
Tavern Lunch
Two Courses ~ $20 plus tax and gratuity

~ First Course Offerings ~

Soup du Jour

Black Pearl Clam Chowder

Field Greens Salad 

Avocado Toast

~ Second Course Offerings ~

Ahi Tuna Wrap

Shepherd’s Pie 

Chicken Milanese 
with baby arugula

Cajun Shrimp Rice Bowl

Lamb Burger 
with Mint Salad & Feta on Syrian
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Dinner
Three Courses ~ $35 plus tax and gratuity

~ First Course Offerings ~

Soup du Jour

Black Pearl Clam Chowder

Caesar Salad

Fried Brie with Mango Chutney

~ Second Course Offerings ~

Seafood Scampi

Apple Cider-Marinated Pork Chop

Almond-Crusted Salmon
with Champagne beurre blanc

Seared Duck Breast
with blackberry port wine sauce

Mediterranean Chicken

~ Third Course Offerings ~

Chocolate Mousse

Key Lime Pie

Seasonal Bread Pudding
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Dinner
Three Courses ~ $50 plus tax and gratuity

~ First Course Offerings ~

Lobster Bisque

Black Pearl Clam Chowder

Wild Mushroom Ragù
with Champagne sauce

T.C. Salad
Boston lettuce with Roquefort vinaigrette

~ Second Course Offerings ~

Seafood Scampi

Colorado Lamb Rack
with Vaucluse sauce

Halibut Chanterelle
with Champagne beurre blanc

Moullard Duck Breast 
with maple glaze and pecans

Veal Osso Bucco
with Forestiere sauce

~ Third Course Offerings ~

Chocolate Mousse

Key Lime Pie

Seasonal Bread Pudding
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