


Snacks & Small Plates
White Bean Hummus
Creamy, mild white-bean hummus with a hint of roasted red peppers,  
baked flatbread crackers and freshly cut crisp vegetables.  3.79

Steamed Edamame 
Lightly sweet soybeans in the pod with a hint of ginger infused sea salt.  3.29

Chips ’n Vine-Ripened Tomato Salsa
With crispy corn tortilla chips and salted plantain chips.  3.29

Truffled Yuca Fries
Crunchy, lightly drizzled with truffle oil, with housemade guava  
ketchup.  4.29

Parmesan Stuffed Zucchini
Zucchini stuffed with sautéed vegetables, topped with goat cheese  
and Parmesan crumbs.  4.29

Sweet Peruvian Corn Cakes
Freshly baked corn cakes with roasted pineapple salsa and butter.  4.29

Ham ’n Cheese Croquettes
Crunchy, stuffed with melted cheese, ham and potatoes. With mustard aioli 
dipping sauce, and black bean roasted corn-tomato salsa.  5.29

Chicken Empanadas
With an adobo seasoned chicken, mushrooms, sweet pepper and onion  
filling, with seasoned sour cream and black bean roasted corn-tomato  
salsa.  4.79

Citrus Shrimp Cocktail
Chilled shrimp in a refreshing citrus marinade.  6.99

Mojo-Marinated Pork and Sweet Plantains
Shreds of tender, slow-roasted pork over sweet plantains, black bean roasted 
corn-tomato salsa and slightly smokey guava barbecue sauce.  6.99

Appetizers
Generously portioned for sharing!

Coconut Shrimp
Large crispy shrimp with our citrus-mustard sauce.  9.49

Island Onion Rings
Thick-cut and coconut breaded with chili-horseradish and citrus-mustard 
dipping sauces.  8.59

Chicken and Vegetable Quesadilla
Golden-grilled and served with tomato salsa and sour cream.  9.99

Lobster and Shrimp Quesadilla
With spinach and cheese, tomato salsa and sour cream.  11.99

Fire-Roasted Jerk Shrimp
In a garlic-thyme butter with warm Cuban bread for dunking.  10.89

West Indies Beef Patties
Savory beef filling in crispy pastry, sour cream and apple-mango salsa.  7.99

Creole Baked Goat Cheese
In roasted red peppers with tomato salsa and seasoned crackers.  10.39

Buttermilk Fried Chicken Sliders
Buttermilk-marinated chicken breasts, lightly seasoned and golden-fried,  
on toasted brioche buns with crisp pickles and citrus aioli.  8.39

Wood-Grilled Chorizo Sliders
Wood-grilled chorizo sausage served on toasted brioche buns with  
caramelized onions, mustard aioli and melted Manchego cheese.  8.39

Classic Cheeseburger Sliders
With caramelized onions, mustard aioli and dill pickles on toasted  
brioche buns.  8.39

Crab Claws St. Thomas
Blue crabs in Island citrus butter with fire-toasted Cuban bread.  13.59

Tostones with Chicken
Fried plantains, peppers, mushrooms, onions, cheese and tomato salsa.  8.99

Warm Spinach Dip and Island Chips
Spinach, artichokes, cheese, with a hint of nutmeg.  7.99

Crab, Shrimp, Mango and Avocado Stack
Jumbo lump crabmeat, chilled shrimp, avocados, apple-mango salsa,  
layered and stacked with spicy honey-red pepper drizzle.  12.99

Roasted Cuban Bread
Fire-toasted with tomatoes, Parmesan cheese, cilantro and basil.  5.99

Island Flatbreads
Baked thin, crispy herb-cheese crust with tomato-basil sauce, Parmesan, 
mozzarella, Roma tomatoes, fresh basil.
Vine-Ripened Tomato  8.59  •  Grilled Chicken  11.59  •  Shrimp  12.59

Firecracker Shrimp
Buttermilk battered and crisply fried with red pepper fiery sauce.  9.79

Habanero Wings
Crisply fried and tossed in habanero pepper barbecue sauce.  10.99

Jamaican Grilled Wings
Authentic jerk seasoning; served with a tangy dipping sauce.   
Eight whole wings  11.29      Four whole wings  5.89

Soups & Side Salads
Bahamian Seafood Chowder  
Cream base with shellfish and vegetables, topped with fried shrimp.  5.99

Chicken Tortilla Soup  
Roasted chicken broth, vegetables, chicken and fresh avocado.  5.49

Cuban Black Bean Soup
Slow simmered and served with yellow rice.  4.99

Breeze Salad  
Greens, Roma tomatoes, cucumber, pumpkin seeds, tropical 
vinaigrette.  5.29

Caesar Salad  
Crisp romaine, classic Caesar, croutons and Parmesan cheese.  5.29

