
Newport Restaurant Week 

 

The Black Pearl 

 

Commodore’s Room Dinner 

6:00 p.m. ~ Closing 

Three Courses ~ $30 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 ~ 

 

Sliced Grilled Tenderloin of Lamb with Green Peppercorn Sauce 

 

Kurobuta Pork Chop Persillade with Vaucluse Sauce 

 

Lobster Tail Fra Diablo on Linguini 

served with Caesar Salad side 

 

Range-fed Statler Chicken Breast with Perigueux Sauce 

 

~ Third Course Offerings ~ 

 

Bread Pudding 

 

Chocolate Mousse 

 

Ice Cream or Sorbet 

 

Key Lime Pie 

 

Reservations are recommended for the Commodore’s Room 

Please, proper dress. No jeans or sneakers. 

American Express, MasterCard, and Visa accepted 

 

 

Executive Chef ~ J. Daniel Knerr CEC. AAC.  

Sous-Chef de Cuisine ~ Robert Pires 

 

 

The Black Pearl - Bannister’s Wharf - Newport, RI - 02840 

401.846.5264 ~ www.BlackPearlNewport.com 



Newport Restaurant Week 

 

The Black Pearl 

 

Tavern Dinner 

5:30 p.m. ~ Closing 

Three Courses ~ $30 plus tax and gratuity 

 

~ First Course Offerings ~ 

 

Black Pearl Clam Chowder 

 

Soup du Jour 

 

Fried Brie with Mango Chutney 

 

~ Second Course Offerings ~ 

 

Sauté Veal Cordon Bleu 

 

Lobster Tail Fra Diablo on Linguini 

served with Caesar Salad side 

 

Sliced Roast Tenderloin with Green Peppercorn Sauce 

 

~ Third Course Offerings ~ 

 

Chocolate Mousse 

 

Ice Cream or Sorbet 

 

Key Lime Pie 

 

Sorry, no reservations accepted for dinner in the Tavern 

American Express, MasterCard, and Visa accepted 

 

 

 

Executive Chef ~ J. Daniel Knerr CEC. AAC.  

Sous-Chef de Cuisine ~ Robert Pires 

 

 

The Black Pearl - Bannister’s Wharf - Newport, RI - 02840 

401.846.5264 ~ www.BlackPearlNewport.com 

 



Newport Restaurant Week 

 

The Black Pearl 

 

Lunch 

11:30 a.m. ~ 5:30 p.m. 

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 

 

Beef Stroganoff with Rice & Julienne Vegetables 

 

California Caesar Salad 

romaine, feta, sun-dried tomatoes, & kalamata olives 

served with your choice of Shrimp or Chicken 

 

~ Third Course Offerings ~ 

 

Chocolate Mousse 

 

Ice Cream or Sorbet 

 

Key Lime Pie 

 

Lunch is served in both the Tavern and Commodore’s Room 

Sorry, no reservations accepted for lunch 

American Express, MasterCard, and Visa accepted 

 

 

Executive Chef ~ J. Daniel Knerr CEC. AAC.  

Sous-Chef de Cuisine ~ Robert Pires 

 

 

The Black Pearl - Bannister’s Wharf - Newport, RI - 02840 

401.846.5264 ~ www.BlackPearlNewport.com 


