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1 Overview :: The Pearl Hotel

The Pearl Hotel is located in historic Point Loma one block away from beautiful
San Diego Bay, two miles from the San Diego International Airport, and 10
minutes from the vibrant Gaslamp Quarter. Point Loma is a renowned boating
community and residential neighborhood where visitors and locals alike, marvel
at rows of eclectic sea vessels docked along the waters. The area’s commercial
profile is led by a charming array of coffee houses, bookstores and other
independently owned businesses, which were recently augmented by the
opening of Liberty Station, an exciting shopping, dining and entertainment
playground.

The Pearl sports 23 designer rooms of comfort and distinction, including The
Gem (junior), The Jewel (deluxe) and The Strand (superior). Each freshly
renovated guest room has an exciting contemporary feel and appeal, laced with
an audacious dash of vintage-modern flair. They evoke the mid-century aesthetic
of ‘60s Palms Springs, when the Rat Pack’s glamour thrived; ‘70s Los Angeles,
when progressive design set new standards; and certainly, they reflect the quiet
cool of Point Loma and the hip, urban pulse of the nearby downtown scene.
Guestrooms at The Pearl are designed to be individualistic, and several feature
poolside views, alternative design takes, and upgraded furnishings and
amenities.




2 Guestrooms :: Affordable Luxe

The Gem, the Jewel and the Strand are appointed with custom mosaic artwork
and beautiful vintage-modern furniture, sturdy king and queen platform beds, and
designer light fixtures and vintage lamps. Meanwhile, the attractive bathrooms
feature contemporary chrome fixtures, tile floors, and wide-width mirrors.

Standard amenities in most rooms:
32-inch or 42-inch LCD television with HBO
Roku SoundBridge Internet Radio Player (iTunes 7 compatible)
Wireless Internet service
Free local phone calls
Live plants and in-room aquatic life
Spa H20 designer bath products
Contemporary storage unit
Desk and chair
Iron and ironing board

Room Rates :: $159.00 to $229.00 / Play & Stay Rate $79+tax (after midnight)
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PROPERTY SERVICES/AMENITIES:
Restaurant at The Pearl
Vintage oyster shell swimming pool (saltwater; heated)
Poolside lounge and theater with10-foot projection screen
Semi-private poolside cabanas for dining or bottle service
Concierge service and airport arrangements
In-room massage and beauty treatments (outcall service)
Laundry/Valet services (outcall service)
Free laptop computer rental
Free DVD movie rental
On-site parking (limited)
Valet Parking (1/2 price for hybrids)

RESERVATIONS/RATES:
Online reservations at www.thepearlsd.com.

Reservations Phone: 1-877-PEARL-SD
Local Phone: 619.226.6100
Reservations Email: reservations@thepearlsd.com

Guestrooms from $159 to $229. The Pearl features a daily, after-midnight
“Play & Stay Rate” of $79+tax on available rooms. Room rates subject to change.



GUEST INFORMATION:
Airport Proximity:
From San Diego International Airport - 2 miles / 4 minutes
From John Wayne Airport — 85 miles/ 86 minutes
From Los Angeles International Airport — 123 miles / 123 minutes

Check In Time: 3:00 p.m.
Check Out Time: 12:00 p.m.
Currency Accepted: U.S. Dollars

Credit Cards Accepted:  Visa, MasterCard, American Express, and Discover
Local Hotel Tax: 10.5%

The Pearl Hotel does not accept personal checks.

The Pearl Hotel is a 100% smoke free property.

HOTEL & RESTAURANT OWNERSHIP, DESIGN & MARKETING:
Ownership: L.W.P. Group, Inc.

Gregory B. Strangman, Founder/CEO
619.235.5616 / www.lwpgroup.com

Architect: Petar Perisic for Perisic Design Studio, San Diego
Interior Concepts: Michael Soriano for Onairos Design, San Diego
Construction: Mike Pandolfe for L.W.P. Group, Inc.

Sonic Branding: Groove 24/7 — www.Groove247.com
Branding/Identity: Jon Ritt for Pool SF, San Francisco

Public Relations: Gerald “Dex’ Poindexter

G.P. Marketing Services, San Diego
619.255.7433 / dex@thepearlsd.com

GENERAL INFORMATION:
1410 Rosecrans Street

San Diego, CA 92106
Telephone: 619.226.6100

Fax: 619.226.6161

Email: contact@thepearlsd.com
URL: www.thepearlsd.com



3 Restaurant at The Pearl :: Dine.Drink.Lounge

Restaurant at The Pearl is open for dinner and cocktails, and offers a rewarding
dining experience to rival any in San Diego. We feature metropolitan-minded,
California coastal cuisine with global twists. Based on the belief that a great
kitchen is conscious and responsible, Chef Trey Hartinger creates exciting and
eclectic dishes with ingredients sourced from a variety of local and regional
producers. Diners are treated to a beautifully designed space and invited to
indulge culinary whims from simple to sophisticated or classic to contemporary.

