
S E A F O O D  &  O Y S T E R  B A R

 

* Eating raw or undercooked meat, seafood, shellfish, or eggs may increase your risk of foodborne illness.

** A service charge of 20% will be added to parties of 8 or more.

Monday - Thursday 11am - 10pm
Friday - Saturday 11am - 11pm

Sunday 11am - 9pm

LUNCH MENU

green.pointdallas

3219 Knox St Suite 100
Dallas, TX 75205

214.258.6063

info@greenpointdallas.com

H E N R Y ’ S  VA N I L L A  I C E  C R E A M

B A N A N A  P U D D I N G
sweet banana custard, vanilla wafer crumble

6

1 2

D E S S E R T S

K E Y  L I M E  B A R
graham cracker crust, toasted meringue

WA R M  C H O C O L AT E  C H I P  C O O K I E S
maldon sea salt, served with vanilla ice cream

1 5

1 5

C R I S P Y  M A R B L E  P O TAT O E S
lemon aioli, parmesan, chives

B A K E D  M A C  &  C H E E S E
white cheese sauce, parmesan bread crumbs
Add Lobster + $12

G R I L L E D  A S PA R A G U S
chile vinaigrette, lemon

S I D E S

1 2

1 4

1 2

S E A  S A LT E D  F R I E S
house seasoning

C O L E S L AW
shredded cabbage, creamy vinaigrette, herbs

8

8

S E A F O O D  G U M B O
gulf shrimp, jumbo lump crab, 
andouille sausage, green onion, 
seasoned rice

C L A M  C H O W D E R
new england style, applewood smoked bacon, 
potatoes, roasted poblano, chives

S E A F O O D  C H O P P E D  S A L A D
chilled gulf shrimp & jumbo lump crab,               
iceberg, heirloom tomato, hearts of palm, 
thousand island dressing

C A E S A R
romaine hearts, parmesan, 
garlicky croutons, classic dressing

add blackened chicken + $10
add fried chicken + $10
add blackened shrimp + $12

1 5

1 5

2 5

1 5

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

LITTLE FRIED FISH SANDWICHES coleslaw, dill pickles, tartar sauce

TOMATOES & WHIPPED BURRATA heirloom tomatoes, roasted tomato vinaigrette, basil

ROASTED OYSTERS ROCKEFELLER creamed spinach, bacon, parmesan bread crumbs

FRIED CALAMARI pickled fresnos, spicy tomato sauce

KING CRAB & ARTICHOKE DIP roasted green chiles, white cheese blend, parmesan bread crumbs

GRILLED OCTOPUS fried potatoes, olives, chimichurri, lemon aioli

STEAMED MUSSELS white wine, roasted garlic butter, red fresnos, grilled sourdough, garlic aioli

A P P E T I Z E R S

23

18

26

18

22

24

21

OY S T E R S  O N  T H E  H A L F  S H E L L 24  |  4 8
fresh horseradish, mignonette & cocktail sauce, lemon

C AV I A R  S E R V I C E
      classic accompaniments, potato chips

         K A L U G A                               9 0
         O S E T R A                               1 2 5  

LA PERLA PLATTER 
     4 oysters, 4 jumbo cocktail shrimp, 4 crab claws, red snapper & shrimp ceviche

THE GRAND TOWER 
     10 oysters, 8 jumbo cocktail shrimp, and chilled lobster tail

65

95

*

*

*

*

RED SNAPPER & SHRIMP CEVICHE cucumbers, jalapeño, red onion, citrus-habanero vinaigrette

HAMACHI CRUDO meyer lemon vinaigrette, shallots, crispy capers, pickled fresnos, fresh herbs

MEXICAN SEAFOOD COCKTAIL jumbo lump crab, gulf shrimp, avocado, jalapeño, marisco salsa

JUMBO SHRIMP cocktail sauce & fresh horseradish, tartar sauce

SMOKED WHITEFISH DIP horseradish crème fraîche, smoked trout roe

TUNA TARTARE ON TOAST sesame, chile crunch, garlic aioli, bottarga, sourdough

C O L D  B A R

18

21

16

23

17

25

*

*

*

3 6

1 8

2 1

2 3

1 8

L O B S T E R  R O L L
chilled lobster salad, butter lettuce, top split bun, 
sea salt fries

C R I S P Y  C H I C K E N  S A N D W I C H
coleslaw, pickles, spicy aioli, sea salt fries

D O U B L E  C H E E S E B U R G E R
two thin patties, white american, iceberg lettuce,         
dill pickles, grilled red onion, remoulade, sea salt fries

