RICHLAND

POINTE
Bar Bites

First Flavors

Asian Dumpling 11
Sweet Chili Sauce

Hummus 7
substitute sliced cucumbers for GF

Olive Oil | Grilled Naan

Crispy Chicken Bites 11
Choice: Ranch | BBQ | Buffalo

Basket of Fries 5

Mumbai Style Potato Croquette 8
Cilantro Chutney

Meat & Cheese

Served with Crackers GF (ask for no crackers)

Reypenaer 6
Cow'’s Milk | Netherlands

Chardonnay BellaVitano 6
Cow'’s Milk | Wisconsin

Valdeon Blue 6
Cow & Goat Milk | Spain

Port Salut 6
Cow'’s Milk | France

Pimento Cheese 6 .
Reynolds Lake Oconee | Georgia

Salami9
Prosciutto di Parma 12

Finocchiona 9

= Vegetarian = Indicates lean protein, low in fat and/or low sugar

*Advisory: The consumption of raw or undercooked foods, such as meat, fish, and eggs, which may contain harmful
bacteria, could cause serious illness or death. As a courtesy to other patrons, please refrain from cell phone
use in the restaurant.



RICHLAND POINTE
GAME DAY MENU

Snacks

Muhammara 8
Syrian Roasted Pepper Dip | Grilled Naan | Walnuts

Lime Marinated Avocado 8
ask for no chips for GF

Corn Tortilla Chips

Hummus 7
substitute sliced cucumbers for GF

Olive Oil | Grilled Naan

Corn Tortilla Chips 6
Fire Roasted Tomato Salsa

Island Wings 12
Mango & Citrus BBQ

Chips & Queso 8
Loaded Ground Beef Nachos 14

Green Onion | Jalaperio | Diced Tomatoes |
Onions | Cheddar Cheese | Warm Queso

Sandwiches

BBQ Pulled Pork Sandwich 11
Cabbage Slaw | BBQ Aioli | B&B Pickles

Grouper Street Tacos 14
Pickled Cabbage | Crema | Cilantro

The Pointe Burger* 9
Swiss | Caramelized Onions | Mushrooms

Vegetarian Burger 9
Tomato Jam | Briilée Onion

Roots & Leaves

Caesar Salad* 10 GF (no cro(itons)

Traditional Asian Green Salad 11
Ginger Dressing

** Top your salad with Steak Tips* 12,
Salmon* 11, Crispy Chicken 7,
Tandoori Chicken 7, Shrimp 9

Something on the Side

Basket of Fries 5

Fruit Cup 6

Any Side Salad 5
From The Selection Above

= Vegetarian

= Indicates lean protein, low in fat and/or low sugar

*Advisory: The consumption of raw or undercooked foods, such as meat, fish, and eggs, which may contain harmful bacteria, could cause serious
illness or death. As a courtesy to other patrons, please refrain from cell phone use in the restaurant.




RICHLAND

POINTE

Meat & Cheese

Served with Crackers (ask for no crackers)

Reypenaer 6
Cow's Milk | Netherlands

Chardonnay BellaVitano 6
Cow’s Milk | Wisconsin

Valdeon Blue 6
Cow & Goat Milk | Spain

Port Salut 6
Cow'’s Milk | France

Pimento Cheese 6
Reynolds Lake Oconee | Georgia

Salami9
Prosciutto di Parma 12

Finocchiona 9

Roots & Leaves

Moroccan Couscous Salad 11
Ras el Hanout Butternut Squash Purée |
Arugula | Dried Cranberries | Toasted Walnuts |
Pickled Onions | Tangerine Vinaigrette
Caesar Salad* 10 Gr (no cro(tons)

