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Est. 2024 

Land — Sea — Drinks 

 THE BLACK PEARL 



Starters & Sharables 

 
 
 
 
 

Summer Salmon Salad 

Grilled Salmon Filet atop lemon Poppy Seed Dressed Greens, with Straw-
berries, roasted almonds, Red Onion, Mission figs, Celery & Goat Cheese 

29 

Lobster Bisque 
Classic Bisque with cream, sherry and  

Fresh Lobster Meat. Served w Oyster Crackers 
Cup—12 / Bowl—20 

 
 

House Salad 
Mixed Greens w/ Red Onion, Tomatoes, 

Cucumber, Cheddar & Herbed Crouton, House 
Maple Balsamic Dressing 

Sm – 8 / Lg —12 

Clam Chowder 
Creamy Award Winning New England Style 

Served with Oyster Crackers 
Cup—8 / Bowl—14  

 
 

Classic Caesar 
Classic Chopped Romaine with shaved Parmesan 

cheese, herbed croutons 
Sm — 8 / Lg —-12 
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House Made Crab Cakes 
Two 3 oz Jumbo Lump Crab Cakes, Butter 

Seared, Fresh Arugula , Citrus Aioli & Lemon  
24 

 
Maine Lobster Avocado Crostini 

Fresh Lobster, Guacamole, Cucumber, shaved 
onion, arugula & Lemon 

34 

 
Peach Burrata 

Fresh Burrata, Grilled Peaches, 
Fresh Basil, Balsamic Reduction & EVOO 

18 
Add Chilled Maine Lobster meat— 16 

 
Pink Peppercorn Ahi 

Pink Peppercorn Crusted & Seared, cucumber 
Salad & Chili Lime Ponzu Vinaigrette Greens 

16 

 
Fried Bang Bang Shrimp 

Panko Crusted Shrimp tossed in Sweet & Spicy 
Sauce, topped with Pineapple, Mango & Scallion 

12 

Linguiça Baked Littlenecks 
Fresh Littleneck Clams, Stuffed and baked with 

Buttery Ritz Cracker & Portuguese Linguiça,  
14 

 
Crispy Brussel Sprouts 

House made Summer Corn Salsa,  
Avocado crema, lime 

14 
Add Bacon — 2 

 
Mushroom Ricotta Flatbread 

Grilled Flatbread, Exotic Mushrooms, Spinach, 
Whipped Ricotta, Caramelized Onion, Balsamic  

18 
 

Chicken Wings — Dozen — 16 / Half — 10 
Dry Rubbed With House Seasoning Roasted and 

Fried Crisp With Choice of Sauce: Buffalo, 
BBQ, Teriyaki, Sweet Thai Chili, Garlic Parmesan 

 
Sweet Potato Fries — 7 

Tin Roof French Fries — 5 

Warm House Bread Basket — 5 

Chips & Guac — 8 

Chips & Salsa — 5 

We kindly ask for no substitutions or modifications. We reserve the right to add 20% gratuity to 
parties of 6 or more and reserve the right to limit splitting checks for large parties 

*Consuming raw or undercooked food may increase the risk of foodborne illness 

Soups & Salads 

* Add Protein to any large salad * 

Maine Lobster Tail—24  |   8 oz Steak – 14    |   Grilled Salmon Filet — 12 

Shrimp skewer – 8     |    Fried or Grilled Chicken – 6  



 

Lobster Tail Cioppino (GF) 
West Coast inspired Seafood stew with Broiled Maine Lobster 

tail, Gulf of Maine Mussels, Littlenecks, Shrimp & Haddock, with 
Red Pepper Risotto in a Rich Saffron Broth. 

58 
 
 

“Outlaw” Ribeye (GF) 
16 oz  USDA Prime Ribeye steak, Seasoned With Cowboy Rub, 
Smothered in Our Bourbon BBQ Demiglace, w/ Crispy Fried 

Onions, Served w/ Citrus Chive Mashed Potatoes & Veg 
59 

 
 

Naked Ribeye (GF) 
16 oz  USDA Prime Ribeye, Citrus Chive Mashed Potatoes & Veg, 

Chimichurri & Compound Butter 
54 

 
 

Filet Beurre Blanc (GF) 
8 oz  Center-cut Tenderloin Filet, Chipotle Beurre Blanc Sauce, 

Grilled Asparagus, Citrus Chive Mashed Potatoes 
48 

 
Add Maine Lobster Tail 

24 
 
 

Maine Lobster Mac & Cheese 
Cavatappi Pasta Tossed with 4 cheese mornay sauce, 

fresh lobster knuckle & claw meat, Lemon Old Bay Panko 
44 

 
 

Sea Bass Branzino (GF) 
Mediterranean Sea Bass, Stuffed with Citrus, Lemon & Herbs, 

with Confit tomato, Asparagus, & Herbed Cannellini Salad 
36 

 
 

Stone Fruit Salmon (GF) 
7 oz Seared Fillet, Charred Stone Fruit atop grilled veg,  

Mediterranean Rice with summer peach glaze 
34 

 
 

Chicken Paillard 
Thin-pounded grilled breast, heirloom tomatoes, arugula, 

shaved Parmesan, lemon vinaigrette, & herbed cannellini salad  
32 

 
 

Vegan Forager’s Farro 
Ancient Grain “Risotto” Accompanied with Arugula, Exotic Wild 

