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Welcome

The Black Pearl, located in the heart of the city's bustling
waterfront, is one of Mewport's best-known and best-loved
Testaurants.

From the warm ambience and classic cuisine of our
Commodore's Room and Tavern to the al-fresco
charm of our Waterside Patio and raw bar, the Black
Pear] has something to offer everyone.

The Black Pear], on Bannister's Wharf, is open seven days
aweek, Seasonally closed Jan. 3to Feb 12,

Buy Onr Award-Winning Chowder

Can't get here? Well, at least you can enjoy some of the
Black Pearl's world-famous clam chowder via our e
online store. We'll ship it anyvwhere so you can hr.:)
enjoy a taste of Newport and the Black Pearl

wherever you may be.

Be The First To Own One
Of Our New T-Shirts!

AVAILABLE IN 4 COLORS

Black Pearl Chef Nanted
"Chef Of The Year"

Executive Chef: J. Daniel Knerr CEC. AAC.

Daniel Knerr has been the =

Executive Chefat the Black

Pear] Restaurant in Newpart for

the past zo years. Hewas

awarded The American

Culinary Federation “USA Chef

of the Tear” for zon4 at the

ACF's 92nd Annual Conference

at the Orlando World Center

Marriott on July 19, 2004,

ChefKnerr, and ACF-certified executive chef (CEC),

has served as the Black Pearl's executive chef for the

past 19 years.

He trained and vorked with chefs inat such vrorld-

renowned restaurants as Le Bec-Fin in Philadelphia,

La Chite Basque in New York, Moulin de Mougins in

southern France, Restaurant Taillevant in Paris and

The French Laundry in California's Napa Valley.
Read More about Chef Knerr...

The Black Pearl Hewpart Bannister's Wharf Newport, R1 02840
401,84£.5264 info@blackpearlnewport.com

Web Site Design and Intemet Marketing by Pirata Madia
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The Clarke Cook House
http://www.clarkecooke.com
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Clarke Cooke House

Click on the thumbnails for a larger view of the Clarke Cooke House.

Welcome to The Clarke Cooke House. Renowned for its innovative cuisine, it is legendary as a
spot to meet and greet. For locals and visitors alike, the Cooke House is the quintessential
Newport experience.

The Clarke Cooke House is a multi-layered feast. In our 18th-century building one can dine in
romantic elegance on The Porch, high above the assembled yachts, or casually relax at harbor


http://www.clarkecooke.com/
http://www.bannistersnewport.com/clarke_porch.html
http://www.bannistersnewport.com/cooke/27080127.jpg
http://www.bannistersnewport.com/cooke/27080128.jpg
http://www.bannistersnewport.com/cooke/XmasCCH.jpg

level in The Candy Store. For the smart set there are intimate cocktails at The SkyBar. In season,
sample the delights of Summer Sushi or marvel at symphonic sunsets from The Midway Bar.
The room for all seasons is The Club Room, a favored spot for private dinner parties be they
corporate or social. During the Summer, The Bistro opens its wall of windows and welcomes in
the sights and sounds of Bannister's Wharf. The temperature is always high on the dance floor of
The Boom Boom Room beneath The Candy Store.

We are serious about our food. The freshest seafood, the most flavorful beef, the best regional
produce — Chef Ted Gidley uses these to create imaginative dishes. Inspired by his experience in
the finest French kitchens, his cooking remains true to our seaside New England heritage. Our
award-winning wine list, with over 400 selections, ranges from simple and satisfying regional
wines to sumptuous vintage Bordeaux treasures. It provides the perfect gustatory complement to
an afternoon burger waterside or an exquisite sautéed lobster in the elegance of The SkyBar.

We've been hosts to princesses and yachting stars, captains of industry and charming scalawags,
to occasions whimsical and outrageous. Whether a quiet dinner or late night revelry, our goal has
always been to hospitably cater to our guests with great food, professional service, and a
sophisticated environment. The Clarke Cooke House lends its unique charm to meetings and
celebrations. Our dining rooms and porches can accommodate corporate groups, victorious
America's Cup crews, and family gatherings.

