Mains
All Day Breakfast Available

Bacon, eggs (fried only), sausages, hash browns, grilled tomato and toast

$16

Lunch (12:00pm – 3:00pm)

Breads (Your choice of bread and main including a glass of wine soft drink or standard coffee)

Garlic, Bruschetta or Pesto and Parmesan Bread

$20
Lemon Pepper Calamari

With a salad of fresh rocket, parmesan and semidried tomatoes and chips

Prawn and Chicken Stir Fry

Tossed Asian greens with hokkien noodles finished with crispy glass noodles

Chicken Parmigiana

Lightly crumbed chicken breast schnitzel with Napoli and melted cheese served with garden salad and chips

Grilled Cajun Barramundi

Fillet topped with prawns in a sweet chilli cream reduction served with a crisp garden salad

Pesto Wrap

Grilled chicken tenderloins with basil pesto, onion, avocado, lettuce and aioli, wrapped in a fresh tortilla toasted and served with chips

The Point Steak Sandwich

Eye fillet steak w’caramalised onion, BBQ sauce, crisp salad on Turkish bread served with steak fries

Thai Beef Salad

Authentic Thai beef on crispy noodles and bean sprout salad &namjim dressing

Asian Chicken Salad

Mixed salad greens tossed with, cashews, tomatoes, onion, pickled ginger and daikon radish, dressed with a sweet chilli/soy blend and sesame seeds

Children’s Menu

Chicken Nuggets and Chips

$14
Fish and Chips

$14
Calamari and Chips

$14
Tapas (Designed to be shared or indulge on your own…)

Bruschetta

Toasted ciabatta topped with tomato onion and basil with a balsamic reduction

1pc. $4.5 / 2pcs. $8
Garlic Bread

Toasted ciabatta with garlic and fresh herb butter

1pc. $3.5 / 2pcs. $6
Cob Loaf

with garlic and melted cheese

$12
Turkish bread for two

with chef’s selection of 3 dips

$12
Extra serve of Turkish bread

$5
Mushroom bruschetta

Toasted ciabatta topped with wilted spinach, fresh herbs and chilli

$12
Rocket and Strawberry Salad

with balsamic dressing and Spanish onion

$14
Haloumi, rocket and grilled zucchini

$16
Crispy pork belly

with a plum and sweet chilli glaze

$17
Duck spring rolls

with a chilli/plum dipping sauce (3)

$17
Lamb cutlets

spice rub with minted yogurt (3)

$18
Grilled baby octopus

marinated in a chilli and garlic olive oilon rice

$15
Moroccan chicken skewers

with a mint yoghurt (3)

$16
Prawn twisters

$12
Lemon pepper calamari

with aioli

$16
Garlic prawns

with rice (4)

$16
Sweet and sour snapper

$18
Grilled Moreton Bay bugs

drizzled in garlic butter

$22
Oyster shot – Bloody Mary

$6
Antipasto (serves 2)

Chef’s selection of pressed & cured meats with pickled vegetables, cheese, dried & fresh fruit, dips, Lavash and Turkish fingers

$28
Graziers (serves 2)

Prawn twisters, vegetable spring rolls, crumbed camembert and chips with aioli and sweet chilli

$28
Seasoned wedges

$10
Steak fries with aioli

$8
Pizza (10-inch thin & crispy)

Garlic

Napoli sauce, roasted garlic, fresh herbs and mozzarella cheese

$14
Pepperoni Margarita

Napoli sauce, thin sliced pepperoni, oregano and mozzarella cheese

$16
Ham & Pineapple

Shredded ham with fresh pineapple

$18
BBQ Meat Lovers

Shredded ham, pepperoni, chicken, crispy bacon, onion and cheese

$19

Gourmet Pizza

Vegetarian

Roasted pumpkin, zucchini, eggplant, capsicum, feta cheese and olives

$20
Point Supreme

Chicken, capsicum, onion, pineapple, mushroom, spinach with feta & camembert cheese

$22
Morrocan Chicken

Chicken breast, onion and baby spinach with a hint of chilli and topped with a minted yoghurt

$22
Pork Belly

Caramelized Spanish onions, shallots, blue cheese and chili plum sauce

$25
Prawn & Bacon

Prawns, bacon, onion with chilli mango sauce

$26

Mains (Available from 12:00pm til close)

BBQ Pork Spare Ribs

Slowly oven roasted in a smokey Jack Daniels sauce our delectable ribs are presented with scalloped potato and steamed greens

