
20% OF GRATUITY FOR PARTIES OF 6 OR MORE MAY BE APPLIED.





FLAVORS
Buffalo, Buffalo Wild, BBQ-Bourbon,

Lemon Pepper, Garlic Parmesan,
The Point Flavor

BONELESS
6 WINGS $11.59

12 WINGS $19.59
18 WINGS $29.59

BONE IN
6 WINGS $12.59

12 WINGS $20.59
18 WINGS $31.59

W
IN

G
S

SIDES
FRIES   

CAESAR SALAD
YUCA FRITA

 YUCA ASADA 
TOSTONES

RICE
CARROT MASHPOTATOES

Venezuelan-style cheese sticks
with homemade sauce.

TEQUEÑOS     $13.5

FRIED CALAMARI  $14.59
Our calamari is fried to perfection
in a crunchy and favorful batter.
Served with a side of delicious
dipping sauce.

ELOTE DIP $9.99
Is a mixture of kernel corn, mayonnaise,
mexican cream and cotija cheese sprinkled
with chili powder drizzle with lemon juice and
a sprinkle of fresh cilantro to complete this
dish, creating a burst of flavor in your mouth.

THE POINT SALCHIPAPAS $12.59
Colombian salchipapa is a popular dish
made with diced potatoes and sausage
garnished with mayo-ketchup and chives.

NACHO THE POINT $10

QUESO $9.99
TOSTÓN CON CHICHARRÓN $13
3 UNITS

TOSTÓN DE CAMARONES $13
3 UNITS

MINI EMPANADAS $10,99
BEEF, CHICKEN, CHEESE.

CHEESE SLIDERS  $12
3 mini angus beef with cheese and LTO. 

ADD CHICKEN $3     ADD SHRIMP $5
ADD BEEF $4

KIDS

A
P

P
E
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IZ

E
R

S

 CHICKEN TENDER $10.99
CHEESE BURGER $10.99
CHEESE PIZZA $10.99

ALL KIDS MEALS ARE SERVED WITH FRIES.

P
IC

A
T

T
A

S SHARING PLATTERS 
Served with a generous amount of fries, yuca,
arepitas, tostones, coleslaw and cheese.

PICATTA MIXTA $64
PICANHA BEEF, CHICKEN, FRIED PORK.

PICATTA MIXTA $38.99
FOR TWO PEOPLE

PICATTA MAR Y TIERRA
$75.49
CALAMAR, SHRIMP AND PICANHA BEEF.

B
U

R
G

E
R

S

THE POINT BURGER $16.99
1/2 Pound angus beef patty with melted

cheese, sautéed mushrooms, caramelized
onions, bacon and blue cheese, potato sticks.

STREET BURGER $16.99

LATIN BURGER $14.99
1/2 Pound angus beef patty served on a bed of
cheese, accompanied by caramelized onions,

bacon, tomato and lettuce.

BLT BURGER $13.99
1/2 Pound angus beef patty with melted

cheese and bacon, topped with LTO.

PICANHA BURGER $16.99

CHICKEN BURGER $13.99

1/2 pound angus beef patty with with melted
cheese, potato stick, bacon, fried egg, LTO.

1/2 pound Picanha beef with bacon, cheese, LTO

 Grill chicken breast with melted cheese,
bacon, LTO.

DRINKS

FOUNTAIN
DRINKS

DR. PEPPER $3.99
PEPSI $3.99
COKE $3.99

MEXICAN COKE $4.99
TOPO CHICO $4.99

CRANBERRY JUICE $3.99
ORANGE JUICE $3.99

BOTTLE WATER$3

JUGOS
NATURALES $7
PARCHITA/PASSION FRUIT 

MANGO
GUAYABA 

LIMÓN
FRESA

TAMARINDO
GUANABANA

TRES LECHES $8.99

BROWNIE/ ICE CREAM $8.99

CHURROS $7.99

DESSERTS



F
LA

T
 B

R
E

A
D PROSCIUTTO CRUDO

$15.49
Delicious flatbread seasoned with marinara
sauce, mozzarella cheese topped with
arugula thinly slices of prosciutto and olive oil.

MARGARITA $10.99

T
A
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PICANHA TACO $4

QUESADILLAS $12
Pollo de Tinga | Carne Asada
Pastor | Carnitas [Avocado Veggie
SHRIMP QUESADILLA $15.80

Delicious flatbread seasoned with
marinara sauce and mozzarella.

PEPPERONI $13.99

TACOS $3
Pollo de Tinga | Carne Asada
Pastor | Carnitas | Fish [Avocado Veggie

SHRIMP TACO $5

S
P

EC
IA

LS

BEEF  RIB SOUP $14.99
Beef ribs soup with corn and traditional latin sides.

CACHAPA $14
Cachapa with cheese.

ADD FRIED PORK $4
ADD PICANHA BEEF $5

STREET BURRITO $15.60
Beef and chicken tortilla roll with bacon,
cheese, tradicional sauce and french fries.

