
S T A R T E R S

All menu items subject to 15% gratuity and taxes.

Chicken Tenders 16

Breaded chicken strips, fried and served with french fries and plum sauce.

Chicken Wings 1lb - 17 2lb - 30

Dusted in our own blend of spices, served with crudites and ranch dressing.

Garlic and Goat Cheese Flatbread 16
Flatbread topped with whipped herb goat cheese, roasted garlic cloves, crisp arugula and balsamic reduction.

In House Potato Chips 12
House fried potato chips topped with an aged cheddar sauce, tomato relish and scallions.

Bruschetta 12

Marinated tomatoes and feta cheese on grilled flatbread.

Stuffed Foccacia 12

Rosemary foccacia bread stuffed with sun dried tomatoes and artichoke dip.

Antojitos 9

Cheese, peppers and onions wrapped in a baked tortilla, served with sour cream.

Chicken Tacos 16
Grilled chicken breast topped with Pico di Gallo, cheese, lettuce and chipotle aioli.

Tuna Tostada 14
Baked toastada shell topped with ahi tuna, cucumber, tomato, watermelon radish and chipotle aioli.

Pointe West
 

Soup of the Day
Prepared daily.
Cup - 4 Bowl - 7

House Salad
Spring mix, fresh grapes, sunflower seeds, dried cranberries and blue cheese tossed in our white balsamic vinaigrette.

Side - 8 Full - 12
Add Chicken - 6 Add Shrimp - 9

Caesar Salad
Romaine lettuce, garlic croutons, smoked bacon and shaved parmesan cheese.

Side - 8 Full - 12
Add Chicken - 6 Add Shrimp - 9

Greek Salad
Romaine lettuce, tomatoes, cucumbers, red onions, kalamata olives and locally sourced feta tossed in our signature

creamy Greek dressing.
Side - 8 Full - 12

SOUP & SALAD



All menu items subject to 15% gratuity and taxes.

Add-Ons
Garden salad

6

French Fries
4

Sweet potato Fries
5

Onion Rings
5

Chipotle Aioli
1.50

Extra Sauce
0.75

Fish and Chips
Beer battered haddock and brine soaked french fries.
Served with house made tartar sauce and lemon
wedges. 16

Mediterranean Chicken
Marinated chicken breast topped with feta cheese,
tomato, red onion, black olives and fresh oregano.
Served with a choice of starch and seasonal vegetable. 19

Shrimp Noodle Bowl
Shrimp, Tofu and vegetables in a coconut curry sauce.
Served with basil and lime. -22 Tofu Only -18

Pappardelle Alla Matriciana
Double smoked bacon, red onions, and pappardelle
noodles tossed in a spicy marinara sauce. 17

Tuna Poke Bowl
Ahi tuna, cucumber, edamame, pickled carrot and
watermelon radish served on rice and topped with
sriracha aioli. 22

NY Striploin
12oz New York strip-loin seasoned with house spices
and cooked to your liking. Served with choice of starch
and seasonal vegetables. 27

Steelhead Trout
Pan seared in a lemon garlic sauce. Served with seasonal
vegetables and choice of starch. 25

ENTREES

PW Burger
Half pound, signature blend. Served on a toasted
brioche bun topped with PW sauce, lettuce, tomato,
sliced red onion and pickle. 14

Capone
Crispy breaded chicken breast topped with prosciutto,
jalapenos, tomato sauce and mozzarella cheese. On a
toasted ciabatta bun. 16

Caprese Sandwich
Herbed goat cheese, marinated tomatoes, melted
mozzarella and crispy arugula, on a toasted ciabatta
bun. 12

Smoked Brisket Sandwich
Sliced house smoked brisket topped with havarti cheese,
crisp greens and zip aioli, on a toasted panini. 15

Prime Rib Sandwich
thinly sliced prime rib topped with swiss cheese and
horseradish aioli, on a toasted panini with a side of au
jus. 15

Smoked Chicken Sandwich
House smoked chicken breast topped with cheddar
cheese, sliced apples, lettuce and dijon aioli, on a toasted
brioche bun. 16

Steak Sandwich
8oz NY strip-loin grilled and served open faced, topped
with sauteed mushrooms, dusted onions and
chimichurri aioli. 18

French Onion Burger
Half pound, signature blend, on a toasted brioche bun
topped with gruyere cheese, caramelized onions and zip
aioli. 16

ALL SANDWICHES & BURGERS SERVED A LA CARTE

SANDWICHES & BURGERS

ENTREES AVAILABLE AFTER 4PM


