
- M a i n s  -
A L L  H A N D H E L D S  S E R V E D  W I T H  Y O U R  C H O I C E  O F  F R I E S  O R  C H I P S

 S U B  A  S A L A D  O R  O N I O N  R I N G S  F O R  $ 2

F r i e d  f i s h  s a n d w i c h $16
Haddock with lettuce, tomato,
onion & pickles with tartar sauce

p r i m e  r i b  s a n d w i c h $18
upon availability
Thinly shaved prime rib on a
hoagie roll with Provolone &
Swiss cheese.  Served with au jus
& a creamy horseradish sauce.

c h i c k e n  s a l a d
s a n d w i c h

$13

With craisins, walnuts, lettuce $
tomato.  Served on wheat or
white bread.

r e u b e n  s a n d w i c h $17
Corned beef with 1000 island &
sauerkraut on marbled rye bread

c a l i f o r n i a  c l u b
s a n d w i c h

$15

Ham, turkey with American &
provolone cheese, bacon,
lettuce, tomato, avocado &
mayonnaise

B a c o n  j a m  g r i l l e d
c h i c k e n  s a n d w i c h

$16

Grilled chicken, provolone
cheese, bacon jam, lettuce,
tomato, onion & pickle

a d d  3  b r e a d  s l i c e   $ 1r d

t e x - M e x  p o r k  t a c o s $15
Pulled pork, homemade vinaigrette
slaw, queso fresco drizzled with bbq
sauce

b l a c k e n e d  m a h i  t a c o s $18
Homemade pineapple pico, topped
with mahi aioli

p o i n t e  b u r g e r $16
Hand crafted, grilled to your choice
of temperature, served with lettuce,
tomato, onion, pickle, & Choice of
cheese

$15s o u t h e r n  f r i e d
c h i c k e n  S a n d w i c h
Buttermilk hand-breaded chicken
breast, with onions, pickles, lettuce
& tomato

p o i n t e  d o g $8
Grilled all beef frank, topped with
chili ,  cheese, & onions

s i d e s a d d  o n   $ 1 . 5 0
Bacon
Avocado
Grilled Mushroom
Grilled Onion
Gril led Jalapeño
Fried Egg

Fries

Homemade Chips

Side Salad

Onion Rings

$4

$4

$6

$6

I t e m s  w i t h  t h i s  s y m b o l  i n d i c a t e s  c o o k e d  p r e f e r e n c e .
C o n s u m i n g  u n d e r c o o k e d  m e a t s ,  s e a f o o d ,  s h e l l f i s h
o r  e g g s  i n c r e a s e s  r i s k  o f  f o o d  b o r n  a l l e r g i e s .

G l u t e n - F r e e



I t e m s  w i t h  t h i s  s y m b o l  i n d i c a t e s  c o o k e d  p r e f e r e n c e .
C o n s u m i n g  u n d e r c o o k e d  m e a t s ,  s e a f o o d ,  s h e l l f i s h
o r  e g g s  i n c r e a s e s  r i s k  o f  f o o d  b o r n  a l l e r g i e s .

G l u t e n - F r e e

- a p p e t i z e r s  -
$9f r i e d  p i c k l e s

Panko crusted kosher dil l spears
served with ranch

$11f r i e d  c h e e s e  c h u n k s
Pepperjack cheese chunks,
hand-breaded in panko crumbs,
served with your choice of ranch
or marinara

s p i c y  p o i n t e  s h r i m p $16
Pamlico shrimp hand-breaded &
fried.  Topped with a sriracha aioli

f r i e d  m u s h r o o m s $11
Hand-breaded crimini
mushrooms served with ranch

c h i c k e n  s t r i p s $13
Hand cut & breaded chicken strips
served with honey mustard or bbq
sauce

c a r n i t a s  n a c h o s $18
Homemade chips, slow roasted
shredded pork, queso blanco,
shredded cheese, fresh pico de
gallo, pickled onions, avocado
smash, herbed goat cheese, topped
with a lime crema drizzle

f a j i t a  q u e s a d i l l a $12
Shredded cheese, fajita peppers
& onions mix.  Served with
homemade salsa and sour
cream

w i t h  c h i c k e n
w i t h  s h r i m p  $14

$13

t u n a  p o k e  n a c h o s $18
Raw tuna, crispy wonton chips, soy
ginger sauce, a creamy avocado
aioli ,  and diced avocados

- S o u p s  &  S a l a d s  -
a d d  c h i c k e n  $ 6   a d d  s h r i m p  $ 8   a d d  s a l m o n  $ 1 0   a d d  s t e a k  $ 1 0

Chopped romaine, cucumbers,
tomato, onions, shredded
cheese & croutons. Served with
your choice of dressing

c a e s a r  s a l a d

h o u s e  s a l a d

Chopped romaine lettuce
tossed with parmesan cheese,
croutons & caesar dressing 

C h e f  s a l a d $14

c o b b  s a l a d $14

Chopped romaine, cucumbers,
tomato, shredded cheddar, ham,
turkey, & bacon bits.  Served with
your choice of dressing 

