


Golden-fried barracuda fillet strips seasoned and coated
in'a crunchy crust for a satisfying bite, served alongside

tartar sauce.

A Isold combination of juicy minced beef and savory beef
pepperoni, cooked with green peppers and herbs, topped
with mozzarella and a smooth tahina touch.

Crispy golden shrimps tossed in a creamy spicy dynamite
sauce. Topped with sesame seeds.

Three skewers of tender ground beef blended
with.parsley,onions and traditional spices.
Grilled and served with creamy tahina sauce.

A refreshing layered salad featuring quinoa,juicy
shrimp,ripe mango cubes and and avocado,finished with

our house-made mango sauce.

5 Pieces of our unique fried breaded mozzarella sticks.
Served with cocktail dip

Our Signature chicken wings glazed with your choqce of
barbecue, buffalo or spicy sauce.

Chicken breast dipped with our homemade sweet spicy
sauce with red and yellow bell pepper

Combination Of Shrimp, Mixed Cheese, Jalapafios, Green
Pepper, Onion Served in Tortilla Bread

A mouth-watering mix of our chicken wings, chicken
strips, mozzarella sticks and prawn skewers. Served with
our famous light garlic, cocktail and tartar dips

Three skewers of tender chicken breast, marinated in
flavorful suya spices, served on a bed of fresh lettuce,
onions and tomatoes. Accompanied by fried plantains

and chilli sauce

Three skewers of succulent local beef fillet, marinated in
authentic suya spices, served on a bed of fresh lettuce,
onions and tomatoes. Accompanied by fried plantains
and chilli sauce

i
! Best enjoyed with sweet chili sauce
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i\ 5fresh prawn skewers served on a fresh grilled pineapple.




Soft Eortilla shell, grilled to perfection. Filled with juicy
shredded beef, caramelized onion topped with avocado
and sour cream. Served with our signature taco sauce

Combination of chicken, mixed cheese,
jalapenos, green pepper, onion served in tortilla

bread

5 grilled seafood Patties, served with sweet chili sauce

Basket of our original french fries, crisped to golden
perfection

Fresh mix of carrot, cabbage, spring onion, garlic and
soya sauce wrapped in rice paper rolls. Served with our
signature peanut butter sauce

Homemade hummus spread on toast topped with
slices of cucumber and radish. Garnished with black

sesame seeds

Fried calamari served with tartar sauce

Quinoa, rocket leaves, shrimps, walnut, cashew nuts,
cucumber, tomato. Best enjoyed with lemon honey

vinaigrette

Crisp lettuce, cucumber, cherry tomato, calamari, baby
shrimps, fresh salmon. Served with our special lemon

vinaigrette dressing

Crunchy lettuce, tomato, green pepper, black olives,

feta cheese, onion best enjoyed with lemon oil dressing

Sliced steak meat, cherry tomato, cucumber, mint
leaves, onion, cranberry. Served with our special

oriental dressing

Crisp romaine lettuce, parmesan cheese, oven baked
croutons, topped with grilled chicken. Served with
our unique caesar dressing

i Rocket leaves, cherry tomato, fresh mushroom, fresh
.l apple slices, parmesan cheese with garlic bread. Best

f: enjoyed with balsamic dressing
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- Craic,

Crispy chicken with sautéed onions, garlic, and mixed
peppers, wrapped in a tortilla bread with fresh lettuce

and.a mayo BBQ sauce.

Shredded beef sautéed with onions, garlic, and mixed
pepﬁers, wrapped in a soft tortilla with fresh lettuce and

a mayo BBQ sauce.

Legendary double decker with chicken, bacon, lettuce,
egg, avocado, mozzarella cheese, tomato and our unique

pearl sauce

Double decker with homemade tuna mix, corn, lettuce,
green pepper, red pepper, onion and fried egg.

Marinated beef fillet, onion, green pepper, lettuce, cheddar
cheesejand steak sauce, served in a fresh panini bread

Marinated grilled chicken breast, lettuce, tomato,
fresh avocado, mozarella cheese and light garlic
sauce served in a fresh panini bread.

