
SALADS
Signature Wedge  
Caesar Salad  

Field Green, Pear &  
Candied Pecan Salad  

CUP OF SOUP
Seasonal Soup
French Onion  
Lobster Bisque 

OR

FIRST COURSE  Choice of One

Perry’s Famous Pork Chop    (lunch-cut portion) 
Served on a hot cast iron plate 
Cured, roasted, slow-smoked and caramelized, served with  
homemade applesauce

6 oz. Filet Mignon    
Served on a hot cast iron plate.

6 oz. Chargrilled Salmon    
Served with lemon dill butter

Chicken Oscar    
Topped with jumbo lump crabmeat and Bearnaise,  
served with steamed asparagus

Vegan Skillet Chopped Steak    
Smothered in Crimini Mushroom gravy and served with  
chargrilled vegetable trio

Gulf Fried Shrimp   
Served with French Fries

SECOND COURSE  Choice of One

DESSERT
Seasonal Cheesecake 
Chocolate Crunch  
Tower 
Créme BrÛlée   

OR SUB

THIRD COURSE  Choice of One

INDIVIDUAL SIDE
Whipped Potatoes  

Creamed Spinach  

Thick-Cut Chargrilled 
Vegetables     

3 COURSES  |  6 CHOICES  |  $39* EVERY DAY BEFORE 6 PM  |  DINE-IN ONLY  
RESERVATIONS REQUIRED - MENU UPON REQUEST ONLY  |  MILITARY ID REQUIRED

Military Menu
Available for active and former military

Perry’s Military Menu available for DINE-IN every day before 6 PM and upon request. Reservations are required and are limited to 1.5 hours.  
Tax and gratuity not included. Offer not available on promotional holidays, TO-GO or private group dining. All United States active or former 
military with military identification and a reservation are eligible for our special “Military Menu”.

08.31.23

   Gluten-Friendly        Gluten-Friendly with modifications        Vegetarian 
  Vegan        Dairy-Friendly which might include butter 

 Dairy-Friendly with modifications which might include butter 
 Undercooked* 

 *These items may be served raw or undercooked, or contain raw or undercooked  
ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish or  

eggs may increase your risk of food-borne illness.


