
THE BLACK PEARL

Commodore’s Room Dinner

Newport Restaurant Week

Three Courses ~ $35 plus tax and gratuity

~ First Course Offerings ~
Black Pearl Clam Chowder

Lobster Bisque
Soup du Jour

Galantine of Country Pâté
Fried Brie with Mango Chutney

~ Second Course Offerings ~
Lobster Tail Fra Diavolo on Linguini served with Caesar Salad side

Wild Boar “Osso Bucco” with Carnaroli Rice
Rack of Lamb with Vaucluse Sauce
Sautéed Free Range Chicken Breast 

with Fig & Almond Stuffing and Green Peppercorn Sauce

~ Third Course Offerings ~
Bread Pudding

Chocolate Mousse
Ice Cream or Sorbet

Key Lime Pie

Executive Chef ~ J. Daniel Knerr CEC. AAC.
Sous-Chef de Cuisine ~ Robert Pires

Bannister’s Wharf ♦ Newport, RI 02840 ♦ 401.846.5264

www.BlackPearlNewport.com



Tavern Dinner
Three Courses ~ $35 plus tax and gratuity

~ First Course Offerings ~
Black Pearl Clam Chowder

Soup du Jour
Fried Brie with Mango Chutney

~ Second Course Offerings~
Sauté Veal Marsala with mushrooms

Lobster Tail Fra Diavolo on Linguini
served with Caesar Salad side

Rack of Lamb with vaucluse sauce

Thai Lobster Fishcakes with coconut curry sauce

~ Third Course Offerings ~
Chocolate Mousse

Ice Cream or Sorbet
Key Lime Pie
Bread Pudding

Executive Chef ~ J. Daniel Knerr CEC. AAC.
Sous-Chef de Cuisine ~ Robert Pires

Bannister’s Wharf ♦ Newport, RI 02840 ♦ 401.846.5264

www.BlackPearlNewport.com

THE BLACK PEARL

Newport Restaurant Week



Tavern Lunch
Three Courses ~ $16 plus tax and gratuity

~ First Course Offerings ~
Black Pearl Clam Chowder

Soup du Jour
Mixed Green Salad

~ Second Course Offerings ~
Cajun Sword Fish & Chipotle Slaw Sandwich

Shepherd’s Pie

Black & Blue Tuna
on Asian salad

~ Third Course Offerings ~
Chocolate Mousse

Ice Cream or Sorbet
Key Lime Pie

Executive Chef ~ J. Daniel Knerr CEC. AAC.
Sous-Chef de Cuisine ~ Robert Pires

Bannister’s Wharf ♦ Newport, RI 02840 ♦ 401.846.5264

www.BlackPearlNewport.com

THE BLACK PEARL

Newport Restaurant Week


