IT TO YOU!
While it lasts...

18Crabtown Trash

  THE
ORIGINAL
BRICKTOWN

BOILS
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CT s Hot Wings

add a 1/2 lb. of king crab to any entree MKT  or  1/4 lb. of boilEd shrimp for 12

Peel n  Eat Shrimp

CAJUN

Peel    Eat Chilled
Gulf Shrimp

Spinach    Artichoke
Cheese Dip

An iron skillet lines with rice then topped with fresh crab, shrimp, Jack and
Parmesan cheeses, then baked til golden brown and bubbly.
A HOUSE SPECIALTY!

22

LOUISIANA CRAB CAKES (3)
Crispy crab cakes with remoulade sauce.

25

SNOW CRAB LEGS
Garlic or Cajun

32

KING CRAB LEGS
Garlic or Cajun

 (1 1/2 lb.)                                                                                 MKT

Please ask your server for our current market value price.

We give you a cup of our famous coleslaw, then a big mess of corn on the cob,
andouille sausage, red skin ‘taters, boiled shrimp, even a boiled onion, and bring it
to your table in a bucket.   Salty says, “DIG IN”!!

26 / per personSALTY S SHRIMP BOIL

CHEESY CRAB    SHRIMP SKILLET

Black    Bleu Bacon Burger

*If you want your boil “wet” just ask and we will serve it 
   in a tray smothered in our cajun butter sauce.

Caesar Salad, Bu�alo Hot Wings, a Cracklin’



Served with black cherry mustard.
20BUTTERFLY SHRIMP

Either blackened & topped with a brown butter sauce,
or grilled with lemon pepper seasoning & topped with
lemon butter & crispy capers.  Served with broccoli.

22Shrimp or scallop skillets

Creole meuniere sauce.  Served with red beans & rice.

23Blackened CAtfish

OR try it Okie Style!

32Redfish pontchartrain

Grilled and topped with crab, spinach, artichoke
au gratin. Served over fettuccini with lemon butter sauce.

28crab crusted salmon

sausage and Ritz cracker crumbs.  Drizzled with Creole
cream sauce and served with red beans & rice.

23CREOLE STUFFED TILAPIA

Blackened in our own spices and topped with
Brown Butter Sauce and served with rice.

23Blackened ReDfish

19
A mildly spiced tomato cream sauce, mushrooms and
diced tomatoes.

Crabtown’s reloadable gift cards are available in any denomination.
(we are non-denominational).  Give your friends, relatives and business associates gift cards.

Gift cards accepted at all Pearl’s Restaurant Group locations.

Crabtown T-Shirts
Capt. Crabby Swabbin’ Sauce

Also available for purchase:
www.PearlsOKC.com
Menus, Photos and More @

Blackened chicken
fettuccine

19
Shrimp, andouille sausage and mushrooms tossed with
fettuccine in a spicy red sauce.

Shrimp diablo

19
Shrimp and mushrooms tossed in a creamy Parmesan
and Romano cream sauce.

Shrimp FETTUCCINE
ALFREDO

20
USDA Choice Sirloin hand cut and breaded
in house, served with made from scratch gravy
and roasted garlic mashed potatoes.

Premium Chicken Fried steak

“Pearl’s” Red Beans & Rice

Garlic Butter Cabbage

Fried Okra

Cole Slaw

Steamed Broccoli

Corn on the Cob

“Pearl’s” Rice

Redskin Potatoes

Roasted Garlic Mashed Potatoes

Crinkle Cut Fries

Sweet Potato Fries

Side Salad

Side Ceasar

6

6

6

6

6

6

6

6

6

6

6

7

7

With Fried Shrimp           28   
OR  1/2 lb. Snow Crab    32   

Sirloin steak combo

238 oz.
USDA Choice Sirloin hand cut in house,
mesquite grilled and served with roasted
garlic mashed potatoes.

sirloin special

19
Served with made from scratch gravy and
roasted garlic mashed potaotes

Hand breaded
chicken tender platter

Served with cocktail sauce.
19FRIED CLAMS

24THE CRABTOWN COMBO

Served with cocktail sauce.
17Cajun POPCORN SHRIMP

Served with orange marmalade sauce.
23COCONUT SHRIMP

22CATFISH TENDERS

Cole slaw (on the bun), tomato, tartar sauce,
pickles served with crinkle cut fries.

15

FRIED CATFISH or
SHRIMP POBOY

23FRIED GATOR DINNER

We fry cholesterol free!
Served with crinkle cut fries and cole slaw.

Served as described with a dinner salad.

Served as described with a dinner salad.

Original New Orleans recipe. Cup   7   •   Bowl   8
Chicken Andouille Gumbo

Award winning!  Creamy and Clammy! Cup   7   •   Bowl   8
Boston Clam Chowder

Mixed greens, cheddar cheese, egg, tomatoes
and bacon bits.

14Crabtown Salad

Crisp Romaine, our famous Tabasco caesar dressing
and parmesan cheese tossed to order.
With choice of protein:
Fried Chicken 17  or  Grilled Salmon 23

Choice of Dressing:
Ranch, Vinaigrette, Balsamic Vinaigrette, French, Blue Cheese,
Remoulade, Honey Dijon, 1000 Island, Fat Free Ranch, Lite Italian

2% SURCHARGE ADDED TO ALL CREDIT TRANSACTIONS

14Tabasco Caesar Salad

CRISPY

FRESH

FISH

Three unique rooms to choose from, Crabtown Ballroom, Mardi Gras Room & The Original Saloon & Banquet Hall.
A 6 story parking garage located just across the street and 700 Security Controlled parking spaces 1/2 block away. 

WE ARE oklahomas private event and banquet leader

Great for any occasion.
All we need is a 72 hour notice!

PLUS ALL THE FIXINS!

Ask your server for details!

Served with roasted garlic mashed potatoes.

With choice of protein:
Fried Chicken 17  or  Grilled Salmon 23

craw�sh etou�ee and rice. 


