
Harbour Pointe
Bar & Grille

CHIPS 2.00

SEASONED FRIES 2.00

FRIED GREEN TOMATOES 2.00
(2)

COLESLAW 2.50

SIDE SALAD 2.50
Choice of dressing.

PORK RINDS 3.00

SIDE DISHES

CLUB HOUSE SALAD 8.00
Mixed greens, fried green tomatoes, bacon, cucumber, hard boiled eggs, and house-made croutons. Choice
of dressing.
Ham or turkey - 2.00
Chicken salad - 4.00

APPLE AND BOURSIN 9.00
Mixed Arcadian greens, pumpkin seeds, sliced apple, boursin cheese, carrots, and bacon. Served with our
house vinaigrette.
Grilled chicken or shrimp - 2.00

BEEF AND BLUE** 15.00
4 oz portion of grilled sirloin steak served to desired temperature. on a bed of mixed greens, tomato,
cucumber, fried onion, and blue cheese. Choice of dressing.

DRESSING CHOICES
House-made ranch, house vinaigrette, and thousand island ($.50 extra)
or blue cheese, honey mustard.

SALADS

FAJITA QUESADILLA 10.00
Grilled steak, peppers, and onions smothered in aged cheddar. Folded in to a 12'' flour tortilla and browned
on the grill. Served with salsa and sour cream.

CHEESE CURDS 5.00
Generous portion of fried Wisconsin cheese. Served with a side of ranch.

PORTOBELLO NUGGETS 6.00
Large pieces of Portobello dipped in buttermilk then dredged in seasoned breading. Fried golden and served
with horseradish sauce.

SHRIMP AND CRAB DIP** 10.00
Steamed shrimp and crab folded with cream cheese, swiss and parmesan heated gently until bubbly brown.
Served with crostini for dipping.

APPETIZERS

Lunch
Wednesday - Sunday
11:00 a.m. - 2:30 p.m.

Dinner
Thursday - Saturday
5:00 p.m. - 9:00 p.m.

DRINKS

FOUNTAIN SODA 2.00
Coke, Diet Coke, Sprite, Orange Fanta, Dr.
Pepper, Root Beer.

UNSWEET AND SWEET ICED TEA 2.00

COFFEE 1.00
Caffeinated or Decaf

JUICE 3.00
Orange or Apple



THE BACKSWING 8.00
Shaved salami and ham topped with shredded lettuce, onion and tomato drizzled with our house
vinaigrette. Served on your choice of bread.

CROATAN 8.00
A large marinated Portobello mushroom cap chargrilled to perfection. Topped with an apple and brussel
sprout slaw, melted swiss cheese on a brioche bun.

THE RANDY PARKER 10.00
Large pieces of braised CAB with 2-year aged cheddar and mayonnaise. Served on your choice of bread.
Add bacon - 2.00

THE ALBATROSS** 8.00
Marinated grilled or fried chicken breast topped with your choice of cheddar, swiss or American cheese and
bacon. Served on a brioche bun with lettuce, tomato, and onion.

HARBOUR POINTE CLUB 9.00
Shaved ham and turkey layered with lettuce, tomato, bacon, swiss cheese, and cheddar cheese. Served on
three pieces of your choice of bread.

FIREFLY REUBEN 9.00
Certified angus corned beef hand trimmed and sliced thin. Matched with swiss cheese and house-made
1,000 island dressing. Served on rye bread.

CHEESEBURGER** 11.00
1/3 pound CAB patty grilled to your liking. Topped with American cheese, lettuce, tomato, and onion. Served
on a brioche bun.

CHICKEN SALAD WRAP 7.00
Shredded chicken mixed with mayonnaise, onion, celery, apples, and walnuts. Served in a 12'' flour tortilla
with lettuce and tomato.

B.L.F.G.T 8.00
Classic hickory smoked bacon, house-made fried green tomatoes, lettuce, and mayonnaise. Served on your
choice of bread.

ALL BEEF HOT DOG 4.00
All-beef frank served on a roll with choice of onion, relish, ketchup, and mustard.
Chili, coleslaw, and cheese - 0.50

CHICKEN FINGER BASKET 8.00
Fresh chicken tenders dipped in buttermilk and dusted with a seasoned breading fried golden brown. Served
with fries and a dipping sauce.
Dipping sauce - ranch, blue cheese, BBQ, and honey mustard.

SANDWICHES & BASKETS
INCLUDES FRIES, CHIPS, COLESLAW, OR A SIDE SALAD ($1.00 EXTRA)

ENTREES
AVALIBLE AFTER 5:00PM

NORTH CAROLINA POT ROAST 13.00
Slow cooked roast beef stewed with onions, celery, and carrots. Served on roasted garlic russet mash.

TOMAHAWK PORK CHOP** 18.00
Bone-in center cut pork chop dusted in our house seasoning, then perfectly grilled. Served with apple
Brussel sprout slaw and roasted garlic russet mash.

CHICKEN ARTICHOKE PASTA** 14.00
Tender sautéed chicken breast with artichoke, roasted tomato, and spinach. Tossed with a cheesy mornay
sauce and penne pasta. Served with a side salad.

SHRIMP CREOLE 15.00
Sautéed shrimp with peppers, onions, and celery in stewed tomato and zesty spices. Perfect seasoned, but
not too spicy. Served over rice pilaf.

GRILLED SALMON** 17.00
Salmon fillet seasoned and chargrilled. Served on a bed of sautéed roasted garlic, tomato and artichoke.
Accompanied with rice pilaf.

NY STRIP STEAK** 20.00
CAB strip loin hand cut right here in the Harbor to 10 oz. Lightly seasoned then grilled to your liking.
Accompanied by garlic russet mash and seasonal vegetables.

**consuming raw or under cooked meats, poultry, 

seafood, shellfish or eggs increases your risk of food 

borne illness.