Together, the spirited food and the mood in the dining room fuel an energetic and
urbane atmosphere. Restaurant at The Pearl also features an intimate bar area
to relax alone or await dining companions. A friendly and knowledgeable bar staff
serves expertly-selected wines and beers, along with signature cocktails to prime
your palate for our kitchen’s winning preparations.

SIGNATURE HAPPENINGS:
- Happy Hour: Monday-Friday specials on beers, wines and signature
cocktails; Plus, creative, half-price appetizers from our kitchen.

Epicurean Events: Monthly wine dinners featuring exclusive vineyards;
Semi-regular guest “exhibitions” that access The Pearl’s resources in the
local and global culinary community

Weekly Events:
o FREE “Dive In” Theatre at the poolside lounge and theater
o0 Weekend “Poolside Socials” with sexy soundscapes by
Groove247.com



4 Fact Sheet: Restaurant at The Peatrl

Restaurant at The Pearl is open for dinner from Monday to Saturday. Weekly
brunch is served Sundays, followed by a limited menu of nibbles and cocktails.

Location/Contact: 1410 Rosecrans Street
San Diego, California 92106
Telephone: 619.226.6100
Email: restaurant@thepearlsd.com

Website: www.thepearlsd.com

Ownership: L.W.P. Group, Inc.
Gregory Strangman, Founder/CEO

Food/Beverage Mgr.: Sara Hanson

Executive Chef: Trey Hartinger

Sous Chef: Spencer Johnston

Concept: Rustic, California coastal cuisine with global
influences

Wine list featuring more than 40 well-known and
boutique-style wines from California, Oregon,
Washington, Mexico, Spain, France, Italy, Australia,
New Zealand. Selected wines available by the glass.

Signature Cocktails: Featuring fresh twists on some shaken and stirred
favorites, Restaurant at the Pearl’s signature cocktails
are a collection of vintage and modern classics.




HOURS OF OPERATION:

Dinner:
(Monday-Saturday)

Happy Hour:

Sunday Brunch:

Reservations:

Prices:
(subject to change)

Certificates/Credit Cards:

Smoking:
Wheelchair Access:

Parking:

5:00 p.m. —10:00 p.m. (bar open until midnight)

5:00 p.m. — 7:00 p.m. (Monday-Friday)

10:00 a.m. — 2:00 p.m.
2:00 p.m. —8:00 p.m. (nibbles and cocktails)

Restaurant at The Pearl does not accept reservations.
Dinner: $7-14 (starts); $15-24 (entrees)

Gift certificates available; Visa, MasterCard, American
Express, and Discover cards accepted

100% non-smoking

Yes

$10 valet parking only; $5 parking discount for hybrid
vehicles; Off-street parking also available



5 Trey Hartinger :: Executive Chef

Trey Hartinger arrived in San Diego in 2004, and almost immediately, became
steeped in the city’s burgeoning restaurant scene. His combination of talent and
determination landed him at buzzworthy eateries featuring acclaimed local chefs.
Now, as Executive Chef at The Pearl Hotel in historic Point Loma, Hartinger, 26,
is front and center for San Diego’s latest trend: the neighborhood renaissance.

Hartinger’s rustic, California Coastal cuisine reflects an
intuitive palate and skills strengthened under Chef Martin
Batis at Azzura Point in The Loews Coronado Bay
Resort, and most recently, Chef Antonio Friscia at
Stingaree and Bar West. Amid those valuable
experiences, Batis’ blend of Hawaiian and French
cuisines inspired him, while Friscia shaped his
commitment to the Slow Food Movement.

At Restaurant at The Pearl, Hartinger remains true to

such regional culinary influences, and incorporates

French, Mediterranean and Asian techniques.
Cumulatively, they work in harmony with local and seasonal ingredients selected
by Hartinger and Sous Chef Spencer Johnston, a longtime kitchen partner.
Theirs is an exacting, sustainable approach, owing to relationships with Chino
Farms, La Milpa, Crow’s Pass and other local producers. The result is delicious
menus that are simple, soulful and committed to product integrity.

Ultimately, Hartinger’s aims to please customers through honest and vibrant
culinary expression. This parallels The Pearl’s “Down to Earth, Up with Style”
mantra, which promises a uniquely urbane and accessible experience for all
guests. Not surprisingly, Hartinger, who started cooking at the age of 14 in his
home town of Jacksonville Beach, Florida, upholds The Pearl’s promise—no
doubt, aided by the same creativity and focus he’s applied to his career.