Nantucket, MA

LO LA 41° http://www.lola4l.net

DINING FROM THE 4 15T PARALLEL


http://www.bannistersnewport.com/clarke_candy_grill.html
http://www.bannistersnewport.com/clarke_porch.html
http://www.bannistersnewport.com/summer_sushi.html
http://www.bannistersnewport.com/clarke_porch.html
http://www.bannistersnewport.com/clarke_porch.html
http://www.bannistersnewport.com/clarke_candy_grill.html
http://www.bannistersnewport.com/clarke_boom_boom.html
http://www.bannistersnewport.com/clarke_menus.html
http://www.lola41.net/

21 Federal http://www.21federal.com/
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White Elephant Brant Point Bar and Grill
http://www.whiteelephanthotel.com/restaurant/

WHITE ELEPHANT
N AND

ANTUCKET 151

HOME | ACCOMMODATIONS | EXPERIENCE NANTUCKET |RESERVATIONS & SPECIALS| BRANT POINT GRILL | 57 | MEETINGS
800.445.6574
RESTAURANT RESERVATIONS: 508 325.1320
rra et tal-Le DINING
) of Service

The White Elephant offers some of ROOM SERVICE
the finest dining ts be found on Zam-11 pm
J Nantucket, Guests can indulge in BREAKFAST
ERANTPOINTGRILL exceptional seafaod, steak and 8am-11 am
: chaice selections from an sward- LUNCH
Breokfas! Meny ' winning wine cellar. In addition to 11:30.am-3 pm
Lunch Menu . superlative lunch and dinners, the BAR MENU
= White Elephant's Brant Point Grill el
boasts a sumptuous breskfast and DINNER
Pinner ey Sunday brunch, ~ Thursday
. 5:30pm -9 pm
Brant Point Grill will open for Fﬁdﬂglsﬂﬁ"ﬂﬂv
) 30 pm -9 pm
the 2010 Season April 21.

Bor Menu

SUNDAY
BRUNCH
10 am - 2:30 pm
mi thru

Become a fan of BPG on Facebook

Islander Card

Breakfast

Brant Point Grill serves full breakfast daily. Enjoy
the early morning visws of the magnificent harbar
sither from our dining room or dine al fresco on
our coversd deck while you savor delicious
breakfast fare from omelets to waffles to an

incredible array of homemade pastries.
Lunch

Lunch at the White Elephant offers al fresca dining
on the Harborside Terrace, Spectacular views of
the harbor and the lush hotel gardens complement
@ menu of crisp salads, fresh seafood, daily

specials and select wines.
D siaer wise

Dinner

Dinner at Brant Foint Grill features a seafood and
steak menu unmatched in the island. Our FireCone,
a madern-day interpretation of a Native American
technique, provides & spectacular cooking display
and offers unique specialties such as cedar planked
atlantic salmon,

Al Fresco Dining on the Harborside Terrace |
Edeniarse IMAsE

The swning-covered Harborside Terrace boast 3
commanding harbor view and is an ideal setting for

al fresco dining. Guests can enjoy breakfast, lunch, dinner and Sunday brunch while
watching the sailboats skim along the waters of Nantucket Harbor

Sunday Brunch - Mid-April - end of August

Beautiful and bountiful, That's how we describe Brant Point Grill's Sunday Brunch - the
island's largest unlimited buffet brunch, served from 10 am - 2:30 pm. Enjoy custom
omelets, waffle station with incredible tappings, carving stations, entrées, seafood,
salads, our Kids Corner and decadent desserts. You'll also find & make-your-own
Bloody Mary Station. Check out our menu and see for yourself why Inquirer & Mirror
readers rated the BPG Brunch the "best on island.”

Enjoy Casual Dining in the Brant Point Grill
Lounge

The BRPG Bar Menu is available from 3-11pm, Savor

superb seafood appetizers like Bloody Mary Gyster

Shaoters, Seafood Sampler and more. Our beverage

selection includes classic specialty cocktalls such as

the white Elephant Cocktail, Cosmopolitan and
e Brandy Alexander. The Bar alsa offers an award-
winning wine list as well as extensive port and cognac
selections

Home / Hotel Residences / Accommodations / Experience Nantucket / Reservations / Brant
Point Grill / Spa / Meetings & Eventts /Site Map

White Elephant is suned and opersted by Nantucket Island Resorts, a collzction of premizr propertizs
on Nantucket, including: The Wauwinet, White Elaphant Hotsl The Cottages & Lofts, Jared
Coffin House and Hantucket Boat Basin. Privacy Policy / Terms of Use @ 2010 Nantucket Island
Resorts



http://www.whiteelephanthotel.com/restaurant/

Sea Grille http://www.theseagrille.com

MENUS ¢« OUR RESTAURANT = C‘ATFRING SERVICES «+ OUR CHOWDER

Grdle X

“Where all the locals
Seagrille Giﬂ_tertiﬁl:a_tes UO io]‘ g! E'(Iz_ ilﬁl‘l ISE
are now available online exce [Zf. ”f StaiODd

Please join us on Monday and Wednesday nights for $15.00 Entree Night!!!

