INTRODUCTIONS

JUMBO WINGS
CHICKEN WINGS SERVED BUFFALO OR TERIYAKI STYLE WITH BLUE CHEESE OR RANCH
DRESSING. WE CAN MAKE THEM EXTRA HOT.... JUST ASK.

$9
NEW ! FRIED OLIVES

LIGHTLY BATTERED AND FRIED PEPPER OR ANCHOVY STUFFED SPANISH OLIVES. YOUR
CHOICE OF MARINARA OR RANCH DIPPING SAUCE. CHEF RECOMMENDATION — TRY THE
ANCHOVY THEY ARE MARVELOUS.

$2

JERK PLANTAINS
LIGHTLY FRIED PLANTAINS TOSSED WITH JERK SEASONING, AND SERVED WITH OUR OWN
HONEY, CURRY, AND LIME AIOLI.

$9

CALAMARI
TENDER FLASH-FRIED CALAMARI SERVED WITH MARINARA OR COCKTAIL SAUCE.
$10

HUMMUS PLATE
OUR FAMOUS HOMEMADE TRADITIONAL HUMMUS. ACCOMPANIED WITH FRESH CUCUMBER
AND GRILLED PITA.

$9

TOTALLY CRAVABLE CHEESE STICKS
HAND-CUT MONTEREY JACK CHEESE STICKS, LIGHTLY BREADED AND FRIED. SERVED WITH
OUR SIGNATURE HONEY DIJON OR MARINARA SAUCE.
$10

GRILLED CHICKEN QUESADILLA
CHICKEN, SUN-DRIED TOMATO, RED ONION, AND CHIPOTLE HONEY SAUCE FOLDED IN A
WRAP WITH TWO CHEESES AND GRILLED. SERVED WITH SOUR CREAM AND FRESH PICO
DE GALLO.
$10

N. C. BBQ AND COLESLAW EGG ROLL
EASTERN NC PORK BBQ WITH A FAR EASTERN SPIN. BBQ AND OUR HOMEMADE
COLESLAW TUCKED IN AN EGG ROLL WRAP, QUICK FRIED AND SERVED WITH HOT SAUCE.

$9

DIM SUM
FRIED OR STEAMED ASIAN DUMPLINGS, SERVED WITH A SPICY, SWEET GARLIC SAUCE.
$10

CRAB DIP
FRESH JUMBO LUMP BLUE CRAB MIXED WITH A BLEND OF TWO CHEESES, PERFECTLY
SEASONED, AND SERVED WITH GRILLED PITA.
$10

SPINACH QUESADILLA
FRESH SPINACH, MELTED BRIE, SAUTEED MUSHROOMS, AND ONIONS FOLDED IN A WRAP
AND GRILLED.

$9

NACHOS
TORTILLA CHIPS TOPPED WITH SEASONED GROUND BEEF, LOADED WITH CHEESE,
LETTUCE, PICO DE GALLO, GUACAMOLE, AND SOUR CREAM.
$10

FRIED OYSTERS OR WOOD-FIRED
LOCAL OYSTERS HAND-BATTERED AND FRIED OR TOPPED WITH CRACKER CRUMBS AND
BUTTER THEN ROASTED IN OUR WOOD-FIRED OVENS SERVED WITH COCKTAIL SAUCE.
$10

SOFT TACOS
THREE TACOS WITH SEASONED GROUND BEEF, CHEDDAR CHEESE, LETTUCE, PICO DE
GALLO, SOUR CREAM, AND GUACAMOLE.

$9



SoOUP DU JOUR
CuP $4 BowL $6 WITH ENTREE $2

GRAZERS

BALSAMIC CHICKEN AND STRAWBERRY SALAD
FRESH MIXED GREENS IN BALSAMIC VINAIGRETTE, TOPPED WITH GRILLED CHICKEN, RED
ONIONS, STRAWBERRIES, TOASTED ALMONDS, AND FETA CHEESE.
$12

THE FIVE POINTS SALAD
TOSSED MIXED GREENS COMBINED WITH GRILLED CHICKEN BREAST, AVYOCADO, TOMATO,
SLICED RED ONION, BACON, AND GORGONZOLA CHEESE CRUMBLES.
$12

SESAME-CRUSTED TUNA CAESAR SALAD
SASHIMI-GRADE YELLOW FIN TUNA STEAK COATED IN SESAME SEEDS, COOKED TO ORDER
AND SERVED ATOP OUR TWIST ON A CAESAR SALAD.
$15

