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131 Bayview Dr,  Osprey,  FL 34229 |  (941)  786-3890 |  @ThePointontheBay

T A C O S

GROUPER - MKT | MAHI MAHI - MKT
CHICKEN - 19 | SHRIMP - 20

SERVED W/ RICE & BEANS

TWO FLOUR TORTILLAS W/ CABBAGE, QUESO FRESCO,
CILANTRO-LIME CREAM SAUCE, & TROPICAL SALSA

SERVED W/ GARLIC BREAD

SERVED W/ DAILY VEGETABLE & CHOICE OF GARLIC
MASHED POTATOES, RISOTTO, OR SAFFRON RICE

S I D E S
FRENCH FRIES 5 | SWEET POTATO FRIES 5

COLESLAW 4 | HOUSE VEGETABLES 5
GARLIC MASHED POTATOES 5 | RISOTTO 5 

RICE & BEANS 5 | PARMESAN TRUFFLE FRIES 7

For your convenience, a 20% gratuity may be added to
parties of 6 or more.

Split plates are subject to a $5 charge. 

These items may be served undercooked. Consuming raw
or undercooked meats, poultry, seafood, shellfish, or eggs

may increase your risk of foodborne illness, especially if
you have a medical condition.

S O U P  &  S A L A D S
UPGRADE YOUR PROTEIN

SHRIMP +6 | GROUPER +9 | SALMON +8
CRAB CAKES +7 | SCALLOPS +10

 SERVED W/ FRIES OR COLESLAW
(SUB PARMESAN TRUFFLE FRIES +2)

EVIE’S ON THE BAY
T H E  P O I N T  W A T E R F R O N T  R E S T A U R A N T

FRIED CALAMARI                                                    19
rings & tentacles | peppers | sweet chili sauce
SHRIMP COCKTAIL                                                18
chilled poached shrimp | cocktail sauce
CRAB CAKES                                                             24
lump blue crab meat | remoulade sauce
SPINACH ARTICHOKE DIP                                 16
served w/ pita bread
BANGIN’ SHRIMP                                                    18
fried shrimp | boom boom sauce
SMOKED FISH DIP                                                  19
chilled mahi dip | vegetables | crackers
MUSSELS                                                                     19
white wine & garlic butter sauce | tomatoes
garlic bread
BLACK & BLUE                                                          20
blackened steak | tomatoes | onions | blue cheese |
crispy pita bread
MAHI BITES                                                                19
golden-fried | thai chili glaze | tropical salsa |
toasted coconut

THE POINT SALAD                                                  19
grilled chicken | mixed greens | bleu cheese crumbles |
candied pecans | dried cranberries | balsamic
vinaigrette

COBB SALAD                                                            19
grilled chicken | romaine | bacon | hard boiled egg |
avocado | bleu cheese crumbles | red onion | tomato |
hot bacon vinaigrette
CRAB CAPRESE                                                       24
blue lump crab | mozzarella | tomato | basil | balsamic

CHICKEN CAESAR SALAD                                  17
grilled chicken | romaine | parmesan | croutons

BEET & GOAT CHEESE SALAD                         24
grilled chicken | mixed greens | beets | goat cheese |
candied pecans | berries | balsamic glaze | citrus
vinaigrette

CLAM CHOWDER                          cup 7 / bowl 9
SIDE CEASAR 7 | SIDE HOUSE SALAD 6

SALMON BLT                                                             24
grilled salmon | bacon | lettuce | tomato | basil aioli |
multigrain toast
GROUPER SANDWICH                                   MKT
lettuce | tomato | onion | tartar sauce
THE POINT BURGER                                              21
pepper jack cheese | bacon | avocado | lettuce | tomato |
onion
BANGIN’ CHICKEN SANDWICH                      18
fried | pickles | cheddar | bacon | ranch | boom boom
sauce
LOBSTER ROLL                                                    MKT
lemon herb mayonnaise | butter-toasted bun

EVIE’S CAJUN SEAFOOD ALFREDO             32
linguini | shrimp | scallops | crab
CHICKEN or SHRIMP SCAMPI               26 / 28
linguini | white wine | garlic butter | spinach |
cherry tomatoes
LINGUINI & CLAMS                                                25
linguini | garlic butter and white wine | clams
LOBSTER RAVIOLI                                                  35
creamy vodka sauce | cherry tomatoes |
spinach | basil
BASIL PESTO PASTA                                     25 / 27
chicken or shrimp | linguini | basil cream sauce |
cherry tomatoes | basil