Tuesday night is Italian Night!!!
3 Course Meal for $18.00 ((.aesar Salad, Cavatappi Bolognese, and Tiramisu)

Thursday night is Broiled Scrod Night!!!
3 Course Meal for $18.00 (Cup nf owder, Broiled Chatham Scrod, and Apple Crisp)

Click here to watch EJ Harvey malke his famous Quahog Chowder at MarthaStewart.com!



http://www.theseagrille.com/

Arnos Main Street Grill http://www.arnos.net/about.php

NMANTUCKET, MA

ARNO’S AT 4 1 M Al N STREET 508.22B.7001 FOR RESERVATIONS

HoME ABOUT ARNO’'S MENUs the 41 FUNCTIONS EVENTS LINKS EMPLOYMENT

about amo's contact & directions reviews wine county

About Arno's at 41 Main Street

Arno's at 41 Main Street has been a NMantucket Restaurant tradition for over forty years.
Mow in their fourth year, Chris Morris and his team hawe revitalized Arno's at 41 Main
Strest. Btill serving breakfast, lunch and dinner from April until January, the new
Arno's has a modern edge. With the alwavys evolving wine bar the 41, Morriz has
cornrmitted his menu to pair great wines, reasonably priced with vine oriented appetizers
and entrees. "Anyone can go out and order an expensive bottle of vine, but my job is to
find those same taste qualities in a value oriented wine and then pair thern with fresh,
local menu items so everyone can enjoy them."

Combining the talents of two chefs - Chriz Brantley, who has worked on Nantueket for
over fifteen years and has been with Morris for five years, and Jermaine Scarlett, who
brings formal Jamaican Culinary Schooling with a creative flare, Arno's at 41 Main
Strest has a little bit of something for evervone. "I'm lucky to have two very talented
guys in the kitchen with me. They keep coming up with fresh ideas and we put them inta
the mix for our customers, there are no limits to our menu, just price awareness."

The Arnc's "farnily" as Morris describes it, prides itself on fast, energetic service with a
smile. Michelle 8t. Martin, General Manager brings her youthful leadership to the dining
room and with Jordan Payton Fearnley as head “winetender' a pairing recornrmendation
is always ready for the customer. "I am a front of the house guy, and T have great
confidence in Michelle and the staff she puts together. Consistent, competent wait staff
and "winetenders" with an energetic supporting cast has always been our matto out front."

Zo stroll down historic cobblestoned Main Street for Wantucket's new culinary tradition - Arno's at 41 Main Street...

OPEMN APRIL THRU JANUARY 1 CHRISZARMNOS.NET



http://www.arnos.net/about.php

Le Languedoc Inn & Bistro http://www.lelanguedoc.com
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Martha’s Vineyard - Vineyard Haven, MA

Black Dog Tavern and Bakery
http://www.theblackdog.com/pages.php?pageid=5

LADIES KIDS BABY BDGEAR BDHOME ACCESSORIES = GOURMET PRODUCTS = SPECIALS ~ NEW ARRT

SEARCH:

Tavern

When you move to a town that doesn’'t have a good
Lo year-round restaurant. you have to build one. And we
did.

- Captain Robert Douglas

Looking owver The Black Dog’s rencwned menu, you might be surprised to
learn that the inspiration for this hearty fare was, of all things, a stale donut.

Let us explain.

It was a desperately cold day in 1968, With the Vineyard having no year-round
restaurant, Captain Robert Douglas' repast on that particular night was a bitter
cup of coffee and a dry, packaged, store-bought danut. The Captain had

finally had enough. He began sketching on a paper napkin, & small gambrel-

Download the Black Dog Tavern
roofed building started to take shape. There were more napkins and more Breakfast Menu

sketches. Captain Douglas played with the placement of the windows, added
dormers, and then pulled it all together with a large red brick chimney. The
restaurant would |ook just right on the beach at the head of Vineyard Haven
harbor, he thought, It would give Vinevarders and visitars a place to meet
and eat.

Download the Black Dog Tavern

The Captain's excitement was contagious. Townsfolk helped build and shingle Lunch Menu

the establishment. Locals shared their recipes for pies, chowders and soups.
The Captain named the restaurant after his faithful black canine companion -
The Black Dog

Download the Black Dog Tavern

Mow, Robert Douglas had three passions - his sailboat, the Vineyard and N
Dinner Menu

good food.

Today, the chefs of The Black Dog are eager to share their passionate
culinary creations with you. Breakfast, lunch and dinner are currently served
for locals and travelers alike. The Black Dog is known for its menu, desserts
and atmosphere, as well as the view of the harbor and its sailing vessels.