$30

Twice Cooked Hoisin Duck

Confit oven roasted, this delicious feast is complimented by our sweet mash and steamed vegetables and finished with a sweet chilli plum glaze

$34
Dijon Chicken

These juicy, tender chicken scallopini are layered generously with prawns and camembert cheese on a bed of mash with honeyed carrots and finished with a Dijon mustard sauce

$32
Char Grilled 250g Eye Fillet

Served with scalloped potatoes and steamed vegetables

$34
Char Grilled 300g T Bone

Served with steak fries and garden salad

$28
Screaming Eagle

A fruit punch inspired cocktail is brought together with Bacardi Gold to leave you with an exciting experience of guessing which flavour is more dominating. For those early evenings and lazy afternoons, let the enticing flavours soar!

$18
Surf and Turf

250g eye fillet topped with king prawns and finished in a garlic cream Served with scalloped potato and steamed vegetables

$44

Pasta / Risotto (Choice of fettuccine, spaghetti, gluten free penne or risotto)

Vegetarian

Roasted pumpkin, mushroom and spinach and olives Tossed through a pesto olive oil

$20
Chicken

Chicken breast with mushrooms, onion, spinach and olives finished in a creamy garlic, sundried tomato sauce

$24
Marinara

With prawns, baby octopus, calamari and diced snapper tossed in a rich Napoli sauce topped with half a Moreton Bay bug

$29
Seafood

Oysters

Natural

half doz $16 / doz $30
Oysters

Kilpatrick

half doz $18 / doz $32
Oysters

Mornay

half doz $18 / doz $32
Garlic and Chili Prawns

King prawns pan fried in a garlic and chili oil on a bed of steamed rice with a crisp garden salad.

$35
Salmon Fillet

Crispy skinned grilled salmon fillet served with a cauliflower puree, steamed vegetables and hollandaise sauce.

$29
Fish of the Day

See Daily Blackboard Specials.

POA

The Point Platter for Two

Natural oysters, fresh king prawns and smoked salmon Prawn twisters, calamari, octopus, fresh grilled fish and grilled Moreton Bay bugs served with garden salad and condiments

$120

Salads

Asian chicken

Mixed salad greens tossed with cashews, tomatoes, onion, pickled ginger and daikon radish. Topped with grilled chicken tenderloins and dressed with a sweet chilli/soy blend and sesame seeds

$22
Prawn and avocado

Mixed salad greens tossed with cherry tomatoes and Spanish onion topped with prawns and avocado with a sweet chili mango dressing

$24
Thai Beef Salad

Authentic Thai beef on crispy noodles with a been spout salad and namjim dressing

$24

Desserts

Cheesecake

New York based with your choice of fresh berry glaze or a Baileys and chocolate sauce

Crepes

With Grande Marnier, strawberries and fresh cream

Chocolate Fudge Brownie

With a wicked chocolate ganache and fresh cream

Sticky Date Pudding

In a rich butterscotch sauce served with ice cream
Wines, Beer, Spirits
Signature Cocktails

Starburst

Enjoy your favourite treat in the form of a cocktail! A blend of Peach Schnapps, Cointreau and our in house Strawberry infused Vodka. This cocktail is set to burst your palate with an explosion of flavours!

$18
Watermelon Crush

Inspired by the Bramble variety, this concoction is nothing but refreshing! A mixture of fresh ingredients; watermelon, basil and mint supported with Bombay Sapphire gin, is a sure-fire way to get your senses tingling!

$18
Blueberry Julep

For all those beloved and faithful bourbon fanatics...THIS ONE IS FOR YOU! Never has a cocktail like this did wonders for Bourbon Whiskey, as it perfectly blends with fresh blueberries and fresh mint. Kick back, relax and let the array of flavours take over you!

$18
Chilli Choctini

How does the appeal of MARS BAR Vodka sound to you? The ChilliChoctini comprises of the perfect balance of sweet and spicy, as it delivers an unusually satisfying taste.

$18
Sealed with a Cherry kiss

On your first date? Then have it Sealed with a Cherry kiss! This amazing blend of Cherry infused Vodka and Amaretto with citrus flavours, has the ability to grab attention and leave an impression!

$18
Floria

Cool as a cucumber, happy as a hibiscus! All that's missing is that delicious compliment of Hendricks Gin. Allow the flavours to rejoice and experience why they're meant for one another!

$18
Screaming Eagle

A fruit punch inspired cocktail is brought together with Bacardi Gold to leave you with an exciting experience of guessing which flavour is more dominating. For those early evenings and lazy afternoons, let the enticing flavours soar!