Fresh romaine lettuce, blue cheese
crumbles, hard-boiled egg, diced
purple onions, grape tomatoes,
avocado, & bacon bits

Homemade traditional style
Mexican chili

c h i l i $6/$10

$6/$12

$6/$12

Soup of the day
s o u p  d u  j o u r $6/$10


	CRANBERRY BALSAMIC CHICKEN THIGHS
	Pan-seared then slow roasted chicken thighs in a cranberry balsamic sauce.  Served with garlic parmesan risotto and sautéed green beans.
	country fried steak
	A Southern Classic served with rosemary garlic mash and sautéed green beans smothered in a peppered white gravy.

	pork pot roast
	Low and slow style pot roast served over rosemary garlic mash and sautéed green beans.

	lasagna
	Six layers of pasta, marinara, bechamel, ricotta cheese, mozzarella cheese, and seasoned ground beef

	parmesan panko crusted cod
	Hand-breaded baked Cod over parmesan garlic risotto, served with sautéed green beans and a lemon beurre blanc sauce.

	8 oz angus filet
	Grilled with house steak seasoning, garnished with a red wine reduction.  Served with Yukon gold mashed potatoes and sautéed green beans.


	$22
	$25
	$20
	$14
	$24
	$40
	- appetizers -
	fried pickles
	Panko crusted kosher dill spears served with ranch

	$9
	spicy pointe shrimp
	Pamlico shrimp hand-breaded & fried.  Topped with a sriracha aioli


	$16
	fried cheese chunks
	Pepperjack cheese chunks, hand-breaded in panko crumbs, served with your choice of ranch or marinara


	$11
	fried mushrooms
	Hand-breaded crimini mushrooms served with ranch


	$11
	fajita quesadilla

	$12
	Shredded cheese, fajita peppers & onions mix.  Served with homemade salsa and sour cream

	$13
	with chicken with shrimp

	$14
	chicken strips
	Hand cut & breaded chicken strips served with honey mustard or bbq sauce

	carnitas nachos
	Homemade chips, slow roasted shredded pork, queso blanco, shredded cheese, fresh pico de gallo, pickled onions, avocado smash, herbed goat cheese, topped with a lime crema drizzle

	tuna poke nachos
	Raw tuna, crispy wonton chips, soy ginger sauce, a creamy avocado aioli, and diced avocados


	$13
	$18
	$18
	- Soups & Salads - add chicken $6     add shrimp $8     add salmon $10     add steak $10
	house salad
	Chopped romaine, cucumbers, tomato, onions, shredded cheese & croutons. Served with your choice of dressing

	$6/$12
	caesar salad
	Chopped romaine lettuce tossed with parmesan cheese, croutons & caesar dressing


	$6/$12
	chili
	Homemade traditional style Mexican chili


	$6/$10
	Chef salad
	Chopped romaine, cucumbers, tomato, shredded cheddar, ham, turkey, & bacon bits.  Served with your choice of dressing


	$14
	cobb salad
	Fresh romaine lettuce, blue cheese crumbles, hard-boiled egg, diced purple onions, grape tomatoes, avocado, & bacon bits


	$14
	soup du jour
	Soup of the day


	$6/$10
	- Mains - ALL HANDHELDS SERVED WITH YOUR CHOICE OF FRIES OR CHIPS   SUB A SALAD OR ONION RINGS FOR $2

	Fried fish sandwich
	Haddock with lettuce, tomato, onion & pickles with tartar sauce

	chicken salad sandwich
	With craisins, walnuts, lettuce $ tomato.  Served on wheat or white bread.

	reuben sandwich
	Corned beef with 1000 island & sauerkraut on marbled rye bread

	california club sandwich
	Ham, turkey with American & provolone cheese, bacon, lettuce, tomato, avocado & mayonnaise
	add 3rd bread slice  $1

	Bacon jam grilled  chicken sandwich
	Grilled chicken, provolone cheese, bacon jam, lettuce, tomato, onion & pickle

	prime rib sandwich
	upon availability Thinly shaved prime rib on a hoagie roll with Provolone & Swiss cheese.  Served with au jus & a creamy horseradish sauce.


	$16
	$13
	$17
	$15
	$16
	$18
	tex-Mex pork tacos
	Pulled pork, homemade vinaigrette slaw, queso fresco drizzled with bbq sauce


	$15
	blackened mahi tacos
	Homemade pineapple pico, topped with mahi aioli


	$18
	pointe burger
	Hand crafted, grilled to your choice of temperature, served with lettuce, tomato, onion, pickle, & Choice of cheese


	$16
	southern fried chicken Sandwich
	Buttermilk hand-breaded chicken breast, with onions, pickles, lettuce & tomato


	$15
	pointe dog
	Grilled all beef frank, topped with chili, cheese, & onions


	$8
	sides
	Fries Homemade Chips Side Salad Onion Rings


	$4 $4 $6 $6
	add on  $1.50
	Bacon Avocado Grilled Mushroom Grilled Onion Grilled Jalapeño Fried Egg