Traditional Asian Green Salad 11
Ginger Dressing

= Vegetarian = Indicates lean protein, low in fat and/or low sugar

First Flavors

Japanese Chicken Meatballs 11
Peanut Yakitori Sauce

Hummus 7
substitpte sli_ced Cl:lcumbers for GF
Olive Oil | Grilled Naan

Asian Dumplings 11
Sweet Chili Sauce

Muhammara 8
Syrian Roasted Pepper Dip | Grilled Naan | Walnuts

Island Wings 12
Mango & Citrus BBQ

Lime Marinated Avocado 8 Gr (ask for no chips)
Corn Tortilla Chips

Cobia Tartare 12
Cucumber | Asian Pear | Mint | Orange Kosho

Indian Spiced Cauliflower Fritters 10
Sweet & Sour Aioli

Something on the Side

Basmati Rice 6

Drunken Beans 7
Smoky Bacon

Mac & Cheese 7
Basket of Fries 5

Blackened Heirloom Carrots 8
Lime Crema | Cherry Gastrique

Mumbai Style Potato Croquette 8
Cilantro Chutney

Roasted Brussels Sprouts 9
Grain Mustard | Banyuls Vinegar | Local Honey

*Advisory: The consumption of raw or undercooked foods, such as meat, fish, and eggs, which may contain harmful bacteria, could cause serious illness or death. As a courtesy to other patrons, please refrain from cell phone use in the restaurant.

Fins, Feathers & Flanks

Mexican Rotisserie Chicken Half 19
Chipotle Mayo | Lime Wedge

Thai Mussels 15
Red Coconut Curry | Grilled Bread

The Pointe Burger* 9
Swiss | Caramelized Onions | Mushrooms

Vegetarian Burger 9
Tomato Jam | Br(ilée Onion

Jerk Shrimp 16
Jerk BBQ | Cabbage Slaw

Grilled Steak* 18
Chimichurri

Sea Scallops 18
French Lentils & Potato Stew

Teriyaki Salmon* 14

Indian Butter Chicken 15
Grilled Naan

Grouger Street Tacos 14
Pickled Cabbage | Crema | Cilantro

Braised Beef Short Rib 18
French Onion Spread | Pickled Vegetable Relish

Vegetarian

Potato Gnocchi 14
Roasted Butternut Squash | Kale |
Mushroom | Sage & Brown Butter

Vegetable Fried Rice 11
Garden Vegetable Tikka Masala 14

Cauliflower | Potato | Peas |
Onions | Peppers | Chickpeas

L
® Rolls/Sushi/Sashimi

ﬁ

Sashimi 2 Pieces*
Salmon 8 | Tuna 8 | Hamachi 10

Nigiri 1 Piece*
Salmon 4| Tuna 4| Hamachi 5 | Eel 5

Maki*
Volcano Roll* 22
Crab | Salmon | Hamachi | Avocado |
Cucumber | Spicy Mayo

Jumbo Roll * 18
Hamachi| Tuna | Salmon | Avocado |
Scallion | Tempura Flakes

Rainbow Roll* 19
Crab | Avocado | Cucumber |
Topped with Tuna | Hamachi | Salmon

Surf & Turf* 22
Shrimp Tempura | Beef Tenderloin |
Truffle Oil | Fried Shallots | Parmesan

Dragon Roll 19
Tempura Shrimp | Avocado |
Eel Sauce | Spicy Mayo

Kamikaze Roll* 18
Salmon | Scallion | Tuna | Avocado

Vegetable Roll 13
Mushroom | Asparagus | Fried Onion |
Topped with Roasted Red Pepper |
Balsamic Glaze

Tri-Color Roll* 21
Crunchy Spicy Salmon | Avocado |
Cucumber | Tri Color Tobiko | Yuzu Gel

Pink Lady* 19
Tempura Shrimp | Cream Cheese |
Topped with Spicy Tuna | Pink Soy Paper |
Spicy Mayo | Crunchy Topping

Tiger Roll* 19
Tiger Shrimp | Crunchy Spicy Crab |
Cucumber | Topped with Tiger Shrimp &
Avocado

Classic Maki 16

Hamachi Roll*

Tuna Roll*
Spicy Tuna Roll*
Salmon ~ Avocado Roll*
California Roll

Crunchy Spicy Tuna Roll*
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Poema

Ruffino Prosecco Rosé

Mumm Napa Brut Prestige
Schramsberg Brut Rosé

Nicolas Feuillatte

Moét Chandon Rosé

Champagne Telmont Blanc De Noirs

Cave de Pomerols Picpoul de Pinet
Terrazas Torrontes

Domaine du Salvard Cheverny

Daou Rosé

Kiralyudvar Tokaji Furmint Sec

Long Shadows “Poet’s Leap” Riesling
Pazo de Sefiorans Albarifio

Schloss Gobelsburg Griiner Veltliner
Alvaredos-Hobbs Ribeira Sacra Godello

Riff
Pierre Sparr
Jermann

Diora

Trefethen

Gundlach Bundschu

Sonoma Cutrer

Domaine Drouhin Vaudon

The Calling “Dutton Ranch”
Grgich Hills

Scribe

Bramare “Los Arbolitos Vineyard”

