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dining on pointe

salads

the wedge // $10

wedge of iceberg lettuce topped with
cucumber, cherry fomato, red onion, bacon
bits, and homemade blue cheese dressing

the champagne pear // $9

spring mix tossed in a champagne citrus
vinaigrette, topped with sliced pears,
mandarin oranges, sweet walnuts, and blue
cheese crumbles

the house // $6

spring mix tossed with balsamic vinaigrette,
topped with carrot ribbons and foccacia
croutons

appetizers

asparagus tempura //' $10

tender asparagus, tempura beer batter,
sambal oeleke aioli, sunny side egg,
sesame seeds

chipotle honey prawns // $15
colossal prawns, panko bread crumbs,
chipotle honey, orange, toasted almonds

duck and brie // $21

pan-seared duck breast, brie brulée,
pepper bacon jam, roasted garlic,
foccacia toast

olives and feta // $12

warm mediterranean olive mix, fresh
thyme, feta cheese, foccacia toast,
balsamic glaze

pork belly // $17

house-cured and smoked pork belly,
gouda grits, blackberry gastrique

mains

pesto pasta primavera // $19
garden vegetables, cremini mushrooms,
pistachio pesto, capellini pasta, asparagus

shrimp scampi // $24
colossal prawns, cremini mushrooms, tomatoes,
white wine, capellini pasta, asparagus

cajun red snapper // $27
cajun rubbed red snapper filet, creamy grits,
new orleans cream sauce, asparagus

calfish plate // $22
buttermilk catfish filets, shoestring fries,
coleslaw, tartar sauce, fresh lemon

chicken fricassée // $24

chicken breast, cremini mushrooms, garlic,
onions, brandy cream, whipped potatoes,
spinach

double cut pork chop // $29
hand-cut twin chops, herb and sea salt brined,
spinach, whipped potatoes, peppercorn cream

ribeye // $34
45-day aged ribeye steak, shoestring fries,
asparagus, bourbon cream sauce

filet mignon // $39
hand-cut beef tenderloin, whipped potatoes,
asparagus, white truffle butter

sweelts

apple struedel // $9
apples, cinnamon sugar, puff pastry, creme
anglaise

chocolate cake /7 $10

three layers of chocolate cake and frosting



