THE POINT

ALE HousE ‘® GRILL

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)

( PLEASE, NO SUBSTITUTIONS. )

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, jalapefio 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.

CUP7 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

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 jalapefios, 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

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

www. ThePointAleHouse.com

516.442.2402
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WINE

, Bottle or Glass
PINOT GRIGIO / ROSE / 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.

JALAPENO 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

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

www. ThePointAleHouse.com

516.442.2402



