POINTE
WEST

EST 1989

OPERATING
HOURS

April
Tuesday - Saturday:
12 pm - 8 pm

Bar: 12 pm - 9 pm

Sunday:

10 am - 6 pm

SOUP OF THE DAY

crafted daily
8

SALMON TARTARE

sushi grade cured salmon, cucumber,
sesame seed oil rice cake, avocado

mousse, micro greens

15
MEXICAN FRIES

french fries chorizo, cilantro,
pico de gallo, queso, lime crema

I2

NACHOS

yellow corn tortilla chip, pico de gallo,
black olive, scallion, jalapeno,

shredded lettuce, tomato, queso

21

add chicken 7 add beef ¢

SRIRACHA SHRIMP TACOS

two flour tortillas, lightly battered shrimp,
red cabbage, soya, cilantro, sriracha,

sesame lime crema

18

CHICKEN WINGS

lightly dusted,
served with crudites & ranch

sauces: bbq - sweet chili - buffalo - honey
garlic - garlic parmesan - jerk - teriyaki

1lb 20 21b 38

HERITAGE BLEND

mixed greens, cucumber, tomato,
red onion

balsamic vinaigrette or
ranch dressing

14

CAESAR SALAD

romaine hearts smoked bacon,
parmesan cheese, caesar dressing,

garlic crouton, lemon

16

PW COBB

iceberg lettuce, bacon, tomato,
sweet corn, hard boiled egg, chicken blue

cheese, buttermilk dressing

9

GREEK SALAD

iceberg lettuce, tomato, red onions,
cucumbers, kalamata olives,

peperoncino, crumbled feta cheese

7

SICILIAN ORANGE SALAD

shaved fennel segmented orange,
red onion, black olive,

white wine vinaigrette

15

add: 5pc grilled shrimp (9),
60z grilled chicken breast (8),
60z grilled salmon (13),
grilled tofu (7)




All bread menu items are served with choice of
daily soup, garden salad or french fries

CHICKEN CAESAR WRAP

flour tortilla, grilled chicken breast,
crispy romaine, bacon, creamy caesar

24

BUFFALO CHICKEN SANDWICH

brioche bun, breaded chicken breast,
buffalo sauce, pickles, lettuce, tomato

24

MONTREAL SMOKED MEAT

marble rye smoked brisket mustard pickle

22

PW BURGER

brioche bun, ground chuck, lettuce,

tomato, red onion, pickle, pw sauce

20

LAMB BURGER

brioche bun, ground lamb,
wilted spinach, red onion, tomato,

crumbled feta cheese, black olive dust

26

add: cheddar cheese (2), blue cheese (3.5),

bacon (3), sauteed mushroom & onion (3)

gluten free bun and vegetarian burger
available upon request

GARDEN SALAD 6
CAESAR SALAD 7
GREEK SALAD 8
ONION RINGS 9
FRENCH FRIES 7
TRUFFLE PARMESAN FRIES
WHIPPED GARLIC MASH 7

SEASONAL VEGETABLES 6

PICKEREL AND FRITTES

lake erie pickerel tempura battered or pan
seared (gf), coleslaw, dill tartar sauce,

lemon, fries

26

MAPLE MISO GLAZED SALMON

pan seared salmon, maple miso ginger glaze,

summer vegetable, steamed white rice
32

CHICKEN FLORENTINE

60z chicken breast pan seared, spinach,
cherry tomato, cream, mashed potato,

seasonal vegetable

28

NY STRIP
60z new york striploin, whipped garlic mash,
seasonal vegetable

sauces: green peppercorn brandy,
chimichurri red wine

36

DAILY RISOTTO SPECIAL

please ask your server

21

PW GNOCCHI
braised beef short rib, red wine ragu, parmigiano snow

32

PAPPARDELLE CARBONARA

egg pappardelle, egg yolk parmigiano,
prosciutto
21

BUILD YOUR OWN PIZZA
$1 per topping: mushroom, green pepper,

black olive, onion, spinach, pineapple
$1.5 per topping: pepperoni, bacon, ham,
sausage

9

SEASONAL CHEESECAKE 12

CHOCOLATE LAVA CAKE 12

VANILLA BROWNIE CRUMBLE 12