BLACKENED STEAK SALAD
FRESH MIXED GREENS, COMBINED WITH CARAMELIZED ONION AND MUSHROOM, TOMATO,
APPLE, AND TOPPED WITH CRUMBLED GORGONZOLA AND TOASTED WALNUTS.
$12

BLACKENED MAHI MAHI SALAD
BLACKENED MAHI MAHI ATOP A BED OF MIXED GREENS WITH FRESH MANGO AND TOMATO.
TOPPED WITH TOASTED ALMONDS, AND RED ONIONS.
$15

SANTA FE SALAD
A TASTE OF THE SOUTHWEST! A DELIGHTFUL BLEND OF BLACK BEANS, CORN, CHEDDAR
CHEESE, BLACKENED CHICKEN, AVOCADO, PICO DE GALLO, AND ROMAINE LETTUCE.
SERVED WITH CHIPOTLE RANCH DRESSING. ADD FRIED JALAPENOS $O.50.
$12

CAESAR
CRISP ROMAINE, AND PARMESAN, TOSSED IN CAESAR DRESSING.
ADD GRILLED OR QUICK-FRIED CHICKEN, SHRIMP, ZUCCHINI, OR FRIED OYSTERS $5 EA.

$8

SPINACH SALAD
FRESH SPINACH, RED ONION, HARD BOILED EGG, BACON, AND CROUTONS TOSSED WITH
HOT BACON DRESSING. ADD GRILLED OR QUICK-FRIED CHICKEN, SHRIMP, ZUCCHINI, OR
FRIED OYSTERS $5 EA.

$9

CHICKEN SALAD
YOUR CHOICE OF OUR HOMEMADE CHICKEN OR TUNA SALAD SERVED STUFFED IN A FRESH
LOCAL TOMATO

$9

NEW ! WEDGE SALAD
A WEDGE OF CRISP ICEBURG LETTUCE, TOPPED WITH BACON, TOMATO, CRUMBLED BLUE
CHEESE, CUCUMBER, ONION, AND YOUR CHOICE OF DRESSING.

$8

CREATE YOUR OWN SALAD
FRESH MIXED GREENS, RED ONION, CUCUMBER, TOMATO, PARMESAN CHEESE, AND
CROUTONS. ADD GRILLED OR QUICK-FRIED CHICKEN, SHRIMP, ZUCCHINI, OR FRIED
OYSTERS $5 EA

$8

SIDE SALAD WITH ENTREE $4 WITHOUT ENTREE $6

DRESSINGS. OIL & VINEGAR, BLUE CHEESE, GOLDEN ITALIAN, RANCH, BALSAMIC
VINAIGRETTE, CHIPOTLE RANCH, THOUSAND ISLAND, VINAIGRETTE, HOT BACON, AND
CAESAR



SANDWICHES

SERVED WITH YOUR CHOICE OF FRENCH FRIES, FRIED ONION RINGS,
PASTA SALAD, OR COLE SLAW. SUBSTITUTE A SIDE SALAD OR CUP OF SOUP FOR
AN ADDITIONAL $2.

BUILD YOUR OWN BURGER OR CHICKEN SANDWICH

THE ALL-AMERICAN CLASSIC. YOUR CHOICE OF CHICKEN BREAST OR A HALF-POUND
NATURAL BURGER GRILLED TO YOUR DESIRE — RARE, MID-RARE, WELL DONE, WHATEVER
YOU LIKE! SERVED WITH LETTUCE AND TOMATO, THEN TOPPED WITH FRIED ONIONS.

ToPPINGS $ 1.00 EACH: CHEDDAR, AMERICAN, PROVOLONE, SWISS, GORGONZOLA,
MONTEREY JACK, MOZZARELLA, FETA, AVOCADO, RED ONIONS, BACON, SAUTEED
MUSHROOMS, GUACAMOLE, PICO DE GALLO, FRESH GARLIC, GREEN OR RED PEPPERS,
SUN-DRIED TOMATOES, SAUTEED ONIONS, JALAPENOS, BLACK OR GREEN OLIVES,
MARINARA SAUCE OR ANYTHING ELSE IN THE KITCHEN.