$18

Classic Cocktails

Cosmopolitan

$16
Caipiroska

Classic, strawberry, apple, passion, lychee, grape, vanilla, coconut

Caipirinha (Cachaca)

Classic, strawberry, apple, passion, lychee, grape, vanilla, coconut

Pina Colada

Classic, strawberry, apple, passion

Mojito

Classic strawberry, apple, grape, coconut, basil, passion, lychee

Classic Martini

Vodka - Absolut Vodka with a lemon twist Gin - Bombay Sapphire or Hendricks Gin, lemon twist or olives

Dessert Martini

Chocolate, French, Apple, Mocha, Espresso, Pear, Watermelon

Sours

Midori, Whiskey, Grape, Apple, Cherry, Amaretto, White Chocolate

Brandy Alexander

Margarita

Strawberry, Passion, Grape, Apple

Long Island

Vodka, Gin, Bacardi, Tequila, Triple Sec, lemon andlime, Coca Cola

$18
Boston Tea

Vodka, Gin, Bacardi, Tequila, Triple Sec, lime, cranberry juice

$18

Champagne Cocktails

Kir Royale

An oldie but still a goodie

$14
Bellini

Life is a Peach

$14
Gold Member

All that glitters is gold

$14
Formosa

Sweet and sour, taste sensation

$14
Julep Fizz

A minty aroma to your whiskey senses

$14
Vanille

Swede dreams are made of these

$14

Champagne/Sparkling (gls/btl)

The Hill Cuvee Brut

8/32
Chandon NV

Victoria

10/48

Veuve Cliquot

$130

White Wine (gls/btl)

East Point Semillon Sauvignon Blanc

7/29
Tai Nui Sauvignon Blanc

Marlborough

8/34
Nautilus Sauvignon Blanc

Marlborough

10/46
East Point Chardonnay

7/29
Rockbare Chardonnay

Regional South Australia

8/34
Vasse Felix Classic Dry White

Margaret River

9/38
Endless Pinot Grigio

Victoria

8/34
The Hill Moscato

Bellarine Peninsula Vic

8/36

Red Wine (gls/btl)

East Point Cabernet Merlot

7/29
Willowbridge Dragonfly Rose

Ferguson Valley WA

9/36
Smith & Hooper Merlot

Wrattonbully SA

8/34
Palliser Estate Pinot Noir

New Zealand

9/42
Mojo Cabernet Sauvignon

Coonawarra

9/38
Wirra Wirra Church Block

McLaren Valley

10/46
O’Leary Walker Shiraz

Clare Valley

9/42
Leeuwin Estate ‘Art Series’ Shiraz

Margaret River WA

$69

Dessert Wine (gls/btl)

Sticks Botrytis Riesling

Yarra Valley

10/42

Beer

Cascade Light

$6
XXXX Gold

$6
Tooheys New

$7

Pure Blonde

$7
Crown

$8
James Squires 150 Lashes

$8

Pickled Pig Lager

$8
Stone and Wood Pacific Ale

$9
Peroni Leggera

$7
Peroni

$8
Heineken

$8

Asahi

$8
Stella Artois

$8
Corona

$8
Guinness

$9
Somersby Apple Cider

$8
Pickled Pig Jinja Beer

$8

Spirits

Gin

$8
Bundaberg Rum

$8
Brandy

$8
Jim Beam

$8
Vodka

$8
House Scotch

$8
Makers Mark

$9
Jack Daniels

$9
Wild Turkey

$9

Canadian Club

$9
Southern Comfort

$8
Bacardi

$8
Coruba Rum

$9
Bombay Gin

$10
Grey Goose Vodka

$11
Absolute Vodka

$9
JW Red

$9
Jamesons Whiskey

$9
Chivas

$9
JW Black

$10
Glenfiddich

$12
Cuervo Tequila

$9
Chambord

$9
Pernod

$9
Pimms

$9
Kahlua

$9
Baileys

$9
Campari

$9
Cointreau

$9
Malibu

$9
Midori

$9
Frangelico

$9
Drambuie

$10
Grand Marnier

$10
Tia Maria

$9
Café Patron

$12
Hennessey VS

$11
Hennessey VSOP

$12
Galliano

White/Black/Vanilla/Amaretto

$10

Contact Us
Address: 44 Esplanade, Paradise Point

Queensland 4216, Australia 

Phone: +61 7 5501 5967

Email: thepoint44@yahoo.com.au
