
join us for happy hour
Monday-Friday 4-7pm, 10pm-close

private parties
ask us about our private parties

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 
Products containing tree nuts and peanuts are stored in this kitchen and may have come in contact with other food items. © February 2012 www.BluepointHollywood.com

EAT.  DRINK.  SMILE.

fresh from the sea greens

steaks & chops

casino favorites

accompaniments

appetizers

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

HORSERADISH-CRUSTED SALMON*....22
grilled asparagus, cherry 
tomatoes, white wine butter

SESAME-CRUSTED AHI TUNA*...........27
crispy potatoes, brandy peppercorn cream

LOBSTER MAC & CHEESE*.................26
maine lobster, 4-cheese medley, 
parmesean breadcrumbs

ALASKAN KING CRAB LEGS*...........mkt
steamed, drawn butter, 
crispy fries

WHOLE MAINE LOBSTER*................mkt
steamed or broiled, drawn butter, 
asparagus, lemon wrap

HOUSE............................................6
mixed greens, peppercorn ranch

CAESAR...........................half 6 full 9
roasted garlic croutons, 
lemon anchovy dressing

BLUEPOINT CHOP CHOP......half 8 full 13
greens, garden vegetables, 
red wine italian vinaigrette

ICEBERG WEDGE................................7
applewood bacon, cherry tomatoes, 
onion, blue cheese dressing

PECANS & PEARS...............................10
greens, candied pecans, blue 
cheese crumbles, aged balsamic

SHRIMP & CRAB LOUIE.......................16
avocado, hearts of palm, 
cherry tomatoes, louie dressing

AHI TUNA*........................................15
napa cabbage, romaine, charred corn, 
crispy wontons, peanut-ginger soy dressing

Add chicken 5, shrimp* 6, salmon* 7, ahi tuna*  8

PRIME RIB*...........................12oz 24 18oz 34
limited availability

CASINO CUT FILET*............................29

CHICAGO CUT BONE-IN RIBEYE*.........44

NEW YORK STRIP*..............................32

temperature guide

rare..........................very red, cool center
medium rare............................red, warm center
medium.......................................pink center
medium well..............broiled through, no pink

Add blue cheese 3, wild mushrooms 4, shrimp 9,
crab cake 8, 8 oz rock lobster tail mkt

BLUEPOINT BURGER*.......................10
lettuce, tomato, onion, 
brioche bun, add cheese 11

BLACKJACK BURGER*.....................12
applewood bacon, aged cheddar, 
5 spice bbq sauce, brioche bun

CRISPY FISH SANDWICH*.................13
cornmeal crusted, lettuce, tomato, 
lemon caper aioli, brioche bun

PRIME DIP*....................................15
shaved prime rib, caramelized onions, 
swiss, toasted baguette

FLORIDA CHICKEN CLUB.................12
avocado, applewood bacon, 
pepper jack, ranch, multi-grain

BLACKENED MAHI SANDWICH*.........14
american cheese, creole remoulade, 
lettuce, tomato, onion, brioche bun

TURKEY BURGER.............................13
pepper jack cheese, avocado-pineapple 
salsa, honey wheat kaiser

LEMON ROSEMARY CHICKEN...........18
white wine, mashed potatoes, 
warm tomato relish

DEVIL’S ANGEL HAIR.......................16
grilled chicken, basil pesto, fire 
roasted tomato sauce, pecorino

FRIED SHRIMP.................................21
seasoned breading, horseradish 
cocktail sauce, lemon, crispy fries

All 6 each

cuban black bean & rice

french fries

spinach, sautéed or creamy

roasted garlic mashed potatoes

steamed broccoli

grilled asparagus

jumbo baked potato

SOUP...................................cup 4 bowl 6
seafood chowder or soup of the day

COASTAL OYSTERS*..............half dozen 16
cocktail, fresh lemon

JUMBO SHRIMP COCKTAIL*.................15
horseradish cocktail

ANGRY AHI TUNA*.............................14
blackening spices, lemon wasabi aioli

CHIPOTLE SPINACH & ARTICHOKE DIP...9
corn tortilla chips

BEEF TENDERLOIN SLIDERS*.................13
grilled onions, horseradish cream

CRISPY CALAMARI*............................11
lemon caper aioli, spicy red sauce

SOUTHERN FRIED OYSTERS*..................14
cornmeal crusted, spicy ranch

SEARED TUNA SLIDERS.......................14
wasabi cream, citrus slaw, avocado

MARYLAND CRABCAKES*...................14
creole remoulade, fried capers

COCONUT SHRIMP*...........................14
pineapple mango salsa, coconut rum cream

SHELLFISH PLATTER*..........................mkt
assembled upon request

we’re social
facebook.com/BluepointOceanGrill
twitter.com/BluepointHW




