
Chilled Appetizers

Hot Appetizers

Steaks & Chops
Prime Rib (Limited Availability) 12oz 24 18oz 34

Casino Cut Filet 29

Chicago Cut Bone-In Ribeye 44

New York Strip 32

Butcher Block Pork Chops 22

rare
very red, cool center

MediuM rare 
red, warm center

MediuM 
pink center

MediuM Well
broiled through, no pink

temperature guide

Cuban Black Bean & Rice

Sweet Fries

Fresh Shucked Corn

Spinach or Broccoli Sautéed or Steamed

Asparagus Grilled or Steamed

Jumbo Baked Potato Loaded Potato 8

Accompaniments    
6 per

Fresh From The Sea.. .
Catch Of The Day MKT

Simply Grilled or Blackened  

Florida Mahi Mahi 24

Miso Glaze / Crispy Bok Choy
Tempura Rice Cake / Sake Butter  

Baja Fish Tacos 18

Blackened Fish / Napa Cilantro Slaw
Chipotle Aioli / Grilled Pineapple Salsa  

Ahi Tuna Au Poivre 27

Crispy Yukons / Brandy Peppercorn Cream  

Horseradish-Crusted Salmon 22

Slivered Asparagus / Cherry Tomatoes
White Wine Butter  

Lobster Mac N’ Cheese 26

Maine Lobster / 4-Cheese Medley
White Truffle Parmesean Breadcrumbs  

Alaskan King Crab Legs MKT

Steamed / Drawn Butter
Country Cole Slaw / Crispy Fries

Whole Maine Lobster MKT

Steamed or Broiled / Drawn Butter
Asparagus / Lemon Wrap

Casino Favorites
Bluepoint Burger 10  add cheese 1
Brioche Bun / LTO

Blackjack Burger 12

Apple Smoked Bacon / Aged Cheddar
5 Spice BBQ Sauce

Prime Dip 15

Shaved Prime Rib / Caramelized Onions
Swiss / Toasted Baguette

Blackened Mahi Sandwich 14

Classic American Cheese
Creole Remoulade / LTO

Florida Chicken Club 12

Avocado / Smoked Bacon / Pepper Jack
Smoked Onion Ranch

Asian Turkey Burger 13

Napa Slaw / Teriyaki Aioli
Honey Wheat Kaiser 

Amish Chicken Half 14 Full 19

Mediterranean Herbs / Arugula Salad
Pecorino / Lemon Vinaigrette

Devil’s Angel Hair 16

Oak Grilled Chicken / Basil Pesto
Fire Roasted Tomato Sauce / Pecorino

Consuming rAw or underCooked meAts, poultry, seAfood, shellfish, or eggs mAy inCreAse your risk of foodbourne illness.  CArry out AvAilAble. privAte pArties AvAilAble. ©July 2011www.restAurAnts-AmeriCA.Com

Greens
add ChiCken 5  shriMp 6  salMon 7  ahi Tuna 8

House 6

Mixed Greens / Peppercorn Ranch

Caesar 6 Half / 9 Full

Roasted Garlic Croutons
Lemon Anchovy Dressing

Bluepoint Chop Chop 8 Half 13 Full

Wild Greens / Garden Vegetables
Light Red Wine Vinaigrette

Iceberg Wedge 7

Apple Smoked Bacon / Cherry Tomatoes
Honey Blue Cheese Dressing 

Pecans & Pears 10

Wild Greens / Candied Pecans
Gorgonzola Crumbles / Aged Balsamic  

Shrimp & Crab Louie 16

Avocado / Hearts of Palm
Cherry Tomatoes / Louie Dressing  

Ahi Tuna 15

Napa Salad Medley / Charred Corn
Crispy Wontons / Thai Peanut-Ginger Soy Dressing

Soup 4C / 6B

Seafood Chowder or Soup of the Day  

Spinach & Artichoke Fondue 9

Corn Tortilla Chips / Pico Di Gallo

Crispy Calamari 11

Lemon Caper Aioli / Spicy Red Sauce 

Southern Fried Oysters 14

Cornmeal Crusted / Spicy Ranch

Maryland Crabcakes 14

Creole Remoulade / Fried Capers

Coconut Shrimp 12

Pineapple Mango Salsa  / Coconut Rum
Cream

Pan Roasted Mussels 11

Charred Jalapeños / Cilantro
White Wine Broth/ Garlic Crostini

Coastal Oysters 3 Per 16 Half Dozen

Peppercorn Mignonette, Fresh Lemon   

Jumbo Shrimp Cocktail 15

Horseradish Cocktail

King Crab Bites MKT

Key Lime Aioli

Angry Ahi Tuna 14

Blackened Spices / Lemon Wasabi Aioli  

Shellfish Platter MKT

Assembled Upon Request

High Roller Cheesesteak 13

Prime Tenderloin / Swiss
Caramelized Onions / Buttery Bun

Carolina BBQ Chicken 9

Crispy Onions / Hand-Cut Dill Pickles 
Windmer Cheddar Cheese

Shrimp Po’ Boy 12

Country Cole Slaw / Creole Remoulade

Mini’s

Additions

Blue Cheese  3 | Wild MushrooMs  4

shriMp  9  |  CraB Cake  8 | 8oz CraB leg MkT

8oz roCk loBsTer Tail MkT

Fried Shrimp 21

Country Cole Slaw / Crispy Fries
Fresh Lemon / Horseradish Cocktail Sauce

Fisherman’s Platter 19

Coconut Shrimp / Beer Battered Cod
Cornmeal Crusted Oysters / Crispy Fries

Fish N’Chips 17

Sam Adam’s Beer Batter / Crispy Fries
Country Cole Slaw / Lemon Caper Aioli  

Southern Fish Fry


