
$46 THREE COURSE DINNER PRIX FIXE MENU
• APRIL 26TH – MAY 3RD •

DINE IN ONLY STARTING AT 5PM • PLUS TAX & GRATUITY

Before placing your order, please inform your server if a person in your party has a food allergy. *Consuming raw or under-cooked meals, fish, 
shellfish or fresh shell eggs may increase your risk of food borne illness, especially if you have certain medical conditions.

BLACKPEARLPORTJEFF.COM BLACKPEARLPORTJEFF

TRADITIONAL CAESAR SALAD
Crisp Romaine, Parmigiano-Reggiano & Locatelli, house-made 
garlic croutons, tossed with creamy Caesar dressing and a 

snowfall of Parmigiano-Reggiano

GARLIC & HERB MUSSELS
Steamed with garlic, white wine, fresh herbs

served with crostini

MOZZARELLA STEAK
Thick-cut lightly fried artisan mozzarella, surrounded
by house-made marinara, herb oil, & a balsamic glaze

CHEF'S SOUP DU JOUR

CRISPY CAULIFLOWER BITES
Battered cauliflower bites in buffalo sauce, topped

with blue cheese and avocado ranch

Grilled Chicken +8 | Grilled Shrimp +10 | Grilled Salmon +12

APPETIZERS
CHOOSE 1

MAIN COURSES

GOLDEN GLAZE SALMON
Pan-seared, forbidden rice, sautéed broccolini,

and citrus glaze

THE ALL AMERICAN BURGER*
Flame-grilled Certified Angus beef topped with melted American 

cheese, crisp lettuce, ripe tomato, onion, and house-made 
dressing served on a signature Black Pearl branded bun

STEAK FRITES*
New York strip steak, salsa verde, golden fries

with rosemary and Parmesan

TWIN 6OZ. LOBSTER TAILS +$15
Roasted sweet local corn, smashed Yukon Gold

potatoes, fresh lemon & rich clarified butter

SMOKEHOUSE BBQ CHICKEN SANDWICH
Grilled marinated chicken with crispy cherrywood smoked

bacon, melted Vermont aged cheddar, smoky-sweet
BBQ drizzle on a signature Black Pearl bun

FILET MIGNON 8OZ.* +$15
Grilled filet mignon with a savory port wine reduction,

crispy onions and choice of (1) side

CHOOSE 1

DESSERTS

CHOCOLATE CAKE
Decadent chocolate layers with rich ganache,

whipped cream, strawberry coulis

CLASSIC NEW YORK CHEESECAKE
Silky smooth, finished with raspberry coulis,

fresh whipped cream

CHOOSE 1

LONG ISLAND
RESTAURANT WEEK


