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LIGHTHOUSE   
POINTE

Waterfront Restaurant and Bar

MARTINIS
POMEGRANATE MARTINI

Pama Liqueur, Citrus Vodka and a Splash 
of Cranberry Juice & Sour Mix

ESPRESSO CHOCOLATE
Creme de Cacao & Espresso Vodka

MANGO PEACH MARTINI
Peach Schnapps and Mango Vodka

WATERMELON MARTINI
Watermelon Vodka, Splash of Cranberry Juice,

Splash of Sour Mix

APPLETINI 
Vodka, Triple Sec, Sour Apple Liqueur

COSMOPOLITAN 
Citron Vodka, Triple Sec, Lime Juice

& Cranberry Juice

LEMON DROP MARTINI
Citron Vodka, Triple Sec, Lime Juice

KEYLIME COCKTAIL
Vanilla Vodka, Licor 43, Fresh Lime Juice

and Half & Half

Frosty Frozen
Favorites

Strawberry Daiquiri
The Perfect Combination of Strawberries, Lemon & Lime Juice and Rum to Create 
an All Natural Cocktail Classic.

Pina Colada
This Tropical Blend of Cream of Coconut, Pineapple Juice and Rum is Sure to Please.

Margarita
Take a Trip South of the Border!  Tequila Blended with Best Margarita Recipe You've Ever Tasted!

Rum Runner
It's Run for the Islands with this Blend of Blackberries, Cherries, Bananas, Lime Juice and Dark Rum.

Frozen Nutty Italian
A Creamy Blend of Cream, Frangelico and Amaretto.

Mudslide
Sooooo Good You Won't Want to Share! Kahlua, Bailey's Irish Cream, 
Vodka and Cream blended into a Flavorful Frappe.

Non-Alcoholic Drinks Also Available

"House Specialty"... 
BLOODY CAESAR

Clamato Juice, Vodka and Lighthouse Pointe's Secret Ingredients 
in a Celery Salt Rimmed Glass

BEVERAGES
Freshly Brewed Coffee (Regular or Decaffeinated)	���������������������������������������������� 2.00
Hot Tea 	���������������������������������������������������������������������������������������������������������������������� 2.00
Iced Tea	���������������������������������������������������������������������������������������������������������������������� 2.00
Milk 	������������������������������������������������������������������������������������������������������������������������������ 2.50
Chocolate Milk	���������������������������������������������������������������������������������������������������������� 3.00
Soda	���������������������������������������������������������������������������������������������������������������������������� 2.00
Bottled Water 	������������������������������������������������������������������������������������������������������������ 2.00

desserts
We Have a Wide Variety of Desserts to Offer.

Please See Our Dessert Tray!



LIGHTHOUSE POINTE
 SEAFOOD SPECIALTIES

Served with Fresh Baked Bread and Butter, Salad, Fresh Cooked Vegetable
and Your Choice of Potato (Baked or Fried), Rice or Side of Pasta

Tilapia. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                    18.95
Broiled and Topped with Tomatoes and Olives

Chicken with Shrimp. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                        20.95
Unusual Combination of Brandy, Wine, Tomatoes in a Garlic Cream Sauce, Served over Rice

North Atlantic Salmon Filet . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                  18.95
Pan Seared and Served with a Dill Sauce

Flounder. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                  20.95
Fried or Broiled in Lemon Butter

Scallops . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                  21.95
Fried or Broiled in White Wine and Butter

Scampi. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                   20.95
Large Shrimp Simmered in Butter, Garlic, Herbs and Wine over Linguini

Broiled Stuffed Shrimp. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                       22.95
Large Shrimp stuffed with Crabmeat

Fried Shrimp	����������������������������������������������������������������������������������������������19.95
Crab Imperial 	������������������������������������������������������������������������������������������21.95
King Crab Legs . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                      Market Price
Shrimp Parmigiana. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                         20.95
Seafood Alfredo. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                           22.95

Shrimp, Scallops and Crabmeat over Pasta

Surf and Turf. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                         Market Price
(6 oz.) Filet Mignon and (8 oz.) Lobster Tail Served with Drawn Butter

Fried Seafood Combination. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                 24.95
Flounder, Scallops, Shrimp, Crab Cake and Fried Oysters

Broiled Seafood Combination . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                               24.95
Flounder, Scallops, Stuffed Shrimp and Clams Casino

Lobster Tail. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                          Market Price
(12 oz.) Tail Broiled and Served with Drawn Butter (Crabmeat Stuffing $5.50)

Whole Lobster. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                       Market Price
Stuffed with Crabmeat

Lighthouse Signature Dishes
Broiled Stuffed Flounder. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                  22.95

Stuffed with Crabmeat
Grouper. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                               22.95

Pan Seared and Topped with Spicy Sauteed Jumbo Lump Crab and Julienne
Green and Yellow Peppers

