
23	 B U R R A T A
	 roasted heirloom tomatoes, arugula, prosciutto di parma, balsamic pearls

18	 R O A S T E D  R E D  B E E T S
	 scallion & red onion marinade, mediterranean garlic & almond dip

19	 J O E ’ S  I T A L I A N  H O T  P E P P E R S
	 secret marinade, provolone, peasant bread

28	 H V  C H E E S E  B O A R D
	 selection of 5 cheeses, local honeycomb, fig jam, nuts, grilled ciabatta

12	 B L U  P O I N T E  E G G P L A N T  C A P O N A T A
	 grilled eggplant, roasted peppers, golden raisins, olive oil, ciabatta bread

25	 A H I  T U N A  T A R T A R E *
	 wasabi aioli, avocado, soy ginger sauce, furikake, crispy wonton

29	 H U D S O N  V A L L E Y  F O I E  G R A S  T O R C H O N
	 cherry mostarda, fig preserve, grain mustard, brioche

89	 A L A S K A N  K I N G  C R A B  L E G S
	 crispy yukon gold potatoes, grilled asparagus, garlic-herb butter

46	 B L A C K E N E D  S W O R D F I S H
	 oven roasted tomatoes, cauliflower hash, spinach, lemon

38	 S O L E  F R A N C E S E
	 battered fillet of sole, lemon-white wine butter sauce, capellini

46	 S E A R E D  S C A L L O P S *
	 whipped parsnip puree, roasted mushrooms, black truffle vinaigrette

39	 H I D D E N F J O R D  S A L M O N
	 crab fried rice, sesame spinach, sweet & spicy gogujang, pickled cucumber

39	 C H A R C O A L  G R I L L E D  W H O L E  B R A N Z I N O
	 charred lemon vinaigrette, haricot verts & crispy potatoes

89	 S O U T H  A F R I C A N  L O B S T E R  T A I L S
	 crushed yukon gold potato, spinach, garlic-herb butter

38	 S Q U I D  I N K  P A S T A
	 squid ink spaghetti, seared shrimp, caramelized fennel, calabrian chili, 		
	 blistered grape tomatoes

52	 L O B S T E R  M A C  &  C H E E S E
	 imported gobetti pasta, fresh picked whole maine lobster, creamy fontina 	
	 cheese sauce, buttery ciabatta crumbs

36	 P A N  R O A S T E D  C H I C K E N
	 frenched breast, roasted garlic mashed potatoes, roasted heiloom carrots, 	
	 pan jus

36	 C H I C K E N  P A R M I G I A N A
	 parmigiana-herb crusted breast, fresh mozzarella, pesto, linguine

29	 O R E C C H I E T T E
	 roasted eggplant, fresh mozzarella, san marzano tomatoes, basil pesto

49	 B I S T R O  S T E A K  A U  P O I V R E
	 crushed yukon gold potatoes, grilled asparagus, cognac peppercorn cream

69	 C O L O R A D O  L A M B  C H O P S
	 roasted cauliflower, balsamic marinated cipollini onions, garlic mint pesto

36	 G N O C C H I
	 short rib ragu, stracciatella

21	 R O A S T E D  W I N T E R  S Q U A S H
	 hv goat cheese, pomegranate, pecans, rocket, maple cider vinaigrette

25	 M U S S E L S  P O T *
	 spanish chorizo, shallots, roast garlic cream, grilled ciabatta

23	 C R I S P Y  C A L A M A R I
	 cherry peppers, spicy aioli, san marzano tomato sauce

42	 A L A S K A N  K I N G  C R A B  T E M P U R A
	 miso napa slaw, sriracha aioli, ponzu

39	 ‘ A N G R Y ’  L O B S T E R  L O L L I P O P S
	 maine lobster tail, garlic chili crunch butter, citrus

36	 M A R Y L A N D  C R A B  C A K E
	 chesapeake bay spices, napa slaw, lemon-garlic aioli

21	 O Y S T E R  B A R B A C O A *
	 open fire grilled blue points, cowboy butter, pecorino bread crumb

22	 P I G S  O N  A  W I R E
	 hickory slab bacon, bourbon barrel-aged maple glaze, rosemary “smoke”

22	 P O P C O R N  S H R I M P
	 sweet & spicy thai chili, napa slaw, cilantro

C O L D

H O T

S O U P  &  S A L A D

S I D E S

16	 F R E N C H  O N I O N  S O U P
	 gruyère crostini

19	 I C E B E R G  W E D G E
	 tomatoes, bacon lardons, gorgonzola, crumbled egg, crispy onion,  
	 buttermilk 	bleu cheese dressing