Ul

8 pcs of grilled beef patties layered with melted cheddar and
signature house sauces in soft mini buns, served with crispy

fries.

Perfectly marinated grilled chicken breast dipped in our
special creamy alfredo sauce topped with lettuce, tomato,
pickles and light garlic on our homemade soft burger bun.

A fine angus beef patty topped with lettuce, tomato,
pickles, cheddar cheese and cocktail sauce on our

homemade soft burger bun.

Double angus beef patty both topped with cheddar,
mozzarella cheese and bbq sauce. Served open on our

lomemade soft burger bun.
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Our classic recipe of a tender grilled angus beef patty
topped with lettuce, tomato, pickles, swiss cheese,
sauteed mushrooms, onion, and our special swiss
mushroom sauce on our homemade soft burger bun

Our special breaded chicken breast topped with
lettuce, tomato, pickles, swiss cheese and light garlic
sauce on our homemade soft burger bun

%

An iﬁ'dulgent twirl of fusilli bathed in a silken pink tomato-
cream sauce, crowned with succulent sautéed shrimps.
Gracefully presented in a crystal wine glass, finished with
aged parmesan shavings and a whisper of fresh herbs.

Golden-grilled chicken nestled over fusilli pasta, enveloped
in a slow-simmered marinara of sun-ripened tomatoes,
garlic, and basil. Served with refined elegance in a wine
glass, accented by parmesan curls and a basil leaf flourish.

Spaghétti served in a creamy sauce with bacon
sprinkled with parmesan cheese.

Spaghetti served in a red tomato sauce with minced
meat and oregano sprinkled with parmesan cheese.

Penne pasta served in a spicy tomato sauce with olives,
onion and parsley sprinkled with parmesan cheese.

A creamy white sauce, marinated chicken and fresh
mushrooms on linguini pasta sprinkled with parmesan

cheese.

Penne Pasta paired with tender chunks of Beef, sautéed
onions, garlic, and colorful peppers, all smothered in a
rich blend of tomato and chilli sauces perfectly seasoned
for a comforting flavor. Topped with melted mozzarella

and cheddar cheese.

Penne pasta served in homemade pesto sauce
sprinkled with parmesan cheese and garnished with

basil leaves.

LA spicy tomato sauce, jumbo shrimps and fresh calamari
ton linguini pasta sprinkled with parmesan cheese.
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Shredded beef stir-fry with soft vermicelli noodles, onions,
carrots, peppers, leef, celery, and spring onions. Tossed in a
savory soy sauce and seasoned with rich beef seasoning for

a flavorful dish.

An exquisite selection of crab, medium prawns,
calamari, and mussels, accompanied by our special
herb rice, Irish potatoes, and sweet corn, served with

250g of barracuda fillet grilled with aromatic spices and a
hint of chili, served alongside sauteed vegetables and

grilled potatoes.

Our own recipe of grilled spicy croaker fish served
with sauteed vegetables and jollof rice. |

850g of fine beef tomahawk served with sauteed
vegetables, grilled potatoes and your choice of mushroom

or black pepper sauce. i,

A juicy fine beef fillet topped with pearl’s signature pesto J
sauce. Served with golden french fries and sliced i
homemade baguette sprinkled with parmesan cheese.

Succulent lamb chops, perfectly grilled and served with a
rich gravy sauce. Accompanied by creamy mashed
potatoes and sautéed vegetables. :

A prime 350g of angus rib-eye served with vegetables,
grilled potatoes and your choice of mushroom or black

pepper sauce.

1.2kg Golden grilled Tomahawk, presented to you with a
special show served with any two side dish from your

choice.

A generous 450g portion of crispy battered fish served
with french fries, tartar sauce and lemon wedges.

i Chicken breast slices deliciously mixed with our
'|homemade white sauce, mixed bell pepper, onion,
f;carrot and mushroom. Served with your choice of
yvhite rice or golden french fries.