F I S H  TA C O S
blackened or baja style, coleslaw, lemon crema,    
pickled onions & jalapeños, flour tortillas, sea salt fries

T U N A  M E LT
tuna salad, american cheese, pickles,
sea salt fries

S A N D W I C H E S

F I S H  &  C H I P S
beer battered grouper, malt vinegar & tartar sauce,
sea salt potato wedges

J U M B O  L U M P  C R A B  C A K E  
watercress & frisée, ruby red grapefruit, tartar sauce

G R I L L E D  C A J U N  C H I C K E N
sliced with blackening seasoning, lemon caper butter, 
watercress & frisée

H E R B  &  G A R L I C  S H R I M P  S K E W E R S
couscous, tomatoes, persian cucumbers, pickled onions, 
herbed yogurt

M A I N E  S C A L L O P S
pan roasted, creamed corn, green chiles, cilantro

L I N G U I N E  &  C L A M S
littleneck clams, uni butter, capers, chives

T U N A  A U  P O I V R E
seared & sliced ahi tuna, sea salt fries, 
green peppercorn sauce

3 4

3 8

2 5

3 2

4 6

3 8

3 5

S P E C I A L T I E S

KING SALMON | 44

ALASKAN HALIBUT | 46

AMERICAN RED SNAPPER | 42

BLACKENED TEXAS REDFISH | 38
ADD CRISPY ROCK SHRIMP +10

F R E S H  F I S H
served with potato purée, grilled asparagus,

and lemon butter



16

24

14

17

16

15

16

17

19

W H I T E S
SAINT CLAIR ‘DILLONS POINT’ SAUVIGNON BLANC 2025
Marlborough, New Zealand

