
Those with food allergies or seeking vegan, gluten-free or vegetarian fare are always accommodated. Please ask your server!

*All menu items are cooked to order. Anything served raw or rare, including meats, poultry, seafood, shellfish or eggs, may increase your risk of foodborne illness.
An 18-percent gratuity will be automatically added for parties of six or more guests. All orders available to go. For banquet information, see our manager.

Soup, salads & More
Roasted Tomato Bisque 7
grilled smoked gouda crouton

Fried Calamari 10
sweet chili sauce

Grilled Citrus Chicken Salad 11
gala apples, crumbled goat cheese, pistachios,
apple cider vinaigrette

*Watercress & Arugula Steak Salad 14
house-rubbed flat iron steak, compari tomatoes,
caramelized onions, gorgonzola, sun-dried tomato
tarragon vinaigrette

Lemon-Poached Pacific Shrimp
& Avocado Salad 12
baby heirloom tomatoes, fresh mozzarella,
lemon-basil dressing

*Grilled King Salmon 12
pappardelle pasta with spinach asiago pesto,
olives and heirloom tomatoes

Braised Short Rib Pasta 10
tossed with spinach, roasted garlic, tomatoes and
herbs, topped with asiago cheese

Fish & Chips 10
beer battered haddock filets served with spicy
remoulade and carrot jicama coleslaw

Sandwich entrées
*The Cobb 11
shaved turkey, avocado, bacon, fried egg and
blue cheese dressing on a fresh baked bialy

Sonoran Chicken Sandwich 9
grilled chicken, provolone and tomato on
griddled jalapeño-cheddar bread

*Tavern Burger 12
maple-smoked white chedder, bacon, caramelized
onions, creamy horseradish, topped with tomato
chutney on a toasted brioche

Pointe In Tyme Club Wrap 10
roasted turkey, lettuce, tomato, applewood-smoked
bacon, with honey mustard aioli in a whole wheat
tortilla

Reuben 11
house-made corned beef with mustard seed,
cheddar, sauerkraut and russian dressing served
on fresh rye focaccia

The PIT 10
slow-roasted pulled pork tossed in bbq sauce on
a blue corn jalapeño roll, served with carrot jicama coleslaw
and pickles

*Blackened Ahi Tuna 12
fresh blackened tuna with charred pineapple and
red onion, arugula and wasabi aioli on ciabatta