Penedés
Italy

Napa Valley
North Coast
Chouilly
Champagne
Champagne

Languedoc
Mendoza
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Paso Robles
Hungary
Columbia Valley
Rias Baixas
Kamptal

Galicia

Venezia
Alsace
Friuli Giulia
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Napa
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Sonoma Coast
Chablis

Russian River Valley
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Carneros

Uco Valley
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Wines

Fowles Wine Co. “Farm To Table”
Frenzy

Duckhorn

Domaine William Févre

Grgich Hills

Remy Pannier

Inscription By King Estate
Boen

Fowles Wine “Ladies Who Shoot Their Lunch”

Alto Limay

Archery Summit

Penner-Ash

Cloudy Bay

Neyers “Roberts Road”
Résonance

Raen “Royal St. Robert Cuvee”

Tapiz Malbec

San Felice Chianti

Torbreck Shiraz

Pietradolce Etna Rosso

Red Schooner “Transit No. 2 Red Blend

Gaja “Sito Moresco” Rosso

Vatan Tinta de Toro Tempranillo
Brewer-Clifton “Ex Post Facto” Syrah
Vietti Barolo

Peju Cabernet Franc

Victoria 9
Marlborough 1
Napa Valley

Saint-Bris

Napa Valley

Loire Valley

Willamette Valley 1
Russian River Valley 13
Victoria 15
Patagonia

Dundee Hills

Willamette Valley
Marlborough

Sonoma Coast
Yamhill-Carlton District
Sonoma Coast

Mendoza 1
Tuscany 1
Barossa Valley 13
Sicily

McLaren Vale/

Barossa Valley

Langhe

Castile and Le6n

Sta Rita Hills

Castiglione

Napa Valley
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Seghesio

Neyers “Vista Luna”

Prisoner Wine Co. “Saldo”

Day

Ridge Cellars “Geyserville”
Robert Biale “Black Chicken”
Ridge Cellars “Lytton Springs”

Chateau Bellevue Peycharneau
Stags’ Leap Winery

Chateau La Dauphine Delphis de la Dauphine

Duckhorn

Trefethen

Grgich Hills

Chateau des Laurets Puisseguin
PlumpJack

Eshcol By Trefethen

Vasse Felix “Filius”

Daou

Canvasback By Duckhorn
Chateau Mongravey

Black Stallion

Mollydooker “The Maitre D"
Penfolds Bin 600

Michael David “Rapture”

Hanatoro “Octave Vineyard”
Catena Alta

Chateau Clarke Edmond De Rothschild
Ridge Cellars

Darioush “Caravan”

Stag’'s Leap Wine Cellars “Artemis”
Heitz Cellar

Penfolds Bin 407

Chappellet “Signature”

Sonoma Co. 12
Sierra Foothills
California

Sonoma Co.

Alexander Valley

Napa Valley

Dry Creek Valley

Bordeaux Ll
Napa Valley

Fronsac

Napa Valley

Napa Valley

Napa Valley
Saint-Emilion

Oakville

Napa Valley 12
Margaret River

Paso Robles 15
Red Mountain

Margaux

Napa Valley 18
McLaren Vale

California

Lodi

Walla Walla Valley
Mendoza

Medoc

Santa Cruz

Napa Valley

Napa Valley

Napa Valley

South Australia

Napa Valley

47
49
54
62
66
82
94

43
55
62
69
78
81
94
10

47
55
59
60
66
n
74
78
86
88
92
98
10
15
120
126
135
145

*Advisory: The consumption of raw or undercooked foods, such as meat, fish, and eggs, which may contain harmful bacteria, could cause serious illness or death. As a courtesy to other patrons, please refrain from cell phone use in the restaurant.



