
A P P E T I Z E R S

S p i c y  P o i n t e  S h r i m p  14
Pamlico Shrimp breaded, fried, and tossed in

house made spicy aioli.

N a c h o  P l a t e  14
Crispy tortilla chips topped with freshly made

chili, pico de gallo, queso, sour cream, jalapeno,

black olives, salsa.

W i n g s  13/20
BBQ, Hawaiian Sriracha, Buffalo, Asian.

B o n e l e s s  W i n g s  9/15
BBQ, Hawaiian Sriracha, Buffalo, Asian.

F r i e d  Z u c c h i n i  12
Hand cut zucchini sticks, breaded and fried.

Served with house made ranch dressing.

F r i e d  M o z z a r e l l a  13
Fresh mozzarella hand breaded and fried.

Served with marinara and topped with shaved

parmesan.

T u n a  P o k e   14
Marinated yellow�n tuna topped with avocado

and scallions. Served with wonton chips.

P o r k  S k i n s  a n d  P i m e n t o  12
Fresh fried pork skins. Served with house made

pimento cheese spread.

S O U P  A N D  S A L A D
Add Chicken $5, Shrimp $7, or Steak $7

C h i l i  6/8
House made beef and bean chili.

C a e s a r  S a l a d  12
Fresh chopped romaine lettuce, house made

croutons, parmesan cheese and caesar

dressing.

H o u s e  S a l a d  10
Spring mix, cucumber, tomato, and carrots.

Served with your choice of dressing.

S o u p  d u  j o u r  6/8

C a p r e s e  12
Marinated fresh mozzarella, cherry tomato, and

aged balsamic glaze.

C h e f  S a l a d  14
Spring mix, cucumbers, tomato, carrots, hard

boiled eggs, ham, and turkey. Served with your

choice of dressing.

S A N D W I C H E S
Includes fries. Substitute any side for $2.

C l u b  14
Lettuce, tomato, and bacon piled with fresh

sliced turkey and ham.

R e u b e n  14
Rye bread stacked with corned beef, sauerkraut,

and topped with thousand island dressing.

C u b a n o  15
Shredded pork, ham, mustard, pickles and

swiss cheese served on a hoagie roll.

P o i n t e  B u r g e r   14
Hand formed ground beef, grilled to your

choice of temperature and served with lettuce,

tomato and onions.

P o i n t e  D o g  8
Grilled all beef frank. Topped with chili and

onions.

C h i c k e n  S a l a d  13
Freshly made chicken salad with dried

cranberries and walnuts.
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E N T R E E S

C h i c k e n  T o s t a d a  14
Crispy fried yellow corn tortillas. Layered with

shredded chicken, peach pico de gallo,
tomatillo salsa, and covered with shredded

cheddar.

C h i c k e n  P o t  P i e  15
Carrots, potatoes, peas, and chicken cooked

into a delicious �lling. Covered with a �aky puff
pastry crust.

C h a r - G r i l l e d  F i l e t  M i g n o n   26
Grilled to your choice temperature and topped
with garlic compound butter. Served with

zucchini medley, garlic smashed potatoes.

P o t  R o a s t  16
Southern home style pot roast with carrots and

potatoes. Smothered in gravy.

B l a c k e n e d  M a h i  22
Blackened spiced and seared, topped with

herb goat cheese. Served with cheesy grits and
zucchini medley.

B a b y  B a c k  R i b s  18/24
Slow cooked and covered in bbq. Served with
corn on the cob and sweet potato fries.

S h r i m p  a n d  g r i t s  19
Pan seared shrimp, over cheesy grits covered
with tasso ham gravy.

P o k e  B o w l   19
Marinated tuna, served over rice. Topped with
avocado, cucumber, scallions and wonton

chips.

F e t t u c c i n i  A l f r e d o  13
Served with garlic bread. Add Chicken $5 Add

Shrimp- $7 Add Steak $7

S I D E S
All sides $4

G a r l i c  s m a s h e d  p o t a t o

M a c  a n d  C h e e s e

R i c e

C o r n  o n  t h e  C o b

F r i e s

C h e e s y  G r i t s

P a s t a  S a l a d

C o u n t r y  G r e e n  B e a n s

S w e e t  P o t a t o  F r i e s

D E S S E R T

H u m m i n g b i r d  C a k e  7
Banana cake with pineapple, walnuts and topped with cinnamon cream cheese frosting.

K e y  L i m e  M o u s s e  7
Topped with raspberry puree and graham cracker crumble.

C h o c o l a t e  P i e  5

Items with this icon indicates an item that is cooked to preference. Consuming raw or undercooked  
meats, seafood, shellfish, or eggs increases your risk of food borne illness.

Items with this icon indicates an item that is served raw. Consuming raw or undercooked meats, 
seafood, shellfish, or eggs increases your risk of food bourne illness