GROUPER PICCATA                                          MKT
black florida grouper | lemon-caper white wine sauce
CRAB CAKES                                                             33
lump crab cakes | remoulade
CHEF’S SEASONAL CUT                                 MKT
grass-fed beef / red wine demi glaze
TUNA TATAKI                                                              31
seared ahi tuna | spicy crab salad | sweet soy glaze
ORANGE GLAZED SALMON                             28
north atlantic salmon | orange glaze
COCONUT SHRIMP                                              25
coconut breaded butterflied shrimp | thai coconut
chili sauce
SOLE W/ SEAFOOD STUFFING                        29
scallop & crab filling | beurre blanc
CHICKEN MARSALA                                             26
chicken breast | mushrooms | marsala wine sauce
FISH & CHIPS                                                             24
beer battered cod | fries | coleslaw | tartar

https://www.google.com/search?q=the+point&oq=the+point&gs_lcrp=EgZjaHJvbWUqDggAEEUYJxg7GIAEGIoFMg4IABBFGCcYOxiABBiKBTIQCAEQLhjHARixAxjRAxiABDIMCAIQIxgnGIAEGIoFMhMIAxAuGK8BGMcBGJIDGIAEGI4FMg0IBBAuGK8BGMcBGIAEMgYIBRBFGDwyBggGEEUYPDIGCAcQRRg80gEIMTM1MGowajSoAgCwAgE&sourceid=chrome&ie=UTF-8
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	Real Summer Savor Menu - 2026.pdf
	SAVOR SUMMER
	Wine Specials Glass $14 | Bottle $30
	Massican Napa Valley Pinot Grigio A crisp, refreshing white wine with bright flavors of citrus, green apple, and pear, complemented by delicate floral aromas and a clean mineral finish. Pairs well with the following:
	Opolo Paso Robles Grand Rouge A smooth, medium- to full-bodied red blend with flavors of ripe blackberry, plum, and dark cherry, accented by hints of black pepper, vanilla, and baking spice.  Pairs well with the following:


	SAVOR SUMMER
	LUNCH 11:30 AM - 4:00 PM | TWO COURSE LUNCH $25
	First Course
	MAHI BITES golden fried, thai chili glaze, tropical salsa, coconut SPINACH DIP spinach, artichokes, mixed cheeses, pita bread

	Second Course
	FISH & CHIPS beer battered atlantic cod, fries, coleslaw BANGING CHICKEN SANDWICH breaded chicken, bacon, cheddar, lettuce, pickles, boom sauce, ranch, fries COBB SALAD chicken, romaine, egg, bacon, avocado, tomato, onions, blue cheese, hot bacon vinaigrette GROUPER SANDWICH (+$5) grilled, blackened or fried, brioche bun, lettuce, tomato, onion, tartar, fries SHRIMP PO’ BOY lightly fried shrimp, lettuce, tomato, pickles, remoulade, hoagie roll, fries QUESADILLA grilled chicken, cheese blend, peppers, onions, flour tortilla


	SAVOR SUMMER
	First Course
	FRIED CALAMARI lightly fried rings & tentacles, sweet thai chili sauce, marinara SPINACH DIP spinach, artichokes, cheese blend, pita bread MUSSELS mussels, white wine, garlic, butter, tomatoes, garlic bread BANGIN' SHRIMP fried shrimp, boom boom sauce

	Second Course
	CHICKEN MARSALA chicken breast, mushrooms, marsala sauce, risotto, asparagus SESAME CRUSTED TUNA ahi tuna, sesame crust, spicy crab salad, soy glaze, saffron rice, asparagus BASIL PESTO PASTA chicken or shrimp, basil pesto cream sauce, linguini, tomatoes, parmesan COCONUT CRUSTED GROUPER red grouper, coconut crust, mango beurre blanc, mashed potatoes, vegetables

	Third Course
	KEY LIME BERRY BASKET key lime mousse, cinnamon & sugar basket, fresh berries, strawberry puree