ARROZ CHAUFA $13.99
Peruvian rice with beef, chicken, egg, bacon,
sausage and vegetables.

ADD SHRIMP $2

FRIED PORK/CHICHARRÓN $15
Perfectly fried pork belly garnished with fresh
cilantro, served with crispy fried plantains and
your choice of fried or steamed yuca. Served
with a side of chimichurri sauce.

FISH TACO $4



FANCY
PLATES





SALMÓN A LA NARANJA $19.89
Enjoy a mouthwatering

grilled salmon in a orange glaze served with mash
potatoes and vegetable of the day or your favorite

side dish.

RIBEYE $20.99
Angus steak cooked to perfection and

served with your choice of side.

MUSHROOM CHICKEN $17.99

D
IN
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Chicken breast sautéed with garlic &
mushrooms in a mushroom cream sauce over

mashed potatoes

GRILLED CHICKEN $17.99
Enjoy a deliciously grilled juicy chicken,

breast served with your choice of side dish.

PICANHA PLATE$17.90
 Finished cuts of picanha meat, with your

choice of side 

CAMARONES
CALAMARES Y PESCADO
$18.59

Classic ceviche consists of raw fish
marinated in freshly squeezed lime
juice, mixed with sliced onions, chill
peppers, salt and pepper.

CEVICHE $16.59 



MUSHROOM CHICKEN
RISOTTO $17.99

R
IS

O
T

T
O

RISOTTO FRUTO DI MARE  $19.50

LOMO SALTADO RISOTTO $17.99
Ribeye meat tomato onion risotto.

SHRIMP PESTO  RISOTTO $18.99  
Shrimp scallops calamari risotto.



PASTA PUTANESCA $15.99

PASTA 4 QUESOS  $14.99

PASTA CARBONARA  $14.99

PASTA ALFREDO $14.99 

ADD PROTEIN.

ADD PROTEIN.

ADD PROTEIN.

ADD PROTEIN.

P
A
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PASTA FRUTO DI MARE $19





DRINKS





MEXICAN MARTINI $13
Tequila, cointreau, lime juice, orange juice comes
with shaker.

LONG ISLAND $12
Tequila, vodka, rum, triple sec, gin, simple syrup,
lime juice, cola.

OLD FASHIONED $13
Whiskey, simple syrup, water, bitters.

H
O

U
S

E
FR

O
Z

E
N MARGARITA $11

Tequila, triple sec, sweet and sour, orange juice,
lime juice.

C
O

C
K

T
A

IL
S

MARTINI TRIO $13
Mexican, passion fruit, appletini.

S
H

O
T

S ASK YOUR
SERVER WE
HAVE ANY AND
ALL SHOTS

Flavors: Regular, passion fruit, strawberry,
guaca, mango.





SIGNATURE
COCKTAILS





COCONUT MOJITO $14
Coconut rum, cocunut cream, simple syrup,
mint leaves, lime juice, club soda.

PASSION FRUIT MOJITO $14
White rum, passion fruit mint leaves, soda.

BLUEBERRY MOJITO $14
White rum, blueberry mint leaves, soda.

White rum, cucumber mint leaves, soda.M
O

JI
T

O
S

CUCUMBER MOJITO $14

CLASSIC MOJITO $14

STRAWBERRY MOJITO $14
White rum, strawberry, mint leaves, soda.

MANGO MOJITO $14
White rum, mango, mint leaves, soda.



MANGONADA $13.99
Tequila, cointreau, the point margarita mix,
mango pure, tamarind pure.

MOSCOW/GUARO MULE $12
Vodka or aguardiente, ginger beer, lime juice.



MONEY MONEY $14
Bourbon, ciociaro, tart cherry syrup, lime juice.

COCO LOCO 
¡Atrévete a saborear el ritmo!

SINGLE $14
FOR TWO $25 

LOS ROQUES $15
Santa teresa rum, blue curacao, house
cocoreal, pinneaple juice.

LA BICHOTA $15
Aguardiente, pucker watermelon, pinneaple
juice, and lime juice. 



APPLE MARTINI $14
Vodka, St germain, alesia bianca, apple cordial.

PASSION FRUIT MARTINI $14
Vodka, St germain, alesia bianca, passion fruit
cordial.

M
A

R
T

IN
IS



GUAVA $14
Plantation original dark, novo fogo, select
aperitivo, guava, syrup, lime juice.

DRAGÓN $14
Seite misterios doba yej, mijenta, blanca,
mango syrup, triple sec, lime juice, chile piquin
tincture. 

PALOMA APERITIVA $14
Tequila blanca, creme de pamplemousse,
Martini&Rossi, fiero, lime juice, simple syrup,
grapefruit juice, club soda.



B
E

E
R

S DOMESTIC BEER $5.49
IMPORTED BEER $6.49

DOMESTIC DRAFT $5.25
IMPORTED DRAFT $5.99

DOMESTIC BUCKET $28.99
IMPORTED BUCKET $32.99


