
   

 
 

 

E X E C U T I V E  C H E F  M a t t h e w  D i c k e y          F O O D  &  B E V E R A G E  M A N A G E R  J e f f  F i g h t m a s t e r              C U L I N A R Y  D I R E C T O R  C a i t  M o r r i s       
*CONSUMING RAW OR UNDERCOOKED FOODS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS  

 F O R  T H E  T A B L E  
 
 
 
 
 
 
 
 
 
 

F L A T B R E A D  
Stone Fruit, Prosciutto, Mascarpone, Arugula 

 
 

 

S E A F O O D  
 
 
 

     
S O U P S  &  S A L A D S  

 
 
 
 
 
 
 
 
 
 
 
 

 

 

A D D  T O  A N Y  S A L A D  

Seared Tofu  • Shrimp  • Chicken Breast  • Salmon*  • Steak*  

NEW ENGLAND CLAM CHOWDER 
Allium, Bacon, Cream, Oyster Crackers 

 
 SUMMER SALAD  

Watermelon, Arugula, Frisee, Feta, Hazelnuts,  
Mint Vinegarette 

 
BP I  HOUSE SALAD G F  

Baby Lettuces, Blueberries, Candied 
Pistachios, Herbed Goat Cheese, 

Maple Champagne Vinaigrette 

CHIPS  & DIP G F   
House Tortilla Chips, Charred Salsa Aguacate 

 
TUNA TARTARE*  G F  

Blood Orange Ponzu, Black Sesame, Avocado 
 

 
BANGS ISLAND MUSSELS*  G F  

White Wine, Garlic, Fines Herbs, Butter, Grilled Bread 

   
CALARMARI FRITTI G F  

Zucchini, Banana Peppers, Sauce Arrabiata 
 

GRILLED OCTOPUS G F ,  D F  
Watercress, Grapefruit, Shawarma Spice 

 
SHRIMP COCKTAIL G F ,  D F  

Cocktail Sauce, Lemon 

 

OYSTERS*  G F ,  D F  
Nuoc Cham Mignonette, Cocktail Sauce, Lemon 

 
 

SCALLOP AGUACHILE*  
Lime, Cilantro, Serrano, Avocado 

 
 

SOUP DU JOUR 
Chefs Daily Selection 

 
CAPRESE 

Tomato, Burrata, Basil, 
Grilled Bread, Sherry Vinegar 

 
CAESAR SALAD G F   

Polenta Croutons, Parmesan Cheese, 
House Caesar Dressing 
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M A I N S  
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

BLACK POINT BURGER* 
Onion Jam, Cooper Sharp Cheese, LTOP,  

Dijonnaise, Fries 
Bacon 

Avocado 
 
 
 

    S I D E S  
Chips  • French Fries  • Coleslaw  • Fresh Berries  • Side BPI Salad  

 
 

GF BUNS AVAILABLE UPON REQUEST 
 

    

 P L E A S E  I N F O R M  Y O U R  S E R V E R  O F  A N Y  A L L E R G I E S  O R  D I E T A R Y  R E S T R I C T I O N S .  

A N  18 %  S E R V I C E  C H A R G E  W I L L  B E  A D D E D  T O  A L L  P A R T I E S  O F  8  O R  M O R E  

 

TURKEY CLUB 
Applewood Bacon, Heirloom Tomato, Lettuce,  

Brown Butter Aioli, Sourdough, Fries 
Avocado 

Bacon 
 

RISOTTO G F  
Tomato, Lemon, Corn, Herb Broth 

 
 

 SALMON* G F  
       Tabbouleh, Mint, Chermoula 

 
 

*TUNA NICOISE 
Fingerlings, Haricots Verts, Egg Yolk Dressing, Tangerine, 

Olive Tapenade 
 

 

MAINE LOBSTER ROLL 
Maine Lobster, Brown Butter, Lettuce, 

 Toasted Roll, Fries 
 

 

CRISPY CHICKEN SANDWICH  
Snap Pea & Carrot Slaw,  
Gochujang Mayo, Fries 

 
 

FISH & CHIPS  
Lightly Battered Local Filet, BPI Coleslaw, Lemon,  

Herbed Tartar Sauce, Fries 
 

CUBANO 
Bra i se d  Pork ,  Smo ked  Ham,  G ruye re ,   

B&B P ic k le s ,  Mus ta rd  
 
 

 


