
 

  
 
 

18%  GRAT UIT Y  ADD ED  ON  PART IES  OF  6  OR M ORE  
 

VF  =  V EGA N  F R I END LY      V O  =  VE GA N  OP T I O N      GF  =  GLU T EN  FR EE      G O  =  G LU T EN  OP T I O N  

BRUNCH MENU   
 

NO SEPARATE  CHECKS  ON PART I ES  OF  1 0  OR M OR E  
 

BRUNCH DRINK SPECIALS 

PEACH BILLINI                                               12  
Opera prima champagne & peach purée 
 

BLOODY MARY WORKS                                    14  
Tito’s vodka, bloody mary mix, garnished with lemon, 
lime, bacon, & a grape tomato 
 

BRUNCH SPECIALS 

FRENCH TOAST SUZETTE   V0                                18 
Citrus liqueur caramel, fresh berries,  
chantilly cream, & topped with candied pecans 
 

EGGS BENEDICT G O+ 2                                        16  
Grilled prosciutto, topped with house-made 
hollandaise sauce served with a side of roasted 
potatoes 
 

THE POINT BURRITO   VO + 6                                19      

Choice of chorizo, bacon, or sausage with 
potatoes, scrambled eggs, pico de gallo, 
avocado salsa, cheddar cheese, & a side of salsa 

AVOCADO TOAST  V F  |  G O+ 2                                 14  
Sundried tomato pesto, arugula, balsamic glaze, 
& fresh grated parmesan 
Add 2 fried eggs                     5 
 

THE POINT BREAKFAST  G O                                 16  
Bacon, two eggs, roasted potatoes, 
& sourdough toast 

BUTTERMILK PANCAKES                                   14  
Two buttermilk pancakes, fresh berries, 
chantilly cream.  
Served with a side of syrup & butter 

BREAKFAST ENCHILADA  VO+ 6  |  GF                        19  
Sausage, pico de gallo, sour cream,  
queso fresco, & topped with an egg.  
Comes with a side of Peruvian beans & rice 

BRUNCH SANDWICH   G O+ 2                               18  

Grilled turkey, hashbrowns, fried egg, cheddar, 
spinach, tomato, & chipotle aioli on focaccia bread 

STEAK & EGGS   GF                                             29  
New York served with two eggs, roasted potatoes, 
& topped with herb butter 
 

Add sourdough toast to any brunch special                 3  

STARTERS 

BURRATA                                             16      
Grilled roma tomatoes, roasted garlic, 
toasted pine nuts, served with grilled baguettes, 
topped with pesto & balsamic glaze 
 

CALAMARI                                                 16             

Deep-fried with a side of cocktail sauce  
& lemon-caper aioli 
                                                                                             

CHIPS & SALSA  VF  |  GF                               10     
House-made salsa & chips 
 

SALADS 

ADD TO ANY SALAD:  
Grilled Chicken, Beyond Meat, or Vegan Chicken 6  
Salmon, Shrimp, or Steak  12    
 

WATERMELON SALAD   V O  |  GF                            14  
Arugula, red onion, queso fresco, tossed with 
champagne vinaigrette, & candied pecans 
 

GRILLED PEACH SALAD   V O  |  G F                       14  
Mixed greens, feta, tossed with champagne 
vinaigrette, topped with fried prosciutto 
& balsamic glaze 
 

STRAWBERRY SALAD   GF                                    16  
Butterleaf lettuce, feta cheese, & toasted 
almonds served with poppyseed dressing 
 
 

BURGERS AND SANDWICHES 

GRILLED CHICKEN PANINI                             19         

Arugula, fresh tomato salsa, pesto aioli, 
grilled prosciutto, fresh mozzarella, 
& balsamic glaze on a ciabatta roll 
 

CLASSIC BURGER  V O+ 5  |  G0 + 2                           17 
Cheddar, tomato, onion, pickles, 
lettuce, & thousand island dressing 
Add bacon                                  3 

Comes with house salad (VF/GF) or fries                         
Upgrade to sweet potato fries or onion rings                2  


