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LUNCH  
Sandwiches & Wraps

SERVED WITH POTATO CHIPS OR COLE SLAW, AND DILL PICKLE SPEAR 
CHOICE OF SOURDOUGH, MULTIGRAIN,  GARLIC WRAP OR GLUTEN FREE BREAD

The Gobbler ~ $18 
TURKEY, MELTED SWISS,  ARUGULA, CRANBERRY 

CHUTNEY, MAYO, BAQUETTE

Thai Bird Wrap ~ $18 
CURRIED CHICKEN SALAD, WALNUTS, RAISINS, 
GREEN APPLE,  CELERY, FRESH FIELD GREENS

Open-Faced Tuna Melt ~ $18 
ALBACORE TUNA SALAD, SWISS,  TOMATO

Caprese Melt ~ $18 
TOMATOES, BASIL & WALNUT PESTO,  

FRESH MOZZARELLA, BALSAMIC GLAZE,  
SOURDOUGH 

Egg Fritatta ~ $18 
SERVED WITH SIDE SALAD 

The Bakery BLT ~ $17 
APPLEWOOD SMOKED BACON, LETTUCE,  
VINE-RIPENED TOMATOES, MAPLE MAYO

Veggie Wrap ~ $18 
AVOCADO, ROASTED RED PEPPER,  

HUMMUS, CUCUMBER, LETTUCE, RED ONION, 
MARINATED ARTICHOKE HEARTS, CHEVRE,  

BALSAMIC DRESSING 

Pearl’s Brisket Sandwich ~ $19 
PEARL’S PLACE SMOKED BRISKET,  

PICKLES,  RED ONION, BANANA PEPPERS,  
ARUGULA, HORSERADISH CREAM 

Chicken Caesar Wrap ~ $18 
HOUSE MADE CAESAR DRESSING

Ahi Tuna Poke Bowl ~ $23 
RED CABBAGE, EDAMAME, AVOCADO, CARROTS,  

CUCUMBER, RED PEPPER, SCALLIONS, CILANTRO,POKE SAUCE,  
SPICY MAYO, WAKAME, JASMINE RICE

Soup & Salads
Chef’s Soup of the Day 

HOMEMADE SOUP WITH FOCACCIA BREAD  
CUP ~ $9     BOWL ~ $12 

Gardener’s Greens ~ $15 
FRESH FIELD GREENS, CARROTS, ASSORTED 
VEGETABLES,  MAPLE BALSAMIC DRESSING

Tomato Basil Soup & Grilled Cheese ~ $16 
HALF SANDWICH WITH CABOT CHEDDAR

Heirloom Tomato Salad ~ $17 
FRESH CILIEGINE,  BASIL,  BALSAMIC GLAZE  

Add Albacore Tuna Salad or Curried Chicken Salad ~ $7 

Add Grilled Chicken ~ $11

Check the Board for Desserts of the Day   |  Sandwiches & Wraps can be made as a Salad
Please note the Menu is subject to change at any time
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