
www.ThePointAleHouse.com
516.442.2402

INDOOR & OutDOOR DININg  -  516.442.2402
Mon-thur  5-8PM  •  FrI-Sat  noon-8:30  •  Sun   noon-7PM

Cash only & limited seating • All prices include tax (take-out available)

Limited seating – socially distanced private tables, in coordination with NYSHD and current NYS social distance guidelines

Appetizers
Calamari 17
Our fresh and famous fried Calamari served in a zesty Kung Pao 
sauce with crushed peanuts and green onions

NaChos sUPrEmE 17
Our GIANT plate of nachos baked in the oven and topped with 
avocado, cheese, chopped tomatoes, jalapeño peppers, pico de 
gallo, sour cream and fresh cilantro   
add: Pulled Chicken 5 Or Pulled Pork 5

PrEtzEl BitEs 12
Tossed in garlic butter and served with homemade cheese sauce

QUEsadilla 16
Loaded with lot’s of red & green peppers, sautéed onions, cheese 
and choice of chicken or pulled pork & served with a spicy chipotle 
ranch sauce

WiNGs 23
Our FULL size chicken wings are served with celery, carrots, corn 
on the cob, waffle fries and plenty of blue cheese dressing
Choose BBQ or Buffalo sauce

soup And Chili
Chili 14
Hearty beef chili served in our homemade bread bowl and topped 
with cheddar cheese, sour cream and chopped scallions

soUP of thE day
Ask our waitstaff about our homemade soups! Served with toasted 
bread and oyster crackers.
CUP 7           BoWl 9          QUart to Go 10

sAlAds
CaEsar salad 15
Chopped romaine hearts tossed in Chef’s homemade dressing
add grilled  shrimp 7  /  add diced grilled chicken 6

GrEEk salad 14
Heirloom Tomatoes, Kalamata Olives, cucumbers, feta cheese, 
green peppers, red onions & homemade vinaigrette dressing
add grilled  shrimp 7  /  add diced grilled chicken 6

saNta fE ChiCkEN salad 19
Mesclun greens, diced chicken, corn, black beans, chopped 
tomatoes, crispy tortillas and red onions tossed in a spicy chipotle 
ranch dressing & topped with sliced avocado

seAfood...
mUssEls 22
PEI mussels tossed with fresh chopped vegetables (carrots, celery 
and onions) in a white garlic sauce with corn on the cob & grilled 
bread

friEd shrimP diNNEr 19
Served with waffle fries, coleslaw, and our zesty homemade 
cocktail sauce

PlEasE, No sUBstitUtioNs.

sAndWiChes
BBQ PUllEd Pork saNdWiCh 19
Our 6 hour, slowly baked to perfection pulled pork is smothered in 
barbecue sauce on a grilled bun served with waffle fries, pickle and 
coleslaw

BBQ PUllEd ChiCkEN saNdWiCh 17
Delicious pulled chicken smothered in barbecue sauce on a grilled 
bun served with waffle fries, pickle and coleslaw 

friEd fish saNdWiCh 18
Fresh local whitefish sandwich served with waffle fries, 
pickle, coleslaw, lettuce, tomato and tarter sauce

steAKhouse BurGers
ClassiC 18
Choice of American or cheddar cheese and served with waffle 
fries, pickle, coleslaw, lettuce, tomato & onion   Add crispy bacon 
(+2) 

aBC BUrGEr 21
Served with Avocado, Bacon and Cheese

BlaCk aNd BlEU BUrGEr 19
Our famous signature burger has Cajun dry rub and bleu cheese to 
please!

hot & ChEEsy 19
Classic burger served with jalapeños, melted cheedar cheese & 
drizzled with BBQ Sauce

Chef’s speCiAls
kaBoBs (shrimP 19, ChiCkEN 18)
Two delicious skewers marinated and grilled to perfection! Served 
over cilantro rice  & grilled vegetables

BBQ ribs
Our 5 hour, slowly roasted and seasoned BBQ ribs are served with 
waffle fries and corn on the cob  - 1/2 Rack $24

Kids
ChiCkEN fiNGErs aNd friEs  12
maC N ChEEsE  8
ChEEsE QUEsadilla  8

sides
friEs  6
maC N ChEEsE  8
CorN oN thE CoB  4

dessert
fUNNEl CakE friEs 15
Served with vanilla ice cream
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Wine
Bottle or Glass

PINOT GRIGIO  /  ROsé  /  CABERNET sAUVIGNON  /  MERLOT  /  CHARDONEY
•Ask About AdditionAl AvAilAble wine•

 Beer
CORONA  /  HEINEKEN  /  ALL DAY IPA CANs  /  FAT TIRE

BUDWEIsER  /  BUDLIGHT  /  COORs LIGHT  /  sEAsONAL IPA’s

BUCkEt of BEEr  
or 

hard sEltzEr
BLACK CHERRY  /  MANGO

Buy 4 and Get 1 frEE

top shelf liQuor
DEWARs  /  JAMEsON  /  TITO’s VODKA  /  JACK DANIELs

on the roCKs
NEW - Try our new Mai Tai & Cosmopolitans

MARGARITA
Plata Tequila with triple sec and natural flavors.  

Crafted with Hornitos Tequila.

JALAPEÑO PINEAPPLE MARGARITA
Plata Tequila with triple sec and natural flavors.  

Crafted with Hornitos Tequila.

sAturdAy and sundAy
Mimosa’s and Bloody Mary’s Available

sodA (by the bottle)
COKE  /  DIET COKE  /  sPRITE  /  GINGER ALE  /  DR. PEPPER

DIET DR. PEPPER  /  FANTA ORANGE  /  ROOT BEER
KIDs CHARACTER APPLE JUICE  /  LEMONADE  /  ICED TEA

WAter (by the bottle)
DANsANI  /  sEAGRAM sELTZER