Mushrooms, Asparagus Diamonds, Sprouts, Cherry Tomatoes, 
Brought together in a Rich Porcini Broth 

24 
With Grilled Salmon — 30 

Suggested Pairings: 

 
Hugel Classic Riesling 

Meriaeu Valala Sauvigon Blanc 

 

 
Woodford Double Oak Bourbon, 

Educated Guess Cab. Sauvignon 

 
Lagavulin 16 Year Scotch, 

Viberti Langhe Nebbiolo 

  
 

Mendel Malbec 

Angel’s Envy Rye 

 

Cakebread Chardonnay 

 

 
Raeburn Chardonnay 

 

 
 

Meriaeu Valala Sauvignon Blanc 

 
Browne Heritage Pinot Noir 

 
 
Three Pears Pinot Grigio 

 

 

 
Wente Merlot 

 

Browne Heritage Pinot Noir 

All Entrees include Side Salad  
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We kindly ask for no substitutions or modifications. We reserve the right to add 20% gratuity to 
parties of 6 or more and reserve the right to limit splitting checks for large parties 

*Consuming raw or undercooked food may increase the risk of foodborne illness 

Dinner Entrees 



Maine Lobster Roll 
5oz Maine Lobster Knuckle Claw Meat, Citrus 

Aioli & Greens in a Grilled Brioche Roll 
34 

 
Blackened Haddock Tacos 

Three tacos with House made Pico de Gallo, 
Chipotle Lime Aioli & Romaine 

20 
 

Fried Haddock Sandwich 
With Tartar, Tomato & Lettuce 

18 
 

“Snodeo” Burger 
7 oz Steak Burger with Smoked Cheddar, Applewood 
Smoked Bacon,  Lettuce, Tomato, Bourbon BBQ Demi-

glace, Crispy Onions & Sunny Egg 
24 

 
Classic Cheese Burger 

w/ Cabot  Cheddar, Lettuce, Tomato, Onion, Mayo 
16 

Add Applewood Smoked Bacon—4 
 

* All Handhelds Come With Kettle Chips * 

Sub Sides: Tin Roof Fries — 1| Sweet Potato Fries — 2 
Dressed Greens — 1 | Coleslaw — 2 

Vegan Farro — 6 | Cannellini Salad — 6 

 
Crispy Chicken & Fries 

Choice of sauce: BBQ, Buffalo, Ranch, 
Garlic Parm, Thai Chili 

18 
 

Fish & Chips 
Guinness Battered & Fried Haddock served with 

House Made Coleslaw, Fries & Tartar sauce 
26 

 
Smokey Bacon Baked Mac & Cheese 
Cavatappi Pasta Tossed with Bacon & Smokey 
Three Cheese Mornay Sauce, Topped w Bacon 
Infused Panko, with a side of Brussel Sprouts 

26 
 

With Grilled or buffalo Chicken — 30 

Coastal Classics Whites 
 
 
Three Pears Pinot Grigio 10/32 
California — Crisp & Easy 
 
Pacific Rim Sweet Riesling 10/32 
Washington — Fruity & Sweet 
 
Stoneleigh Sauvignon Blanc 12/42 
Marlborough, New Zealand — Tropical & Bright 
 
Valala Sauvignon Blanc 14/46 
Loire Valley, France — Fresh & Vibrant 
 
Raeburn Chardonnay 13/44 
Russian River Valley, Ca —  Rich & Creamy 
 
Hugel Classic Riesling (1/2 Bottle) 32 
Alsace, France — Dry & aromatic 

 
Cake Bread Chardonnay (1/2 Bottle) 58 
Napa Valley, California — Classic Napa Chardonnay 
 
 
 
 

Reds 
 
 
Browne Heritage Pinot Noir 14/46 
Washington — Silky Red Fruit 
 
Wente Sandstone Merlot 12/38 
California — Smooth Plum & Cherry 
 
Mendel Malbec 18/58 
Mendoza, Argentina — Dark & spicy. 
 
Tribute Cabernet Sauvignon 10/34 
California — Bold & Smooth 
 
Educated Guess Cabernet 18/62 
Napa County, California — Bold & Refined  
 
Caymus Napa Cabernet Sauvignon 105 
Napa Valley, California — Rich & Luxurious 
 
Viberti Langhe Nebbiolo 62 
Piedmont, Italy — Cherry & Spice 
 
 
 
 

Rose & Bubbles 
 
 
Cloudveil Rose 10/32 
Washington, USA — Dry & Refreshing 
 
Whispering Angel Rosé (1/2 Bottle) 32 
Provence, France — Elegant French Rosé  
 
Riondo Prosecco 11/46 
Veneto, Italy — Crisp Bubbles 
 
Veuve Clicquot Brut (Bottle) 88 
Champagne, France — Rich & Celebratory 

Dessert 
 

Rangeley Shortcake 
House-made Lemon chiffon cake with vanilla 
whip, macerated Blueberries & Strawberries 

14 
 

Brioche Bread Pudding ala Mode 
Rotating Flavors 

16 
 

Vanilla Bean Crème Brûlée  
10 

 
House Made Ice Cream 

French Custard Ice Cream, rotating Flavors 
8 
 

Raspberry Cheese Cake 
12 

 
Gluten Free Chocolate Torte 

12 
 


