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Wettcsne

The Point of View Restaurant has always been, and will continue to be, dedicated
to serving the freshest and highest quality food and beverage by a friendly and
efficient wait staff. Because all of our menu items are prepared in-house from
scratch, it may take a little extra time to get some items from the prep table to your
dinner table. Your patience and patronage are appreciated!!!

In keeping with the Point of View’s dedication to prompt and timely service,
we recommend one check per table or group. However, we will be glad to
accommodate the specific needs of your party. We do reserve the right to request
a limited pre-set menu and the additional service charge to groups of 15 people or
more. Welcome and thank you for coming to our fine establishment. We appreciate
your comments and suggestions, so please sign the guest book at the front door.

- Rhonda Boyd and Brenda Hoyle




BEVERAGES

Coke, Diet Coke, Sprite, & Mello Yello...........c.ccoiiiiiniiiiiiiieeeeeceeneee e $2.25
ICed Tea ... . 0 . B O R e S T RN $1.95
HOt'TEa............... oS s oo o P B SN ol S | rronerth S o S W o $1.95
Coffee (Regular 0F DeCaf) .........c.coccuiiiiiiiiniiceccrrcce ettt $1.95

Treviens
APPETIZERS

Shrimp Cocktail - Jumbo shrimp served en coquille with our own
goClstail @i ce and lemon wedge..........ccocuinieceinieineineccncereenee s AT $9.95

Escargot - French escargot prepared in mushroom caps and
ioppedivilinCioped oarlic , butter and herbs gtfin................... A% adde 8. BTSN . $8.99

Crabstuffed Mushrooms - Mushroom caps filled with a delicate
crabmeat stuffing and topped with parmesan cheese...........cccvuvcurivciricirincinincnininincsinenecrcinenes $7.75

Jalapeno Poppers - Breaded cheddar cheese wrapped around
jalapeno peppers. HOt & tasty! ... sesssesssesssessse s sessssenas $6.95

Fried Cheese - Breaded mozzarella sticks, fried and served with our own marinara sauce...... $6.95

SOUPS AND SALADS

Duchess Soup - Our House Favorite. A Wisconsin cheese base soup
loaded with fresh sautéed peppers, onions and ham.........cccceeeveuevnccucnnennnes Cup $3.65....Bowl $4.65

Soup du Jour - Ask about our soup of the day.........ccoeeceurvncernnccnncnccneenee Cup $3.65....Bowl $4.65
House Salad - Mixed greens served with your favorite dressing..........c.ccoeevevcueivenecucinnenceennenes $4.25

Greek Salad - Crisp greens with feta cheese, black olives, onion and
pepperoncinis, served with 0il and VINEGAT .........coveiuiiriniiiiiniiiriccrcce e $5.75



All entrees served with house salad, vegetable, starch and fresh baked bread
Ask your server about our delicious vegetarian and children’s menu
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Champagne Chicken - Chicken breast sautéed with thyme, rosemary,
and mushrooms, finished with a light champagne sauce...........c.ccccevvivcinnncvnniicnrccrneees

Chicken Teriyaki - Marinated chicken sautéed and topped
with a tangy blend of onion, bell peppers, and pineapple ..........cocococeurvecernccrninecsineneciniene

Chicken Pierre - Chicken tenders sautéed with onion, garlic, mushrooms
and tomatoes. Served in a creamy white sauce over a bed of pasta........ccocococevncinnnccnncans

Chicken Ambassador - Tender chicken breast sautéed in herbed butter.
Served with Canadian bacon, mushrooms and melted cheddar cheese........cccoceevveevieeceeceenenn..

Chicken Parmigiana - Choice chicken lightly breaded and fried.
Covered with our house marinara and topped with provolone cheese .........c.ccococccuvrnccurunencene

W%
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Veal Parmigiana - Choice veal lightly breaded and pan fried. Covered
with our house marinara and topped with provolone cheese ..........c.ccooecurvvccirnnccinnccenenee.

Veal Marsarla - Thinly sliced veal cutlets sautéed in butter and
marsarla wine, smothered in mushrooms in itS OWN SAUCE .....ccuveeveeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeseeseens

Veal Picatta - Thinly sliced veal cutlets sautéed in
herb lemon butter with mushrooms and snipped parsley .........c.cooeeeuerneiinnccrnnccennecnnns

Veal Michael - Veal cutlets sautéed in herbed butter with sautéed shrimp,
mushrooms and topped with béarnaise SAUCE.........coceururieueurirecieirincciereceeee e



SEAFOOD

Shrimp Diane - Large shrimp sautéed in spicy herb garlic with onions,
mushrooms and a touch of WIne ..o $17.95

Shrimp & Scallop Mornay - Large shrimp, sea scallops, and sautéed
mushrooms in a rich mornay sauce, served OVer Pasta.........c.ccoceevcueercrrencurercreeseuemeeensceensenensenenne $18.25

Salmon Filet - Fresh salmon filet seasoned with garlic and lemon pepper
and baked. Topped with sautéed onions and béarnaise sauce.........c..ccveeurecrrecrrecrrecrrecrnences $18.00

Mountain Trout - Mountain trout lightly breaded and pan sautéed
in a lemon butter sauce and topped with roasted almonds ..........cecccvevcureernecinecrnecnecrnecenenen $17.95

Fried Jumbo Prawns - Black Tiger shrimp seasoned and breaded
with a fine cracker meal and fried to a golden brown ............ccccccuiininicincnininincincnnicicieans $18.00

e . f Lg\/ A/
W 72
EEF & LAMB

Filet Mignon - 8 oz. of Grade A beef tenderloin dusted
with our house seasoning and broiled to order............ccvcoeuveincinicnicinicneeccerceeeene $27.95