CHOICE OF BREAD.: HOAGIE, SOURDOUGH, RYE, WHOLE WHEAT, KAISER ROLL,
WRAP, OR PITA. SERVED WITH LETTUCE AND TOMATO

POINT CHEESE STEAK
TENDER STRIPS OF BEEF, GRILLED WITH
ONIONS AND MUSHROOMS THEN TOPPED
WITH PROVOLONE CHEESE SERVED ON A

HOAGIE ROLL.
$10

GRILLED CHICKEN PITA

A.K.A THE MYKONOS
GRILLED CHICKEN, ROASTED RED
PEPPERS, FRESH BASIL AND PROVOLONE
CHEESE TOPPED WITH PESTO AIOLI IN A

SOFT PITA.

$8

NEW ! FLOUNDER PO’Boy
FRESH FLOUNDER, HAND BREADED THEN
FRIED. SERVED ON A HOAGIE WITH
LETTUCE, AND TARTER SAUCE
$13

CHICKEN FINGERS & FRIES
ALWAYS A FAVORITE! BATTER- DIPPED
AND QUICK-FRIED CHICKEN TENDERS
ACCOMPANIED BY FRENCH FRIES AND
OUR HONEY MUSTARD SAUCE FOR
DIPPING.

$8

OYSTER PO’ Boy
BREADED OYSTERS QUICK-FRIED THEN
SERVED ON A HOAGIE WITH LETTUCE,
TOMATO AND A ROASTED RED PEPPER

REMOULADE.
$10

FRIED CHICKEN WRAP
BREADED CHICKEN TENDERS, QUICK-
FRIED AND SERVED WITH LETTUCE, DICED
TOMATOES AND CHIPOTLE RANCH
WRAPPED IN A FLOUR TORTILLA.
(ASK FOR BUFFALO STYLE)
$8

MEATBALL SUB
MEATBALLS WITH MARINARA SAUCE, ON
A HOAGIE, AND TOPPED WITH
MOZZARELLA CHEESE.

$8

RUEBEN
CORNED BEEF, SAUERKRAUT, THOUSAND
ISLAND DRESSING, AND SWISS CHEESE
SERVED ON TOASTED RYE.
(NO LETTUCE OR TOMATO)

$8

RACHEL
TURKEY, SAUERKRAUT, THOUSAND
ISLAND DRESSING, AND SWISS CHEESE
SERVED ON TOASTED RYE.
(NO LETTUCE OR TOMATO)

$8

THE POINT BLT
BACON, LETTUCE, FRESH LOCAL
TOMATO, AND MAYO... A CLASSIC

$8

TURKEY
THINLY SLICED TURKEY BREAST WITH
MONTEREY JACK CHEESE, LETTUCE, AND
TOMATO. SERVED WITH MAYO.

$8

TURKEY CLUB
TURKEY BREAST WITH PROVOLONE
CHEESE, LETTUCE, TOMATO, AND CRISPY
BACON. SERVED WITH HONEY MUSTARD.

$8

NEW CHICKEN SALAD
OUR DELICIOUS, MADE-IN-HOUSE RECIPE
CONSISTS OF FRESH CHICKEN AND IS
SERVED WITH SWISS CHEESE.

$8



PIzzA

COOKED IN OUR WOOD-FIRED OVENS
SPECIALTY LARGE $21 SMALL $14 SQUARE $17

ALA VODKA
HOMEMADE VODKA SAUCE, MOZZARELLA,
PEAS, MUSHROOMS, AND PROSCIUTTO.

ROASTED VEGGIE

A VEGETARIAN FAVORITE.
PESTO-BASED PIZZA WITH SUN-DRIED
TOMATOES, CARAMELIZED ONION,
ROASTED ZUCCHINI, ROASTED ARTICHOKE
HEARTS, AND FETA CHEESE.

KITCHEN SINK

EVERYTHING BUT THE KITCHEN SINK. A
TOMATO-BASED SAUCE TOPPED WITH
BLACK OLIVES, RED ONIONS,
MUSHROOMS, ROASTED RED PEPPERS,
PEPPERONI, SAUSAGE, MEATBALLS, AND
MOZZARELLA CHEESE.

BBQ CHICKEN

FOR THE SOUTHERN BBQ LOVERS.
HOMEMADE SMOKED BBQ SAUCE BASE.
TOPPED WITH CHAR-GRILLED BBQ
CHICKEN BREAST, RED ONION, AND
MONTEREY JACK CHEESE, FINISHED WITH
CILANTRO.