{

our signature spicy sauce. { 4
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Freshly grilled salmon fillet served with sauteed
vegetables, grilled potatoes and our special zesty lemon

butter sauce.

Our own recipe of marinated pork ribs served with
sauteed vegetables, grilled potatoes and bbq sauce.

Our bestselling super flavorful Nigerian dish of
snails, spicy wings, yam, plantain, jollof rice. Served
with chili sauce and coleslaw.

{

3 perfectly grilled chicken skewers served with special
fried rice and our signature green chili sauce.

Marinated chicken breast seasoned with our special spice
mix:,- mixed bell pepper, onion, and pineapple. Served with
grilled potatoes, lebanese bread, sour cream dip,
guacamole dip and chili sauce.

3 pieces of mouth-watering grilled jumbo prawns served
with sauteed vegetables, grilled potatoes and our special
zestyjlemon butter sauce.

Perfectly grilled chicken breast served with sauteed
vegetables, grilled potatoes and our homemade aioli

sauce:

A combination of protein skewers: 3 beef, 3 chicke'n, 3
prawns, 3 fish suya. Served with spicy potato, sweet chili
sauce and light garlic sauce.

Tender grilled beef fillet served with sauteed vegetables,
grilled potatoes and your choice of mushroom or black

pepper sauce.

/\,

Omelette mixed with bell pepper, onion and tomato.
Served with sliced bread and butter.

r=il

Omelette mixed with cheese and our special spice mix.
Served with sliced bread and butter.
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Sunny side up eggs with layered on bacon and tomato on
our homemade bread drizzled with our special
hollandaise sauce

Omelette mixed with bell pepper, onion and tomato.
Served with grilled mushroom, grilled tomato, beans,
sausages, sliced bread and butter

3 lgggs served with sauteed vegetables and grilled

Freshly fried yam served with our homemade egg
sauce

Freshly fried plantain served with our homemade

shrimps sauce

&

Thick-_creany chicken corn soup

An italian-style soup including tomato, potato, peas,
onion, celery, green beans and penne pasta s

A creamy blend of tomato, onion, garlic and parsley

Creamy seafood chowder soup including prawns, shrimps,
calamari, potato, carrot, leek, onion, garlic, and parsley

Traditional Nigerian catfish pepper soup served with your
choice of plantain, yam or white rice :
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Your choice of vanilla or chocolate ice cream 2 ice cream
scoops topped with whipped cream and drizzled with

chocolate syrup

Fresh bananas topped with whipped cream and
accompanied with 2 ice cream scoops (your choice of
strawberry, vanilla or chocolate). Drizzled with chocolate
syrup and sprinkled with digestive biscuit crumbs

caramel sauce and chocolate syrup. Garnished with pore
biscuits

l . . . . L
3 scoops of vanilla and chocolate ice cream drizzled with l
Our signature seasonal homemade cheesecake t

Our own recipe of chocolate cake

Mix of seasonal fresh fruits

Seasonal fresh fruits platter, Ask about available fresh

fruits |
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3 Scoops of your choice: strawberry, vanilla or chocolate
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	Pearl Restaurant
	ALL PRICES DO NOT INCLUDE VAT

	Appetizers
	New
	GOLDEN FISH FINGERS
	N18,700
	New

	PIZZA PEPPERONI TACOS
	N26,800
	DYNAMITE SHRIMPS
	N18,600
	BEEF KAFTA
	N16,500
	SHRIMPS MANGO TARTAR
	MOZZARELLA STICKS
	N17,600
	N15,900
	CHICKEN WINGS
	N15,900
	SWEET AND SPICY BONELESS
	N15,900
	SHRIMP QUESADILLAS
	N25,200
	COMBO MIX
	N36,900
	CHICKEN SUYA SKEWERS
	N18,400
	BEEF SUYA SKEWERS
	PRAWN SKEWERS
	N 19,200
	N 23,200
	PULLED BEEF TACOS
	CHICKEN QUESADILLAS
	SEAFOOD CRAB MEAT
	FRENCH FRIES
	SPRING ROLLS
	HUMMUS TOAST
	CRIPSY CALAMARI
	N23,200
	N19,500
	N21,500
	N11,500
	N16,600
	N16,800
	N19,200