DOMAINE REVERDY BERNARD & FILS SANCERRE 2024
Sancerre, France

J VINEYARDS PINOT GRIS 2025
Central Coast, California

POGGIO AL TESORO "SOLOSOLE" VERMENTINO 2023
Bolgheri, Italy

GRANBAZAN ETIQUETA VERDE ALBARIÑO 2024
Rias Baixas, Spain

TERRE BRÛLÉE CHENIN BLANC 2021
Swartland, South Africa

DOMAINE DU HERON MELON DE BOURGOGNE 2023
Sevre Et Maine, France

TRUCHARD CHARDONNAY 2024
Napa Valley, California

LA CHABLISIENNE CHABLIS 2024 
Chablis, France

CONSTANTIA GLEN SAUVIGNON BLANC 2020
Swartland, South Africa

JAYSON PAHLMEYER SAUVIGNON BLANC 2024
Napa Valley, California

BLANCHET SAUVIGNON BLANC 2021
Pouilly-Fume, France

DOMAINE DU PRE SEMELE SANCERRE 2024
Sancerre, France

DOMAINE ROC DE L’ABBAYE  L’ANTIQUE SANCERRE 2023
Sancerre, France

OLIANAS VERMENTINO 2023
Sardinia, Italy

PIEROPAN SOAVE CLASSICO 2024
Veneto, Italy

GUST CHARDONNAY 2023
Sonoma County, California

ROMBAUER CHARDONNAY 2024
Carneros, California

MAISON CHAMPY WHITE BURGUNDY 2022
Burgundy, France

MUNGEARD MUGNERET BOURGOGNE BLANC 2022
Burgundy, France

JOSEPH DROUHIN POUILLY-FUISSÉ CHARDONNAY 2022
Burgundy, France

DOMAINE VOCORET & FILS CHABLIS PREMIER CRU 2023
Chablis, France

VINCENT GIRARDIN ‘MEURSAULT’ 2023
Burgundy, France

FRANCOIS CARILLON ‘PULIGNY MONTRACHET’ 2022
Burgundy, France

3219 Knox St Suite 100 Dallas, TX 75205    214.258.6063    info@greenpointdallas.com green.pointdallas

STEPHANE-AVIRON BEAUJOLAIS VILLAGES GAMAY 2021
Burgundy, France

METZKER FAMILY ESTATE PINOT NOIR 2019
Sonoma Coast, Califonia

DAMIEN MARTIN BOURGOGNE PINOT NOIR 2024 
Burgundy, France

ARGIANO ‘NON CONFUNDITUR’ SUPER TUSCAN 2023
Tuscany, Italy

ORIN SWIFT ‘ABSTRACT’ RED BLEND 2023
Central Coast, California

DETAILS CABERNET SAUVIGNON 2022
Sonoma County, California

CHATEAU TAYAC ‘MARGAUX’ BORDEAUX 2022
Bordeaux, France

WILLFUL PINOT NOIR 2022
Willamette Valley, Oregon

AU BON CLIMAT PINOT NOIR 2024
Santa Barbara County, California

VINCENT GIRARDIN SANTENAY  PINOT NOIR 2022
Burgundy, France

SOTER ESTATES PINOT NOIR 2022
Willamette Valley, Oregon 

BODEGAS PEÑAFIEL ‘MIROS DE RIBERA’ TEMPRANILLO 2021
Ribera del Duero, Spain

BOEKENHOUTSKLOOF ‘THE CHOCOLATE BLOCK’ SYRAH 2023
Franschhoek, South Africa

ALAIN GRAILLOT ‘CROZES-HERMITAGE’ SYRAH 2022
Rhone Valley, France

BRANCAIA CHIANTI CLASSICO RISERVA SANGIOVESE 2022
Tuscany, Italy

SAN POLO BRUNELLO DI MONTALCINO SANGIOVESE 2019
Tuscany, Italy

DOMAINE DU CLOS DES TOURELLE RHONE BLEND 2020
Gigondas, France

CLOS DES PAPES CHATEAUNEUF-DU-PAPE 2022 
Rhone, France

MARTIS CABERNET SAUVIGNON 2022
Alexander Valley, California

HOOPES CABERNET SAUVIGNON 2022
Napa Valley, California

RUTHERFORD HILL ‘AJT’ CABERNET SAUVIGNON 2021
Napa Valley, California

GHOST BLOCK OAKVILLE ESTATE CABERNET SAUVIGNON 2022
Oakville, California

KLIPSUN BORDEAUX 2022
Red Mountain, Washington

CHÂTEAU LASSÈGUE SAINT-ÉMILION GRAND CRU BORDEAUX 
2020 Saint-Émilion, France

R E D S
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64

16

17

55
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60
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64
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295

130

250

130

135

175
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130
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R O S É
BARGEMONE ROSÉ 2024
Côtes de Provence, France

STOLPMAN VINEYARDS ‘LOVE YOU BUNCHES’ ROSÉ 2025
Central Coast, California

LES SARRINS ROSÉ 2024
Côtes de Provence, France

DOMAINE OTT CHATEAU ROMASSAN BANDOL ROSÉ 2024
Côtes de Provence, France

48

100

60

68

110
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13
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16
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175
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205

500

175

B U B B L E S
AMORE DI AMANTI PROSECCO NV
Veneto, Italy

EPC BRUT CHAMPAGNE NV
Champagne, France

GRATIEN & MEYER BRUT ROSÉ NV
Loire, France

GRUET BRUT ROSÉ NV
New Mexico

CHARLES LAFITTE BRUT CHAMPAGNE NV
Champagne, France

JEAN LAURENT RESERVE BLANC DE BLANCS NV
Champagne, France

LAURENT PERRIER LA CUVEE CHAMPAGNE NV
Champagne, France

LANSON PERE & FILS BRUT NV
Champagne, France

EPC BLANC DE NOIR CHAMPAGNE NV
Champagne, France

BILLECART-SALMON BRUT RÉSERVE CHAMPAGNE NV
Champagne, France

VEUVE CLICQUOT YELLOW LABEL BRUT CHAMPAGNE NV
Champagne, France

DOM PERIGNON CHAMPAGNE 2015
Champagne, France 

PERRIER JOUET BLASON BRUT ROSÉ CHAMPAGNE NV
Champagne, France
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POOL PARTY gin, cucumber, mint, chareau aloe liqueur, lime juice

PINK PEPPERCORN PALOMA blanco tequila, aperol, grapefruit, lime, pink peppercorn, lady bird ruby red grapefruit

BLACK PEARL suntory toki japanese whisky, citrus blend, lemongrass, black lemon bitters

MANGO-CHILE MARGARITA blanco tequila, mezcal, mango & ancho chile liqueurs, lime, aromatic bitters

YACHT CLUB gin, bitter bianco, lillet blanc, italicus, lemon oil, salt water

SEA BREEZE vodka, pomegranate, grapefruit, lime, sparkling water

FROZEN WATERMELON MARGARITA blanco tequila, watermelon, lime juice, tajin rim

19

18

18

18

S P E C I A L T Y  C O C K T A I L S

M A R T I N I S

17

17

17

17

17

17

15

***shellfish allergyGREEN POINT *** tito’s, briny blanc vermouth, lemon bitters

LYCHEE vodka, lychee liqueur, lillet blanc, lime

ESPRESSO vodka, espresso liqueur, licor 43, LDU espresso blend, demerara syrup

MEXICAN blanco tequila, orange liqueur, lime, cold pressed olive, spicy tincture, tajin rim