Download the Black Dog Tavern
Take Out Menu

Eat welll

The Black Dog Tavern is open for breakfast, lunch and dinner everyday.

The Black Dog Tavern
ineyard Haven Harbor
P: 508-693-9223

portant Notice for New and The Black Dog has recently upgraded the for security purposes we require that all existing customers
i stomers create new user accounts. Accounts login's from the previous Black Dog site will no longer work. Thanks

Information Four cart Authentication
Jain our Gatalag and Email List '
UZERNAME

Privacy Staterant (CETE 15 S}
Terms & Conditians

Wiew cart
Mission FASSWORD

checkout
Careers
hipping Chart
Retums
Colar Chart Register

size Chart

orders history
Login

Recousr passucrd

msil-In Orders If savascrip is disabled in your
briwser click here

Copy right 2006 . The Hlack Dog. A1 Rights Resered Onling Store { Stares { Tavern / Ca® / Bakery / Tal shps / Lagacy / Carsers { Retums / privacy Statament / Tarms & Corditions

Dasign by Jackrabbh
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Martha’s Vineyard- Edgartown, MA

Chesca’s Restaurant http://www.chescasmv.com

Chesca's Restaurant is a Martha's Yineyard fawvorite:

Delicious urhan Italian and American food that bridges the gap
between upscale and comfort. & wibrant blend of restaurant and
1 lounge that offers creatively crafted cocktails, and value based
i RESTAURANT unigue new and old world wines. Emphasis on quality, consistency
’ and utilization of natural and local products. The cozy bar is perfect
Yy for dinner toa.

Appetizer Menu Great food, exceptional service, and attention to detail in a beautiful

Vinher Mehu comfortable atmosphere, all make for a great dining experience. Old
fashioned front porch with rocking chairs overlooking historic
downtown Edgartown.

Dessert Menu

Hours & Resenations
Sauces for Sale
Special Even

What's New
Chesca’s Kitchen Table
Bento Box
Green Initiatives

Chesca’s Cash

38 N Water Street, Edgartown, MA
508.627 1234
email jomaxwell2000@g0l.com

Jo Maxwell & David Joyce :
Chef Owners



http://www.chescasmv.com/

Harbor View http://www.harbor-view.com/dining.asp

TOWN

- EDG ’ ’
/'}lf MARTHA’S VINEYARD

508-627-7000
| 800-225-6003

Voted “Best Hotel on the Fingyard

fartha’t Veyard Magazing & Capa Cod Magaing.

Home ContactUs  Photos  News

RESERVATIONS

AboutTTs | Acoommodations | Activities | Dining | Sp

o | Weddings | WMeetings

Dine at Martha's Vineyard's Celebrated Seaside Resort

Dinners by the sea. Lunchss by the harbor. Drinks on the historic verandah, Relaxing
days and unfergettable nights at the Water Street restaurant on Martha's Vinevard. View
EAQ's.

D

Choose From:

Water Street Restaurant

Graceful Vietorian dining room with spectacular views
and Chef Leyon Wallace's Vineyard Harvest Cuisine.

The Newes from America Pub
Histeric Celonial pub in the heart of Edgartown with

hearty pub fare and New England's best micro-brewsd
draft baers.

Henry's Hotel Bar

Elegant and intimate bar serving signature cocktails and
a grazing menu of Vineyard Small Plates.

Harbor View Hotel & Besort Dining Awards Include:

“Best Breakfast on Martha's Vineyard." Water ¢
Cape Cod Life Magazine, 2008,

“Best of The Vineyard.” The Newes From America Pub
Martha's Vineyard Magazine, July 2008.

Currier, Geoff and Tom Dresser. “Best of the Vineyard.”
Martha’s Vineyard Magazine, July 2006.

Black,Jane and Sascha de Gersdorff. “The Best of Boston.”
Boston Magazine, August 2006,

View Calendar of Events

Join Harbor View Newsletter elMail this Page to a Friend

Hitbot Wisw Hote| & Resort, PO Box 7, 131 North Nater Strast, Edgartown, Masachusetis02539, Toll Frae 800.225.6005, Local 1-508-627-7000
Copiight 20072008 @ Harbor wisw Hotel, nc.
Site Map

