
L U N C H  S P E C I A L S 
Mon	 Ribeye Steak Sandwich	 8.99
Tue	 Maple Rosemary Chicken	 7.99
Wed	 Pork Chop	 8.99
Thur	 Grilled Chicken Salad	 7.99
Fri	 Tequila Lime Chicken Salad	 7.99

A P P E T I Z E R S
Stuffed Mushrooms	 7.99

Stuffed Jalapeños	 6.99

Fried Mozzarella	 6.99

Fried Asparagus	 11.99

Perry’s Homemade Polish Sausage	 7.99

Baby Back Ribs (Half Rack)	 9.99

Onion Rings	 6.99

Appetizer Sampler	 17.99 
Three stuffed mushrooms, three fried 
mozzarella sticks, three stuffed jalapeños, 
six onion rings and 1/4 lb. of Perry’s homemade 
Polish sausage served with a variety of sauces

Add Fried Asparagus for 	 4.99

S O U P S  &  S A L A D S
Gumbo		  5.99 
Sausage and chicken with all breast meat or 
seafood with shrimp, crabmeat and crawfish

French Onion Soup	 4.99

Wedge Salad	 4.99

Caesar Salad	 5.99

House Garden Salad	 3.99

Grilled Chicken Salad	 8.99 
Large fresh garden salad topped 
with boneless chicken breast

Grilled Chicken Caesar Salad	 9.99

Western Chef’s Salad	 10.99 
Fresh salad topped with sliced beef brisket 
and Perry’s homemade Polish Sausage

Tequila Lime Chicken Salad	 10.99

S I D E S
Shrimp (4) Fried or Grilled	 5.99
Steamed Asparagus	 4.99
Baked Potato	 2.99
Grilled Vegetables	 3.99
Cole Slaw	 2.49
Seasoned Rice	 1.99
Burgundy Mushrooms	 3.99
Fried Asparagus (without crabmeat)	 5.99
Onion Rings	 3.99
French Fries	 2.49
Potato Salad	 2.49
Chili Beans	 2.49
Combo Topper (Mushrooms & Onions)	 3.99

C H I L D R E N ’ S  M E N U  (12 & Under)
All children’s selections are served with French fries
Burger		  4.99

Barbeque Sandwich	 4.99

Fried Chicken Tenders	 4.99

Fried Shrimp	 6.99

Pasta Alfredo (served without fries)	 4.99 

B U R G E R S  &  S A N DW I C H E S
All burgers are ground fresh and hand packed daily and cooked to your 
specifications. Add Cheese for $0.50 or Bacon for $0.99.

Burger	 1/2lb.	 5.99	 1/3 lb.	 4.99

Texas Burger (Grilled Onions & Jalapeños)	 1/2lb.	 6.99	 1/3 lb.	 5.99

Grilled Chicken Sandwich				    5.99

Hawaiian Chicken Sandwich				    6.99

Ribeye Steak Sandwich				    10.99

BBQ Brisket Sandwich	 Sliced	 5.49	 Chopped	 4.99

B A R B E Q U E  P L AT E S
All barbeque plates are served with potato salad, homemade beans,  
pickles, onions and bread (excluding baked potato).

Sliced Beef				    10.99

Perry’s Smoked Sausage				    8.99

Smoked Chicken				    9.99

Baby Back Ribs				    15.99

Barbeque Stuffed Baked Potato (With Beef or Chicken)	 	 7.99

Combo	 Three Meats	 12.99	 Two Meats	 10.99

S T E A K S  &  C H O P S
Our hand selected USDA CHOICE Certified Angus Beef is dry aged for  
28 days to ensure robust flavor and tenderness. Each steak is caramelized  
with our house spice blend and topped with our herb-garlic butter sauce.

All steaks and chops are served with a house salad and baked potato. 

Filet Mignon (bacon wrapped)	 10 oz.	 29.99	 8 oz.	 26.99

Ribeye 			   14 oz.	 24.99

New York Strip 			   14 oz.	 25.99

T-Bone 		  	 16 oz.	 24.99

Porterhouse 		  	 24 oz.	 33.99

Perry’s Three-Peppercorn Strip				    29.99 
A 14 oz. New York strip prepared with a three-peppercorn 
caramelization process and topped with peppercorn sauce

Filet Perry				    29.99 
An 8 oz. Filet Mignon topped with jumbo lump crabmeat

Family Steak For Two 	 Per Person	 16.99 
A 26 oz. 1 ¼ inch thick, top sirloin steak (full of flavor!) topped with three-peppercorn 
sauce and served with two house salads and two baked potatoes

Perry’s Famous Pork Chop  (Limited Availability)				   19.99 
Hand selected in the Midwest specifically for Perry’s restaurants, 
this prime chop is cured, roasted, slow smoked and caramelized.

C H I C K E N , S E A F O O D  &  PA S TA
Chicken Fried Chicken Dinner				    9.99 
Served with cream gravy, French fries, homemade beans and Texas toast

Chicken Fried Steak Dinner 				    9.99 
Served with cream gravy, French fries, homemade beans and Texas toast

Hawaiian Grilled Chicken				    14.99 
Topped with pineapple ring, Teriyaki sauce and served with seasoned rice 
and grilled vegetables

Grilled Tilapia				    16.99 
Topped with Tequila lime sauce and served with seasoned rice and grilled 
vegetables

Blackened Tilapia				    16.99 
Blackened Cajun style and served with seasoned rice and grilled vegetables

Char-Grilled Shrimp				    14.99 
Char-grilled to perfection and served with seasoned rice and vegetables

Fried Shrimp				    14.99 
Lightly breaded and fried until golden and served with French fries and coleslaw