GLENWOOD

AN OLIVE OIL-BASED PIE WITH FRESH
GARLIC, RICOTTA, GRILLED CHICKEN,
FRESH TOMATOES, RED ONION,
JALAPENOS, MONTEREY JACK, BACON,
AND FRESH CILANTRO.

MAESTRO J’Ss BIG GREEK ISLAND
A LIGHT PIZZA SAUCE BASED PIE TOPPED
WITH PROVOLONE CHEESE, GRILLED
CHICKEN, ROASTED RED PEPPERS, FRESH
TOMATOES AND GARLIC, BLACK OLIVES
THEN DRIZZLED WITH PESTO SAUCE.

QUATTRO STAGIONI

THE FOUR SEASONS: MOZZARELLA,
ARTICHOKE HEARTS, BLACK OLIVES,
PROSCIUTTO, AND FRESH MUSHROOMS.

GODFATHER

PROSCUITTO, PEPPERONI, AND FRESH
GARLIC ON AN OLIVE OIL BASE. TOPPED
WITH MOZZARELLA.

CARNIVORE

A MEATLOVER’S DREAM: MEATBALLS,
PEPPERONI, SAUSAGE, AND PROSCIUTTO
ATOP A TOMATO-BASED SAUCE WITH
MOZZARELLA CHEESE.

P1zzA CAMELLERI

THIS ONE IS FOR THE PURIST!

A THIN AND CRISPY CRUST TOPPED WITH
HAND-CRUSHED TOMATOES, GARLIC,
BASIL, OLIVE OIL, AND MOZZARELLA.

NEW BUFFALO CHICKEN
BUFFALO RANCH SAUCE, BLUE CHEESE,
AND CHICKEN COMBINE TO MAKE THIS A
BIG HIT WITH EVERYONE.

NEW ! PAT’S AUTHENTIC SICILIAN STYLE Pi1zZA ~ $15 ToPPINGS $2
SICILIAN CRUST BAKED IN A DEEP DISH WITH AUTHENTIC SICILIAN SAUCE. SERVED WITH
YOUR CHOICE OF TOPPINGS. WE ARE SORRY WE CAN NOT MAKE OUR SPECIALTY PIZZAS IN
THIS MANNER, NOR CAN WE MAKE ANY SAUCE SUBSTITUTIONS.

CREATE YOUR OWN PizzA
TRADITIONAL PIZZAS WITH YOUR CHOICE OF 4 SPECIALTY SAUCES:
TRADITIONAL, VODKA, ALFREDO, OR PESTO. WHITE PIES ALSO AVAILABLE.

LARGE $14 SMALL $ 8 SQUARE $12
TOPPINGS: LARGE: $2 SMALL: $1 SQUARE: $2
MONTEREY JACK CILANTRO ARTICHOKE HEARTS
AMERICAN PROSCIUTTO ROASTED RED PEPPERS
PROVOLONE GRILLED CHICKEN GREEN BELL PEPPERS
RiCcOTTA CARROTS JALAPENO
CHEDDAR BROCCOLI ZUCCHINI
FETA MUSHROOMS BASIL
GORGONZOLA ONIONS BANANA PEPPERS
PEPPERONI BLACK OLIVES MANDARIN ORANGES
HAMBURGER GREEN OLIVES FRESH GARLIC
MEATBALLS SUN-DRIED TOMATOES SAUSAGE

CANADIAN BACON AVOCADO FRESH TOMATOES

SOMETHING DIFFERENT ~TRY OUR CALZONES AND STROMBOLIES
$10 FILLINGS ARE $1.00 EACH

KIDS’ MEALS $5

(72 YEARS AND UNDER)
CHEESE P1zzA

CHEESY MACARONI

CHICKEN FINGERS & FRIES
GRILLED CHEESE AND FRIES
PASTA WITH CHOICE OF SAUCE

SIDES $4

TWICE BAKED POTATOES
FRENCH FRIES

CHEDDAR CHEESE GRITS
BAKED SWEET POTATO
FIVE CHEESE MACARONI
RICE PILAF

ASPARAGUS

PAN-SEARED VEGETABLES

20% GRATUITY ADDED TO PARTIES OF 8
OR MORE, SPLIT PLATE CHARGE OF $5




