
 

SANDWICHES & MORE 
BLT SANDWICH    8 
Smoked bacon, lettuce and tomato 
 

GRILLED CHICKEN CLUB SANDWICH    15 
A true classic done island style: layers of grilled chicken breast served on 
your choice of bread with lettuce, tomatoes and smoked bacon 
 

CAPE ELEUTHERA BURGER    16 
Homemade 8-oz. ground beef burger grilled to perfection and topped 
with grilled pineapple and jalapeño peppers 
 

CLASSIC CLUB SANDWICH    15 
Roasted turkey breast, smoked bacon, swiss cheese, lettuce and 
tomatoes 
 

CRACKED CONCH BURGER 17 
Lightly battered and deep-fried conch with lettuce, tomatoes and onions 
served on a kaiser bun 
 

JALAPEÑO SHRIMP SCAMPI WRAP    17 
Mouthwatering shrimp sautéed in white wine and garlic, buttered with 
tropical seasoning, onions and assorted bell peppers, lettuce, tomatoes 
and pesto mayonnaise finished on the grill 
 

THE POINTE CRACKED CONCH    19 
Tenderized conch fried to a golden brown, served with spicy calypso 
sauce 
 

PENNE PASTA    17 
Garlic and oil or marinara sauce served with garlic bread Add-ons: 
Vegetables 4 / Chicken 6 / Shrimp 8 
 

TOPPINGS    0.50 EACH 
Additional Toppings: red onion, pickles, jalapeño peppers, American 
cheese, swiss cheese, provolone cheese, bacon, sautéed mushrooms and 
caramelized onions 
 
 

KIDS MENU 
GRILLED CHEESE SANDWICH 7  
with French Fries 
 

CHICKEN TENDERS 8 
with French Fries 
 

BURGER  9 
with French Fries 
 

HOT DOG 8 
with French Fries 
 

PASTA 7 
with Melted Butter or Marinara Sauce 

STARTERS 
CONCH FRITTERS    6 PC. 7 / 12 PC. 11  
Deep-fried fritters filled with vegetables and 
chunks of conch and served with spicy 
calypso sauce 
 

NACHOS AND CHEESE    12 
Bacon jalapeño and melted cheese served 
with corn tortilla chips 
 

CRAB CAKES    13 
Crab lumps blended with fresh vegetables 
and herbs, topped with mango cilantro salsa 
and served with Eleuthera coconut sauce 
 

CHICKEN WINGS    12 
Chicken wings lightly battered and fried 
crispy golden brown - served with your 
choice of mild, hot or sweet and spicy sauce 
 

CHEESY QUESADILLA    11 
A blend of mozzarella and cheddar cheese, 
onions and bell peppers, toasted on flour 
tortillas Add-ons: Chicken 6 / Shrimp 8 
 
 

SOUPS & SALADS 
CAPE SIGNATURE SALAD 12 
Crisp romaine and iceberg lettuce, diced 
tomato, candied walnuts, cranberries and 
crumbled blue cheese with house dressing 
Add-ons: Chicken 6 / Fish 7 / Shrimp 8 /  
Half Lobster Tail 10 
 

TRADITIONAL CAESAR SALAD    13 
Romaine lettuce hand tossed in Caesar 
dressing topped with garlic croutons and 
parmesan cheese Add-ons: Chicken 6 /  
Fish 7 / Shrimp 8 
 

CHEF’S GARDEN SALAD    10 
Crisp mixed field greens, grilled pineapples, 
cucumber, tomatoes, onions and shredded 
carrots served with mango dressing 
 

CONCH CHOWDER    CUP 7 / BOWL 9 
A zesty tomato-based soup with diced 
conch, onions, fresh thyme, potatoes, 
carrots and bell peppers served with fresh-
baked Johnny Cake 
 

LOBSTER SALAD    MARKET PRICE 
Succulent local lobster tossed with bell 
peppers, celery, tomatoes and red onions all 
in a creamy lemon-tarragon mayonnaise 
 



 

ENTREES  
(Served After 4 pm) 

THE POINTE CRACKED CONCH    19 
Tenderized conch fried to a golden brown, served with spicy calypso 
sauce  
 
SHIPWRECKED SCAMPI 27 
Mouthwatering shrimp sautéed in white wine and garlic butter, served 
with roasted potatoes and sautéed vegetables  
 
FETTUCINNI OR LINGUINE PASTA  17  
Alfredo or tomato and basil sauce served with garlic bread 
with Garlic & Olive Oil  
Add-ons: Vegetables 4 / Chicken 6 / Shrimp 8  
 
MEAT LOVER’S DELIGHT    30 
Grilled 10-oz. sirloin steak topped with sautéed mushrooms and onions 
served with potatoes and sautéed vegetables  
 
GRILLED CHICKEN BREAST 22 
Tender, slow-grilled chicken breast served with a mushroom sauce 
alongside garlic mashed potatoes and sautéed vegetables  
 
FISHERMAN’S SEAFOOD PLATTER    45 
Deep-fried conch, grilled or fried shrimp, pan-fried fish and broiled or 
fried lobster 
 
LOBSTER    MARKET PRICE 
Grilled, boiled or cracked served with potatoes and vegetable medley  
 
BRING YOUR OWN FISH 15 PER PERSON 
You catch it... We cook it! This is a per-person fee for us to prepare the 
fish that you fought to get in the boat (Not available for to-go orders) 
 
TOPPINGS    0.50 EACH 
Additional Toppings: red onion, pickles, jalapeño peppers, American 
cheese, swiss cheese, provolone cheese, bacon, sautéed mushrooms  
and caramelized onions 
 
SIDES    4 
Baked Potato, Cole Slaw, French Fries, Loaded Fries or Potato,  
Mac & Cheese, Peas ‘n Rice, Plantains, Rosemary Garlic Roasted Red 
Potatoes or Sautéed Seasonal Vegetables  
 
 
 
 

FOR RESERVATIONS OR TAKEOUT 
CALL 242.334.8501 

 
12% value added tax and 15% gratuity will be added to your check 

BEVERAGES 
COFFEE 2 
Regular or Decaf 
 
TEA    2 
 
ICED TEA    3 
Sweetened or Unsweetened 
 
LEMONADE    3 
 
JUICE 3 
Cranberry, Grapefruit, Orange, 
Pineapple or Tomato 
 
SODA 2 
Ginger Ale, Coke, Diet Coke, Root 
Beer, Sprite or Goombay Punch  
 
VIRGIN DAIQUIRI 7 
Mango, Pineapple or Strawberry 
 
PERRIER WATER 3 
 
CAPE ELEUTHERA BOTTLED WATER 2 
 
 
 
 
 

DESSERT 
PINE FORREST BROWNIES    8 
Super rich brownies made with 
plenty of semi-sweet chocolate 
chunks and walnuts and served 
with vanilla ice cream  
 
PINA COLADA CHEESECAKE    9 
This creamy favorite Pina Colada 
flavored cheesecake is baked in a 
crumb shell  
 
ICE CREAM    7 
Three scoops of smooth and rich 
vanilla ice cream  
 
 
 
 
 
 

 