Chicken Alfredo				    13.99 
Fettuccini pasta in a creamy Alfredo sauce topped with grilled chicken breast 

Blackened Chicken Pasta				    12.99 
A blackened chicken breast sliced and served over seasoned pasta and vegetables

Tomato Basil Pasta	 With Beef	 16.99	 With Chicken	 14.99 
Angel hair pasta topped with tomato basil sauce and grilled beef tenderloin or grilled chicken



D E S S E RT S

W I N E  S E L E C T I O N S

White Chocolate Cheesecake	 4.99 
A Decadent Slice of Cheesecake with 
a Graham Cracker Crust, Cream 
Cheese Icing, and topped with 
Shaved White Chocolate

Triple Layer Chocolate Mousse Cake	 5.99 
Dark Chocolate cake, layered with white 
chocolate mousse and dark chocolate mousse, 
and topped with a chocolate fudge icing

Bread Pudding	 5.99 
Warm Raisin-Bread Pudding with 
Nutmeg and Cinnamon, and topped 
with a Warm Bourbon Sauce

Strawberry Kisses	 6.99 
Jumbo Strawberries Dipped in 
Belgian White and Dark Chocolate

Pecan Pie	 4.99 
Homemade Texas Pecan Pie 

Key Lime Pie	 5.99 
Tangy Lime Pie with a Graham  
Cracker Crust

MARKET: 
Two Signature Pork Chops	 19.79 
Pre-packaged To-Go

DINE IN: 
Steak and Shrimp	 17.95 
8 oz. sirlion steak, three grilled or fried shrimp, 
served with fries and garden salad

Thank you for allowing us to serve you! 
Perry’s is available for private parties.

18% gratuity added to parties of eight or more.

You can also visit us online at 
PerrysRestaurants.com

Friendswood
614 South Friendswood Drive 

Friendswood, TX  77546 

281.482.2842

Scarsdale
12830 Scarsdale Blvd 

Houston, TX  77089 

281.481.5214

			   Glass	 Bottle 
Sparkling Wine and Champagne 
Zardetto Brut Prosecco, Veneto, Italy (187 ml. split)			   	 10.00 

Chandon Brut Sparkling, California 				    39.00

Sweet, Fruity Blush & White Wine
Beringer White Zinfandel, California 			   5.50 	 22.00

Clean Slate Riesling, Mosel-Saar-Ruwer, Germany	   		  7.50 	 30.00

Crisp & Light White Wine
Geyser Peak Sauvignon Blanc, California 			   7.00  	 28.00                                                                                    
Maso Canali Pinot Grigio, Tuscany, Italy 			   9.00 	 36.00

Medium to Full Body, Dry White Wine
Wolf Blass ‘Yellow Label’ Chardonnay, Barossa Valley, Australia	  	 7.00 	 28.00

A by Acacia Chardonnay, California 			   7.50 	 30.00

Rich, Full-Bodied White Wine
William Hill Chardonnay, California			   8.00 	 32.00

Beringer Chardonnay, Napa Valley   				    38.00

Jordan Chardonnay, Russian River Valley   				    48.00

Light Bodied, Easy Drinking Red Wine
Red Rock Merlot, California 			   6.00 	 24.00

Chalone Pinot Noir, Monterey 			   9.00 	 36.00

Medium Bodied, Softer Red Wine
Concha y Toro Cabernet Sauvignon, Valle Central, Chile 		  7.00 	 28.00

XYZin 10 year Zinfandel, Sonoma 			   9.50 	 38.00 

Terrazas Reserva Malbec, Mendoza, Argentina 			   10.00 	 40.00

Medium to Full Bodied Red Wine
Renwood Sierra Series Syrah, Sierra Foothills 			   8.00 	 32.00

Sterling Vintner’s Collection Cabernet Sauvignon, Central Coast		 9.00 	 36.00

Alexander Valley Vineyards Merlot, Sonoma County			   11.00 	 44.00

J Lohr 7 Oaks Cabernet Sauvignon, Paso Robles		   	 10.00 	 40.00

Raymond ‘Sommelier Series’ Cabernet Sauvignon, California  			   42.00

BV Cabernet Sauvignon, Napa Valley  				    48.00

Perry’s Private Label Wine
Perry’s Private Label Chardonnay, Napa Valley 			   10.00 	 40.00
The fruit for our Napa Valley Chardonnay was sourced from the cool Carneros region and the 

Oak Knoll District of Napa Valley. Fermentation occurred in small French Oak barrels and the 

wine was aged sur lie for two months to add a creamy texture to the mid-palate. The nose is 

filled with delicate aromas of apple, citrus and honeysuckle. On the palate, luscious notes of 

pear, green apple and vanilla are evident through the long, elegant finish.

Perry’s Private Label Cabernet Sauvignon, Napa Valley	  		  12.00 	 48.00
The fruit for our Napa Valley selection was sourced from Spring Mountain, Oakville and 

Rutherford appellations. The bouquet offers notes of cassis, black cherry and cocoa. Rich 

texture and opulent flavors of black currant, cinnamon and smoke are complimented by a 

restrained framework of oak that leads to a lingering finish of violet, earth, smoke and cola.

Perry’s Private Label Reserve Meritage, Napa Valley   			   14.00 	 56.00
Sourced from the top Napa regions including Stag’s Leap, Calistoga and Mount Veeder. 

Cabernet Sauvignon dominates this wine lending structure with Merlot adding beautiful 

rounded elegance and Cabernet Franc and Petit Verdot offering refined tannins. This wine 

offers perfectly ripe fruit flavors and elegantly soft tannins.

S P E C I A L S