Pointe Crab Cakes. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                      22.95
One of the Best, Now Baked or Fried to Perfection

Shrimp and Scallops Fra Diavolo. . . . . . . . . . . . . . . . . . . . . . . . . . . .                           24.95
Shrimp, Scallops in a Spicy Marinara Sauce, Served over Pasta
and Topped with Crabmeat

Sauteed Shrimp and Crab Rosa. . . . . . . . . . . . . . . . . . . . . . . . . . . .                           23.95
Served over Cheese Tortellini

Lighthouse Signature Dishes
Prime Rib of Beef, Au Jus. . . . . . . .        Queen Cut  23.95;  King Cut  25.95
Heaven & Earth. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                           26.95

Prime Rib with Fried Shrimp and Asparagus Wrapped in Salmon
Stuffed Filet Mignon (8 oz.) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                 31.95

Stuffed with Crabmeat and Boursin Cheese and Served with a Roasted Garlic Demi
Steak au Poivre. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                           25.95

Classic Sauteed Steak, Prepared with Black, Green and White Peppercorns and
Topped with Cognac Peppercorn Sauce

Chicken Marcos. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                          21.95
Chicken Breast Stuffed with Boursin Cheese, Spinach and Tomatoes over Rice

APPETIZERS

New York Strip Steak. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                         25.95
Top Choice, Charbroiled and Topped with Texas Toothpicks

Filet Mignon (8 oz.). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                          27.95
Topped with Texas Toothpicks  

Baby Back Ribs . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                             22.95
Full Rack, Slow Cooked and Glazed with Our Own Barbecue Sauce

Summer TIme - Watermelon . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                  22.95
Grilled Chicken, Crabmeat and Boursin Cheese with a Sweet and Sour Dressing

Chicken Marsala. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                            18.95
With Mushrooms, Demi-Glaze, Finished in Marsala Wine

Chicken Peppernata. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                        19.95
Chicken and Spinach in a Roasted Pepper Sauce, Served over Linguini

Chicken Francaise . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                          18.95
Batter Dipped and Sauteed with Butter and White Wine, Lemon and Parmesan

Chicken Parmigiana. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                         18.95
Grilled Chicken Breast . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                       17.95

With a Mango Salsa

Chicken of the Sea. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                          24.95
Chicken Breast, Shrimp, Lump Crab and Mushrooms Sauteed in a Rosa Sauce  

Blackened Chicken & Shrimp Alfredo. . . . . . . . . . . . . . . . . . . . . . . . . .                          19.95
Served over Pasta

Mozzarella Sticks. . . . . . . . . . . .            5.95
Served with Marinara Sauce

Stuffed Mushrooms. . . . . . . . . .          9.95
Mushrooms Stuffed with Crabmeat

Calamari . . . . . . . . . . . . . . . . . .                  7.95
Batter Fried with Marinara Sauce

Escargot. . . . . . . . . . . . . . . . . . .                   7.95
White Wine, Garlic Butter and Fine Herbs

Steamers Littleneck Clams. . . .    9.95
One Dozen Clams in Garlic Butter
amd Wine

SOUPS
Soup Du Jour. . . . . . . . . . . . . . . . . . . . . . . . . . . .                           Cup 3.95;  Crock 4.95

New England Clam Chowder. . . . . . . . . . . . .             Cup 3.95;  Crock 4.95

SALADS
Buffalo Mozzarella, Sliced Tomatoes, Fresh Basil and Olive Oil. . . . . . .       8.95
Caesar Salad. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                5.95
Chicken Caesar Salad. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                       10.95
Scallop Salad. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                        Market Price

Romaine Lettuce, Green and Yellow Peppers, Black Olives, Red Onions & Cherry Tomatoes

LAND LOVER'S SPECIALTIES

Clams on the Half Shell. . . . . . . 6.95
Half Dozen Topnecks with Cocktail Sauce
and Lemon

Shrimp Cocktail. . . . . . . . . . . .             10.95
With Cocktail Sauce and Lemon

Clams Casino . . . . . . . . . . . . . .               9.95
Six Topneck Clams Chopped and
Broiled with Spicy Casino Butter

Scallops Wrapped
  in Bacon. . . . . . . . . .         Market Price

Served with Horseradish Sauce

18% gratuity will be added to all parties of 6 or more. Please See Back Page for Desserts & Beverages+

SIDE DISHES:  Burgundy Mushrooms $2.50  •  Asparagus $3.00
Sauteed Onions  $2.50  •  Sauteed Crabmeat  $6.50  •  Blackened Selection $1.50

  

CHILDREN'S MENU
Spaghetti and Meatballs. . 4.95	 Chicken Tenders with Fries 	� 5.50
Flounder - Broiled or Fried . . . .    9.95	 Children's Prime Rib of Beef. . .    14.95

Kid's Combo . . . . . .  7.95
Mozzarella Sticks, Fried Ravioli, Chicken Tenders and French Fries