18	 C A E S A R  S A L A D
	 romaine hearts, caesar dressing, croutons, shaved parmigiana

R O A S T E D  M U S H R O O M S 	
&  O N I O N S  12

B A K E D  P O T A T O  12

M A C  &  C H E E S E  14

A S P A R A G U S  12

R O A S T E D  G A R L I C  M A S H E D 
P O T A T O E S  12

C R E A M E D  S P I N A C H  12

H E I R L O O M  C A R R O T S  12

T R U F F L E  P A R M E S A N  F R I E S  12please inform your server of any allergies. *consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne illness.

Raw BarRaw Bar

65 	 H U D S O N *
	 four colossal shrimp, four littleneck clams, four blue point oysters 

159 	 T O W E R  O F  S H E L L S *
	 one whole maine lobster, four colossal shrimp, eight littleneck clams,  
	 eight blue point oysters, marinated mussels 

259 	 S I G N A T U R E  T O W E R *
	 colossal crab cocktail, one whole maine lobster, eight colossal shrimp,  
	 dozen blue point oysters, dozen littleneck clams, marinated mussels,  
	 tuna tartare

S H E L L F I S H  P L A T T E R S
accompanied by bloody mary sauce, riesling mignonette, lemon-garlic aioli

F I L E T  M I G N O N
8oz | 59

T O M A H A W K
55oz | for two | 169

B O N E - I N  S T R I P
18oz | 65

bp steak sauce 5

bordelaise 5

5oz africa lobster tail 30

italian long hot peppers 15

gognac peppercorn 5

horseradish cream 5

S I R L O I N
42

N E W  Y O R K  S T R I P
12oz | 54

R I B E Y E
16oz | 64

E N H A N C E M E N T S

P R I M E  S T E A K S

C E R T I F I E D  B L A C K  A N G U S

all steaks are finished with garlic-herb butter & sea salt and served with a choice of one side

22	 C R I S P Y  T U N A *
	 crispy rice, dynamite sauce, 		
	 ginger-soy

21	 H I R O S H I  R O L L *
	 shrimp tempura, avocado,  
	 spicy tuna, dynamite sauce

25	 H U D S O N  R O L L *
	 lump crab, yellowtail, 		
	 avocado, jalapeño, dynamite 	
	 sauce, tobiko, ponzu

S U S H I
42	 B L U  P O I N T E  R O L L *
	 maine lobster, tempura crunch,  
	 a5 wagyu, tobiko black truffle 	
	 mayo, ponzu

25	 T U N A  C R U D O *
	 blood orange yuzu vinaigrette, 	
	 jalepeños, cilantro

25	 H A M A C H I  C R U D O *
	 green apple, serrano chiles,  
	 citrus & cilantro

38	 W H O L E  M A I N E  L O B S T E R  C O C K T A I L *
	 bloody mary sauce, lemon aioli

38	 C O L O S S A L  C R A B  C O C K T A I L *
	 lump crab meat, bloody mary cocktail sauce, lemon aioli

32	 C O L O S S A L  S H R I M P  C O C K T A I L *
	 horseradish, bloody mary sauce

	 L I T T L E N E C K  C L A M S  O N  T H E  H A L F  S H E L L *
	 riesling mignonette, bloody mary sauce - 1/2 dozen 10 | dozen 16

	 O Y S T E R S  O N  T H E  H A L F  S H E L L *
	 riesling mignonette, bloody mary sauce - blue point 3 | kumamoto 5

A P P E T I Z E R S

S E A

L A N D

Happy Mother’s DayHappy Mother’s Day



blu-pointe.com                @blu.pointe

C O C K T A I L S

9	 B L U  P O I N T E  L O C A V O R E  L A G E R  red lager, chatham, ny

	 M I L L H O U S E  B R E W I N G  C O  “ R O T A T I N G  S E R I E S ”  ask your server, 		
	 poughkeepsie, ny

10	 N E W B U R G H  B R E W I N G  C O .  M E G A  B O S S  american ipa, newburgh, ny 

10	 O M M E G A N G  W I T T E  belgian-style white ale, cooperstown, ny 

9	 S L O O P  J U I C E  B O M B  norther eastern ipa, elizaville, ny 

9	 O M M E G A N G  R A R E  V O S  amber ale, cooperstown, ny 

9	 S I X  P O I N T  “ T H E  C R I S P ”  pilsner, brooklyn, ny 

	 E Q U I L I B R I U M  “ R O T A T I N G  S E R I E S ”  ask your server, middletown, ny 