RICHLAND

POINTE

Sweet Finale

e

Churros 9
Caramel Sauce

Apple Cobbler 9

Streusel Topping | Vanilla Ice Cream

Chocolate Mousse 8

Feuilletine Crunch | Cherry Whipped Cream

Waffle Ice Cream Sandwich 7

® Hazelnut Gelato 6 GF

l."l |";|

Coffee

Featuring “1000 Faces Coffee” - Athens, GA

Decaf Available | Ask about our seasonal flavors
French Press (serves 4) 5
Café Americano 4

Classic Espresso 3
Double 4

Coffee Drinks

Featuring “1000 Faces Coffee” - Athens, GA

Decaf Available | Ask about our seasonal flavors

Irish Coffee 9
Irish Whiskey | Sugar | Whipped Cream

Fragile Baby 9
Frangelico | Baileys | Kahliia | Whipped Cream

Nutty Irishman 9
Frangelico | Irish Whiskey | Whipped Cream

Chocolate Coffee 9
Mozart Chocolate Liqueur | Whipped Cream

Italian Coffee 9
Disaronno Amaretto | Whipped Cream

= \egetarian

Cocktails

Espresso Martini 11
Van Gogh Espresso Vodka | Baileys | Kahlia

Chocolate Martini 11
Vanilla Vodka | Cream | Chocolate Syrup | Frangelico

Jefferson’s Whiskey Flight 20
Small Batch | Reserve | Rye Cognac Finish

Cognac

Sambuca 13
Courvoisier VSOP 12
Hennessy XO 35
Remy XO 45
Bhakta 50 Year Brandy 60
Louis Xill 400

Port

Taylor Fladgate Fine Ruby 8
Quinta do Noval 10 Year Tawny 10
2012 Taylor Fladgate LBV 12
Sandeman Apitiv Reserve White 12

Graham'’s Six Grapes 14

= Indicates lean protein, low in fat and/or low sugar

*Advisory: The consumption of raw or undercooked foods, such as meat, fish, and eggs, which may contain harmful
bacteria, could cause serious illness or death. As a courtesy to other patrons, please refrain from cell phone

use in the restaurant.



RICHLAND

POINTE
Cocktails 1

RP Chi Energy

Deep Eddy Vodka | Triple Sec Lychee Syrup |
Lemon Juice

Once & Flor-al

Sagamore Spirit “Signature” Rye Whiskey |
Fresh Lemon Juice | Rose Syrup |
Hibiscus Bitters | Rose Ice

Spicy Pineapple Swizzle

Smirnoff Pineapple Vodka | Lemon Juice |
Jalaperio Simple Syrup | Pineapple Juice

Italian Sweet Cherry Margarita

Avion Silver Tequila | Amaretto |
Lime Juice | Luxardo Cherry Syrup

The International

Buffalo Trace Bourbon | Lillet Blanc
Passion Fruit Purée | Dry Vermouth | Orange Bitters

Buckingham Bouquet

Botanist Gin | St. Germain |
Lemon Juice | Rosemary Syrup

Parrot Place Punch

Myers Dark Rum | Malibu Coconut Rum |
Orange Liquor | Lime Juice | Pineapple Juice|
Strawberry Purée

Sake

Sho Chiku Bai MIO 6|24
"Sparkling Sake”

Joto Junmai Nigori 30
“The Blue One”

Eiko Fuji “Ban Ryu” Honjozo 45
“10,000 Ways"

Maboroshi Junmai Ginjo 75
“Nakao's Secret”

Maboroshi Junmai Daiginjo 235
"Mystery”



RICHLAND

POINTE

Draft Beer 3

Stella Artois
Ironmonger Brewing Co. “Linger Lager”
Allagash White
Cigar City Brewing Co. “Jai Alai”
Anchor Steam Beer
Oconee Brewing Co. "Round Here Beer”

Canned Beer

Budweiser
Bud Light
Miller Lite
Coors Light
Michelob Ultra

Three Taverns “Prince of Pilsen”
Sweetwater 420
New Belgium “Fat Tire”
Founders “Dirty Bastard”
Terrapin “Luau Krunkles”

Guinness
Sapporo
Heineken
Amstel Light
Dos Equis Lager
Hitachino Nest White Ale
Hitachino Sweet Stout

White Claw Black Cherry
Truly Watermelon-Kiwi
The Long Drink



RICHLAND POINTE

Kids Menu

Main Bites

Chicken Bites 12

Cheese Burger 8
Kids Steak 13

Mac & Cheese 7

Choose One Side

Buttered Peas
French Fries
Carrot Sticks & Ranch
Fruit Cup

*Advisory: The consumption of raw or undercooked foods, such as meat, fish, and eggs, which may contain
harmful bacteria, could cause serious illness or death. As a courtesy to other patrons, please refrain from
cell phone use in the restaurant.
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