Prime Rib - The House Favorite! Seasoned and slow cooked
for a guaranteed tender CUL. ........cocceuveerrecrrccincceneerreeeeeneeeaenne Queen Cut $19.50....King Cut $23.95

Ribeye Champignon - A USDA choice ribeye steak dusted with our house
seasonings and broiled to perfection. Topped with sautéed mushrooms..........ccoocccuvecurecunnee. $22.95

Twin Tournedos - Two cuts of our famous beef tenderloins, one topped with
béarnaise sauce and the other with peppercorn Sauce ...........ceoveveceerinecirnineernenecereeeeeene $27.95

NY Strip - Choice strip coated with our special seasoning
B e T T T BT LB G IO I s rasrs o v0so 005555 tsrssssnsssseensmssssssssasassssorsossssssssssssssss BE LRSS TOFTOTR S esveees $21.95

Beef & Shrimp Stirfry - Beef tenderloin tips and jumbo shrimp sautéed
with green peppers, onions and teriyaki SAUCE........cccvvueurieeiniueineeineeineeieeeereeseseeeeeseseseaenne $18.95

Rack Of Lamb - A House Specialty! Lightly seasoned and coated with
Dijon mustard and extra fine cracker meal. A real treat..........ccccoocvivivivcininiviniccnncnnenn. Market Price

To Accompany Your Choice: Béarnaise Sauce, Peppercorn Sauce, or Sautéed Mushrooms.... $2.00



In 1995, two sisters pursued a dream. Talent and hard work have been
the ingredients that have made their restaurant one of the finest
dining establishments in Western North Carolina.

Nestled in Hickory Nut Gorge is Lake Lure, towered over by cliffs as high as 2,000
feet and fed by the Rocky Broad River. The lake was created in the early 1900s
by a developer who envisioned the area as the perfect resort setting.

Today the resort setting is the town of Lake Lure. The resort hotel is still in
operation and all the amenities of a resort are here. The lake itself has 27 miles of
shoreline and has a public sand beach, boat ramps and two marinas which make

the lake ideal for almost all freshwater activities such as boating, water skiing,
fishing and swimming.

The town of Lake Lure is the largest and only incorporated town in Hickory Nut

Gorge. Founded in 1927, it has thrived since as a vacation attraction. Besides the

lake activities, Lake Lure offers a municipal golf course, softball field and a public
tennis court, plus fine restaurants, unique stores and nearby scenic attractions.

Rhonda Boyd and Brenda Hoyle extend their appreciation for your visit
and hope you enjoy your meal here at the:



The Siding
Without The
“Quacks”

ABC SEAMLESS

of the Foothills

30 Years Experience * Fully Insured e Free Estimates
NC & SC Licensed # Financing Available

LESS

365 S. Broadway Street, Forest City, NC 28043
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Sarparn Prrmf@am MERCURY NAUTIQUES MCOMBA

Eirm frar the Whalae Eamiilv!

(828) 696-9272

www.barmycappsmarine.com

Arcade Building
Lake Lure, NC 28746

825-2225

Rhonda Cook Sharon Eakett

409 Fairway Drive
Lake Lure, NC 28746
B28/625-9341
528/625-1886 fax
www.hittlchomes.com
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Creslom Pudll Homes

Carolina Properties

www.CarolinaProperties.com

Valerie M. Wrobel

ABR, CIWHS, CRS, GRI, 5SRES
Broker/Owner

B28-625-19MN) Leake Lure
B28-288-0620 Rutherfordion
B828-429-3921 Cell Phone
VWa@CarolinaProperties.com

2564 Memorial Hl’ghwﬁy, Lake Lure NC

Turner Painting

Commercial » Residential
FREE Estimates * Insured

Interior and exterior painting as well as
light carpentry and minor home repairs

HAROLD TURNER
(828) 288-2070 » turnerpaintingnc@yahoo.com



The Granddaddy

Fly-Fishing Experience, LLC

LUXURY. CO

IDOMINTUMS

STARTING IN
THE HIGH 300's

5531 US Highway 64/74A
Lake Lure, North Carolina

828-288-1221

www.granddaddyflyfishing.com

1728 SQ. FT. 2 BEDROOM, 2-1/2 BATH,
GREAT ROOM, LUXURIOUS MASTER SUITE,
BALD MOUNTAIN REALTY, LLC @ ' DINING ROOM, CUSTOM KITCHEN

www.baldmountainrealtync.com = W/STAINLESS STEEL APPLIANCES, SOLID
etk @i rides ot | SURFACE COUNTER TOPS, OFFICE,
UNFINISHED BASEMENT, LOFT.
VAULTED 2-STORY CEILINGS, 2 DECKS.

LOCATED IN LAKE LURE ON APPLE VALLEY
GOLF COURSE WITH FANTASTIC MOUN-
TALN VIEWS, STREAM, PONDS, AND WALK-
ING TRAILS, IN A GATED COMMUNITY.

WEST RESORT LAKESIDE CONTACT BENCHMAREK REALTY
950 Bullalo Creek Road 718 Bulfalo Creek Fomd #4 Arcade Building 878-388-1184
Lake Lure, NC 28746 Lake Lure, NC 28746 Lake [ure, NC 28746 LA L2 S A
(ffice: B2R-625-8686 Office: 82R-625-2020 Oflice: K28-625-1054 CONSTRUCTION BY:
Fix: B28-625-8687 Fux: B28-625-2060 FFax: B28-625-8846

MATTHEWS HOMES, DEVELOPER:
MATTHEWS ALLEN RESORT PROPERTIES

loll-Free: 877-625-8686  Toll-Free: 800-896-2026  Toll-Free: 800-899-1961

Jim Proctor
Outdoor Photography

www.lake-lure.com
828-779-3100

(Business cards are available neaf to the condy dishoat the deorj =
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