Specifically, by 19, the excitement of the small, independent restaurants where
he worked, led Hartinger to enlist in the Marine Corps as a means of paying for a
formal culinary education. After serving 4 years (Okinawa, Japan and Twenty-
Nine Palms, California), he was discharged and immediately returned to the
kitchen to stage under Chef Michael Gillespie of Sun City Resort in Palm Desert.
A few months later, he was enrolled in The Art Institute’s culinary program San
Diego, and fortunately, on a fruitful path to The Pearl.



6 Indoor/Outdoor Excitement

POOLSIDE: Sizzling Day & Night

Bottle Service and Cabana Dining . When the evening calls for upgraded
romance or serenity, The Pearl Hotel's semi-private poolside dining options add
extra-cozy ambiance. A full menu and bottle service is available inside luxurious
cabanas, which rest beside the warm glow of Restaurant at The Pearl and can
accommodate parties up to eight. Such a setting also lends itself to low-key and
full-throttle birthday events and occasions. Similarly, before they tie-the-knot,
bachelors and bachelorettes can wrap-up their "swingle" days with plenty of style
and sizzle. To reserve a cabana call 1-877-PEARL-SD or email
restaurant@thepearlsd.com.

Dive-In Theatre is The Pearl’s popular "cinema social" combining eclectic film
choices, food and drink and light conversation. This free, weekly event takes
place at the hotel's poolside lounge and theater located outdoors and connected
to Restaurant at The Pearl. Scheduled films are projected onto a 10' x 13' foot
projection screen with full sound, overlooking the hotel's vintage, oyster-shaped
swimming pool. Guests are invited to enjoy classics and blockbusters, foreign
and indie features from The Pearl's private library.

Events & Occasions. The Pearl Hotel's restaurant and its poolside
lounge/theater can be reserved for birthdays, private occasions, and other group
and corporate functions. Features and amenities include:
- Simultaneous indoor/outdoor access

Vintage oyster-shell saltwater pool

Poolside lounge area with comfortable seating and adorned with lush rock,

plant, and bamboo installations

Two luxurious, poolside cabanas for privacy or event registration

10-foot outdoor projection screen for presentations (including Internet)

Intimate restaurant and bar environs with audio-visual enhancements

Intimate indoor seating for 39 (8 in private dining area)

Outdoor seating capacity for 22 (8 in private cabana)

Corporate or private event? Restaurant at The Pearl  is available for buyout.
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Dive-In Theatre

DIVE-IN THEATRE: COMING ATTRACTIONS
July thru September 2008

JULY 2008

02:

09:
16:
23:
30:

Top Gun (1986 / 110 mins.)

Napoleon Dynamite (2004 / 82 mins.)

Batman Begins (2005 / 140 mins.)

Comic-Con Edition: Sin City (2005 / 124 mins.)

Double Feature: A Hard Day's Night (1964 / 87 mins.) &
The Making of A Hard Day's Night (1995 / 60 mins.)

AUGUST 2008

06:
13:
20:
27:

Dirty Dancing (1987 / 100 mins.)
Olympics Edition: Chariots of Fire (1981 / 123 mins.)
Point Break (1991 / 120 mins.)
Double Feature: Superbad (2007 / 114 mins.)
& American Pie (1999 / 95 mins.)

SEPTEMBER 2008

03:
10:
17:
24

The Longest Yard (1974 /121 mins.)
Showgirls (1995 /128 mins.)

Boogie Nights (1997 / 156 mins.)
Pulp Fiction (1994 / 154 mins.)



8 Groove 24/7 Brunch Party

The Groove 24/7 Brunch Party at the The Pearl Hotel happens every Sunday
from 10am to 8pm. The food, drink, and post-brunch activities, make this a
definitely different way to spend a day in San Diego. Truly, it's the “cool by the
pool,” and (with a drink purchase) the pool is open to everyone. Plus, there’s free
Wi-Fi, pong pong, board games, and the DJs of Groove 24/7
(www.groove247.com) providing the GROOVY soundscapes.

EATS: Executive Chef Trey Hartinger, serves up the brunchtime goodness! $20
gets you an awesome entrée and botttomless mimosa from 10am — 2pm; Plus,
we feature $5 drink specials and tasty nibbles thru 8pm.

BEATS: Groove 24/7 selectors Chris LaRose and Dex Diego bring a big,
beautiful batch of eclectic sounds. Groove 24/7 is the custom Internet radio
station of The Pearl Hotel. Listen at www.groove247.com.

DEETS: The Groove 24/7 Brunch Party / The Pearl Hotel / 1410 Rosecrans
Street / EVERY Sunday from 10 — 8 / tel: 619.226.6100 / 21+ only / Got 6 to 8
friends? Bananas for cabanas? Reserve yours now. Call 619.226.6100.



FIN.