10	 I N D U S T R I A L  A R T S  B R E W I N G  C O .  T H E  W R E N C H  hazy northeast ipa, 	
	 garnerville, ny

D R A F T  B E E R

S I G N A T U R E

16	 W I N T E R  S P I C E
	 spiced rum, sweet potato, vt maple syrup lemonade, cinnamon essence

19	 T O F F E E  O L D  F A S H I O N E D
	 brown butter washed bourbon, vanilla bean, black walnut & angostura bitters

18	 U N I O N  M A N D A T E D  B R E A K
	 mezcal union, cointreau, pomegranate, lime lava sea salt

18	 U P S T A T E  ‘ H A Y - R Y E D ’
	 sagamore rye whiskey, warwick ny apple liqueur, pimento allspice, fresh lemon, 	
	 pineapple

16	 S A N G R I A  S P R I T Z
	 aperol, cointreau, lemon, rosemary, lambrusco sparkling red

16	 F A L L  A N D  O A T E S
	 vodka, coffee liqueur, brown sugar simple, table side oat milk float

18	 E S P R E S S O  M A R T I N I
	 espresso vodka, coffee liqueur, brewed espresso, irish crema

16	 A L L  M Y  J O Y
	 coconut rum, dark chocolate liqueur, frangelico, coconut water, cream

14	 L E M O N  M E R I N G U E
	 liquor 43, fresh lemon, butterscotch, frangelico, sweetened crema

Wine by the GlassWine by the Glass
S P A R K L I N G  &  R O S É

W H I T E

R E D

12	 C Ô T É  M A S  cremant limoux, rosé, nv, france 

12	 M I R A M A R E  prosecco, nv, veneto, italy 

14	 J . J .  V I N C E N T  S T .  F I L S  cremant de bourgogne, nv, burgundy, france 

12	 P E Y R A S S O L  ‘ L A  C R O I X ’  rosé, france

12	 L E S  V I G N E R O N S  D E  F L O R E N S A C  picpoul de pinet, 2021, languedoc, france 

13	 C H A T E A U  L E S  R E U I L L E S  sauvignon blanc, 2021, bordeaux, france 

12	 D R .  L O O S E N  riesling 2021, mosel, germany 

12	 J O R G E  O R D Ó Ñ E Z  xarel-lo, ot de vins el cep, 2021, penedes, spain

13	 R O U T E S T O C K  chardonnay, 2021, california

12	 D U S O I L  pinot noir, lodi, california 

13	 C A S T E L L O  V O L P A I A  rosso, 2020, tuscany, italy 

13	 E L  C O T O  rioja, crianza, 2019, rioja, spain 

12	 L A  F O R G E  merlot, 2015, languedoc, france

15	 M A T T H E W  F R I T Z  cabernet sauvignon, 2019, california

Reserve Wine by the GlassReserve Wine by the Glass
14	 P E L O P O N N E S E  assyrtiko, zacharias, 2022, macedonia, greece 

28	 G R A N  M O R A I N E  chardonnay, 2019, willamette valley, oregon 

35	 B O D E G A S  A V A N C I A  godello, 2021, valdeorras, spain 

23	 D O M A I N E  R E V E R D Y  sancerre, 2022, loire valley, france

17	 M A I S O N  L ’ E N V O Y E  pinot noir, two messengers, 2019, willamette valley, oregon

24	 C H Â T E A U  G I G O G N A N  châteauneuf-du-pape, clos du roil, 2016, rhône, france 

28	 B O D E G A S  B R E C A  garnacha, brega, 2018, aragon, spain 

34	 R O B E R T  C R A I G  cabernet sauvignon, howell mnt cuvee, 2019, napa valley, 		
	 california

P R E - P R O H I B I T I O N

16	 O L D  F A S H I O N E D
	 bourbon, demarrara syrup, orange & angostura bitters

16	 M A N H A T T A N
	 whiskey, dolin sweet vermouth, angostura bitters

16	 A V I A T I O N
	 gin, creme de violette, simple syrup, fresh lemon juice

17	 H E M M I N G W A Y  D A Q U I R I
	 bacardi rum, maraschino, simple syrup, fresh pink grapefruit & lime juice 

16	 N E G R O N I
	 gin, campari, dolin sweet vermouth