	Salads
	QUINOA SALAD
	SEAFOOD SALAD
	GREEK SALAD
	ORIENTAL STEAK SALAD
	CHICKEN CESAR SALAD
	ROCKET SALAD
	N28,400
	N29,800
	N24,300
	N29,800
	N27,900
	N22,900

	Sandwiches
	CRISPY CHICKEN WRAP
	New

	BEEF WRAP
	New

	PEARL CHICKEN CLUB
	TUNA CLUB SANDWICH
	STEAK SANDWICH
	CHICKEN AVOCADO SANDWICH
	N23,400
	N25,900
	N26,700
	N22,400
	N26,300
	N23,800

	Burgers
	MINI CHEESEBURGER BITES
	New

	CHICKEN ALFREDO BURGER
	CHEESE BURGER
	BBQ BURGER
	N19,900
	N22,500
	N23,600
	N27,600
	SWISS MUSHROOM BURGER
	CRISPY SPICY CHICKEN
	N25,400
	N22,900

	Pasta
	FUSILLI PINK SHRIMPS
	New

	N27,900
	FUSILLI MARINARA CHICKEN
	N26,300
	New

	SPAGHETTI CARBONARA
	SPAGHETTI BOLOGNESE
	PENNE ARRABIATA
	N23,400
	N25,600
	N21,400
	CHICKEN ALFREDO PASTA
	CHUNKY BEEF PENNE PASTA
	PENNE PESTO
	N27,800
	N25,800
	N21,900
	SEAFOOD PASTA
	N28,400
	STIR FRY BEEF VERMICELLI
	N22,500

	Platters
	PEARL SEAFOOD ROYALE
	New

	GRILLED BARRACUDA FILLET
	SPICY ATLANTIC CROAKER
	BEEF TOMAHAWK
	STEAK FRITES
	LAMB CHOPS
	ANGUS RIB-EYE
	GOLDEN TOMAHAWK
	FISH & CHIPS
	CHICKEN CASSEROLE
	N89,500
	N36,700
	N36,500
	N88,500
	N76,000
	N78,500
	N76,000
	N198,500
	N29,900
	N33,100
	GRILLED SALMON
	BBQ PORK RIBS
	NIGERIAN PLATTER
	CHICKEN SKEWERS PLATE
	CHICKEN FAJITA
	JUMBO PRAWNS
	GRILLED CHICKEN BREAST
	MIXED GRILL
	BEEF TENDERLOIN
	N57,300
	N70,350
	N37,200
	N38,600
	N35,800
	N48,900
	N34,500
	N68,800
	N76,000

	Breakfast
	SPANISH OMELETTE
	CHEESY OMELETTE
	N18,200
	N18,200
	EGGS HOLLANDAISE
	ENGLISH BREAKFAST
	EGGS YOUR WAY (Sunny side up, Scrambled eggs or Omelette)

	FRIED YAM AND EGG SAUCE
	FRIED PLANTAIN AND SHRIMPS SAUCE
	N18,200
	N24,200
	N18,200
	N18,700
	N20,800

	Soups
	CHICKEN CORN SOUP
	MINESTRONE SOUP
	CREAMY TOMATO SOUP
	N16,400
	N16,400
	N16,400
	SEAFOOD CHOWDER
	CATFISH PEPPER SOUP
	N18,400
	N25,700

	Homemade Desserts
	CHOCOLAT MOU
	N15,500
	BANANA SPLIT
	N15,500
	PEARL SUNDAY
	N15,500
	HOMEMADE CHEESECAKE
	N15,600
	CHOCOLATE CAKE TEMPTATION
	N15,600
	FRUIT SALAD
	N14,600
	FRUIT PLATTER
	ICE CREAM
	N23,100
	N14,400