Hotel Intemet Masketing by Condn P
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Annapolis, MD
O’Learys Seafood Restauraunt

http://www.olearys-seafood.com/

4 RADIO
@ HOURS

T
N MAP

SEAFOOD RESTAURANT Ed EMAL
PRIVATE FUNCTIONS MENUS PHOTO GALLERY REVIEWS

the vision of Paul Meyer, the owner of
carnation of the restaurant since 1998,
arys Seafood Restaurant represents whal
about seafood: freshness, globalselection:
@ ingredients and combinations, and a friendly
sophistication that diners expect from a fine dining
restaurant. Mr. Meyer's vision of O'Learys attempts
to capture the combination of sophisticated fine
dining and ullradresh ingredients within &
contemporary Annapolis environment, accompanied
by Mr. Meyer's own abstract paintings

The vision that O'Learys repre Is also seeks lo
tread lightly on the Earth's limited resources,
constantly seeking to find new sources of sustainable
fin-fish and shell-fish that future generations of
customers ean enjoy.

The O'Learys Seafood Restaurant of today is
v

p—
RESERVE ONLINE GIFT CERTIFICATES www.olearysseafood.com &MenuPalace-com
: 2 ! DESIGN B MBETING
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Lewnes Steak House
http:/Z/www.lewnessteakhouse.com

Voted Best of Aimapolis Best Steak & Best Wine List
Wihat's Up? Annapelis Maguine

lacation since 1921, We trust that your dining
experience with us will be a memorable onel

Welcome to the World of U.S. Prime Aged Beef || §

Only two percent of Ametican Beef is good enough
to earn the designation "U.S. Prime." That's why
only a handful of restaurants serve it. Lewnes'
Steakhouse holds the distinction of being the first
Annapalis restaurant to feature U.S. Prime Steaks

JAVIG &
NAVIGATE ¥ Ordinary "choice” and "selected” beef comes from

The Menu open grassland ranges. U.S. Prime steers,
Wine Selection however, are selected from saurces such as 4-H

= N — clubs, and Future Farmers of America where the
Wine Cellar Vertical Offerings animals are pampered and cared for on an individual
Private Dining basis. At the proper time they are shipped to cool
Critics Reviews weather feed lots in the upper Mid-West where they
are fed a special mash of oats, barley and wheat,
During the last six weeke, the steers are fed a diet
of corm to enhance fat marbling. This marbling
provides flavor, tenderness, and juiciness for which
U.5. Prime beefis known. Finally the beefis aged
under controlled conditions to enrich its magnificent
flawor. Biut that's not all: It takes special broiling
equipment ta properly prepare the steaks. Our
broilers operate up to 1800 degrees! They sear in
the flavorful juices while browning the outside.

gty

Map & Directions

Pu
| Gift Certificate!



http://www.lewnessteakhouse.com/

Boatyard Bar and Grill
http://www.boatyardbarandgrill.com/index.shtml

RESERVE & PRIVATE PARTY!
o part

Sldashows, DUD; walk sround recroshons. 40 sesced, B0 standingl

nKay e 1970,
e Sty

£y
P %*‘s,

Tumsclays Jan 12,10 26, Feb 5 Feb 23, Mr . or 21 [t
6 pm Cocktaiis: 7 pm Dinnes & Movie

J,— price Raw Bar!
Sundays 3pu til close

Watch the Boatyard Promo Video!
Click Here!

Bovern Ave. & Sih Gt Dastport Annapolis, Maryland
Open 8:00 am- Midnight every day (420)216-6206 infoeboatyardbarandgrill.cum



http://www.boatyardbarandgrill.com/index.shtml

McGarvey’s Saloon & Oyster Bar
http://www.mcgarveyssaloon.com

L "\ McGarvey's Saloon & Oyster Bar
o & RS
me Pt T

Today Menu Private Parties Directions Promotion Events More Info

When Times Are Hard, McGarvey's Is Hard To Beat...

WEEKDAY HAPPY HOUR 4-7
$4 Top Shelf Drinks, Guinness & Aviator Pints
$3 Imports & Wines, $2 Domestics
$1 Oyster Shooters and Great $5 Appetizers

ors1ER HAPPY HOUR HAS Becu

OYSTERS ARE JUST $6 PER DOZEN
MON THRU FRI. 4 TO 8PM EXCEPT HOLIDAYS

$4 GUINNESS PINTS

MONDAY THRU FRIDAY | 11:30 AM TO 7FM

$4 IRISH COFFEES
ANV TINE 115 BELOW 40 DEGREES

Amnapolis MD 21401

= e T +
WE ARE ALWAYS OPEN WHEN IT SNOWS
OPEN DAILY AT 11:30AM /| SUNDAY 10AM
MC/VISA/AMERICAN EXPRESS
KITCHEN OPEN TO 1AM EVERY NIGHT



http://www.mcgarveyssaloon.com/

	Clarke Cooke House

