
Bar Menu
SPECIALTY COCKTAILS

THYME OUT  15 
belvedere vodka, thyme syrup, lime juice, q ginger beer

BLOSSOM  15
tito’s handmade vodka, st~germain, cocchi rosa, grapefruit juice

FUEL YOUR PASSION  15
sipsmith gin, bruto americano, aperol, passion fruit, 

lime juice, agave syrup

GOLDEN HOUR  15
the botanist gin, giffard abricot du rousillon, rosemary, lemon juice

OUT OF OFFICE  15
sant teresa 1796 rum, dry curaçcao, campari, 

toasted coconut syrup, lime juice

FRIEND OF THE DEVIL  15
corralejo blanco tequila, pomegranate syup, blackberry, 

lime juice, q ginger beer

EN FUEGO  17
casamigos blanco tequila, habañero, triple sec, passion fruit, 

lime juice, agave syrup

BRUJA  15
dos hombres mezcal, dry curaçao, grapefruit, lime juice, agave syrup

MEDICINALE  15
woodford reserve bourbon, amaro montenegro, sweet tea, lemon juice

BLOOD ORANGE MANHATTAN  15
basil hayden bourbon, carpano antica formula, 

blood orange liqueur, bitters

PUSHING DAISIES  15
whistlepig piggyback rye, st. george spiced pear liqueur, 

demerara syrup, lime juice, prosecco

HOLLA BACK  15
hennessy v.s cognac, giffard banane du brésil, cardamom syrup, bitters

ZERO PROOF

REFRESH  10
giffard aperitif, mango, lime juice, q ginger beer

TROPICAL HARVEST  10
seedlip garden 108, mango, coconut, honey syrup, lemon juice

             

WINES
SPARKLING

caposaldo prosecco, veneto, italy 15/70

mumm napa brut prestige, napa valley, california 18/85

gloria ferrer blanc de noirs rosé, los carneros, ca 17/80

chandon garden spritz, california 22/105

taittinger brut la francaise, champagne, france 46/225

veuve clicquot yellow label brut, 
champagne, france

214

möet & chandon brut rosé, champagne, france 200

WHITE & ROSÉ

aix rosé, coteau d’aix-en provence, france 15/58

borghi ad est pinot grigio, friuli, italy 14/54

rex hill seven soils chardonnay,
willamette valley, oregon

21/82

kim crawford sauvignon blanc, marlborough, nz 14/54

duckhorn sauvignon blanc, napa valley, ca 82

chalk hill chardonnay, russian river valley, ca 13/50

cakebread cellars chardonnay, napa valley, ca 130

far niente chardonnay, napa valley, ca 160

famille hugel riesling, alsace, france 21/82

RED

j vineyards pinot noir, sonoma county, california 14/54

battle creek reserve pinot noir, willamette 
valley, oregon

18/70

rodney strong cabernet sauvignon, california 15/58

decoy cabernet sauvignon, california 17/66

canvasback red mountain cabernet sauvignon, 
columbia valley, washington 19/74

benziger merlot, sonoma county, california 13/50

rodney strong upshot red blend, sonoma 
county, california 14/54

alamos seleccion malbec, mendoza, argentina 13/50

lincourt pinot noir, sta. rita hills, california 54

craggy range pinot noir, martinborough, nz 78

the prisoner pinot noir, sonoma county, ca 98

domaine faiveley pinot noir, bourgogne, france 98

orin swift eight years in the desert red blend, ca 138

michael david winery inkblot cabernet franc, lodi, 
california

106

unshackled by the prisoner cabernet sauvignon, ca 60

duckhorn merlot, napa valley, california 134

 



SNACKS & STARTERS

tortilla chips  1 0
guacamole, house salsa
add spiced queso  + 5

mushroom ravioli  1 8
braised black kale, toasted pine nuts, pecorino romano cream    

velvet hummus  1 2
pomegranates, olives, feta, cucumbers, naan

bbq pulled pork sliders (3)  1 4
caramelized onions, jicama & cilantro slaw, brioche

parmesan fries  1 0
truffle aioli 

chicken wings (6)  1 5
choice of lemon pepper or buffalo

quesadillas  1 6
jack, cheddar, cilantro, scallions, flour tortilla, 

sour cream, pico de gallo, guacamole
add: adobo-grilled chicken  + 6 , smoked brisket  + 7

perle charcuterie board  2 2
red neck cheddar, ruby goat cheese, smoked gouda, prosciutto, 

salametto piccante, fig compote, dried fruit, nuts, baguette

SALADS

market lettuce  1 2
local greens, shaved vegetables, cranberries, marcona almonds, 

goat cheese, champagne vinaigrette

baby kale caesar salad  1 2
julienned jicama, garlic crostini, reggiano parmesan, caesar dressing

    
blueberry salad  1 3

baby greens, blueberries, dried cranberries, croutons, 
feta cheese, white balsamic dressing

MAINS

stoneleigh flatbread  1 6
Texas mozzarella, basil, heirloom tomato, pesto, balsamic

       
the perle flatbread  1 8

grilled sausage, apples, goat cheese, garlic oil, micro arugula   

serrano-battered fish tacos  1 7
flour tortillas, pear slaw, jalapeños, lime aioli

jumbo lump crab cake  2 6
roasted corn & poblano relish, lemon aioli

the perle on maple burger  2 2
8 oz. angus beef, red neck cheddar, fried egg, applewood-smoked bacon,

 fried onion rings, house pickles, served with fries or a house salad

DESSERT

le scoop gelato or sorbet  9
please ask about our daily selections

 

Bar Menu

Consuming raw or undercooked meats, poultry, seafood, shellfish, 
or eggs may increase your risk of foodborne illness.

BEERS

DRAFT

BOTTLED

bud light  8

lagunitas ipa  8

modelo especial  8

sam adams 
boston lager 8

deep ellum
dallas blonde  8

shiner bock  8

stella artois  8

blue moon  8

budweiser  7

bud light  8

coors light  7

blue moon  8

guinness  8

miller lite  7

corona extra  8

heineken  8

dogfish head 60 
minute ipa  8

athletic brewing co. 
non-alcoholic 
hazy ipa 7

strongbow cider  7

high noon seltzer  8

ask about our rotating 
local selection 

ASK ABOUT OUR LE MÉRIDIEN
SPARKLING COCKTAILS 

&
PETIT PLATES