Entrée Salads
Tropical Fruit and Grilled Chicken on Mixed Greens
Citrus glazed, tossed with tropical vinaigrette, pineapple, red grapes, 
strawberries, mandarin oranges, with goat cheese crumbles and  
honey-roasted almonds.  11.49

Grilled Chicken Cobb Salad
Bacon, egg, tomato, cheese, pumpkin seeds and avocado with tropical 
vinaigrette and blue cheese dressing.  11.29

Grilled Fresh Salmon Tostada
Over tortillas with three cheeses, greens, tropical vinaigrette, tomato salsa 
and avocado.  12.99    Chicken Tostada  10.99    Tilapia Tostada  11.99

Sandwiches
With your choice of French fries, fresh fruit salad,  

vine-ripened tomato salad or yellow rice with black beans.

Sun-Drenched Portobello and Vegetable Sandwich
Seasonal vegetables and pepper-jack cheese, hot-pressed on  
Cuban bread.  10.39

Cuban Sandwich
Ham, roast pork, salami, Swiss cheese, lettuce, tomato, mayonnaise,  
mustard and pickles, hot-pressed on Cuban bread.  10.39

Buttermilk Fried Chicken Sliders
Buttermilk-marinated chicken breasts, lightly seasoned and golden-fried, 
on toasted brioche buns with crisp pickles and citrus aioli.  10.29

Wood-Grilled Chorizo Sliders
Wood-grilled chorizo sausage served on toasted brioche buns with  
caramelized onions, mustard aioli and melted Manchego cheese.  10.29

Classic Cheeseburger Sliders
With caramelized onions, mustard aioli and dill pickles on toasted  
brioche buns.  10.29

Fresh Handcrafted Burger*
Fresh ground beef, wood-grilled, served with lettuce, vine-ripened tomato, 
shaved red onions, crisp pickle slices on a toasted brioche bun.  9.49  
Choice of American, Swiss, Pepper-jack, Manchego or Goat cheese.  9.99
Add sliced avocado, grilled Portobello mushrooms, caramelized balsamic 
onions, or Applewood smoked bacon for .50 each.

Oak-Grilled Chicken Sandwich
With lettuce, tomato, citrus mayonnaise on a toasted bun.  9.49   
Choice of American, Swiss, Pepper-jack, Manchego or Goat cheese.  9.99

Key West Fish Tacos
Three flour tortillas filled with seasoned sautéed fish, avocados, tomato 
salsa and crisp iceberg with ancho-chili sour cream.  11.59

Seafood
Calypso Shrimp Linguine
Tender shrimp in every bite... sautéed with garlic, scallions, tomatoes,  
Creole spices and a touch of cream.  17.69    Lighter portion  13.99

Seafood Paella
Assorted seafood, chicken, sausage and peas with yellow rice.  17.69

Coconut Shrimp Dinner
Large crispy shrimp with yellow rice and fresh broccoli.  16.49

Tropical Curry
Sautéed shrimp or chicken, served in a West Indian curry sauce with  
Naan bread and a sweet roasted pineapple chutney.   

Shrimp  14.29
Chicken  12.29

Fresh Pan-Seared Salmon Pasta 
In passion fruit cream sauce with fresh spinach, basil, tomatoes and  
mushrooms on bow-tie pasta  16.99    Lighter portion  12.99

Lobster and Shrimp Linguine
Tossed with fresh mushrooms, herbs, brandy and cream.  19.99

Chicken
Jerk Chicken Pasta
Sliced jerk chicken breast, fresh asparagus and mushrooms tossed in  
a rich Parmesan-herb cream sauce with bow-tie pasta.  16.89   
Lighter portion  13.39

Buttermilk Fried Chicken
Buttermilk-marinated chicken breasts, lightly seasoned and golden-fried, 
layered with spinach, tomatoes and melted cheese. With garlic mashed 
potatoes, lemon butter sauce and black bean roasted corn and tomato  
salsa.  12.79

Bahamian Grilled Chicken Kabobs
With mushrooms, onions, peppers and squash over yellow rice.  15.39 

Tropical Curry
Sautéed chicken or shrimp, served in a West Indian curry sauce with  
Naan bread and a sweet roasted pineapple chutney.   

Chicken  12.29
Shrimp  14.29

Breeze Wood-Grilled Chicken Breast
Citrus butter sauce, fresh broccoli and cinnamon mashed sweet  
potatoes.  15.39    Lighter portion  11.49

Jamaican Grilled Chicken Breast
Jerk seasonings, mango glazed, with mango pineapple salsa, cinnamon 
mashed sweet potatoes, seasonal vegetables.  16.59    Lighter portion  12.99

Chicken with Cilantro-Crema
Wood-grilled chicken breast, a refreshing cilantro-crema, mashed potatoes 
and roasted corn topped with a blend of three melted cheeses.  13.79 
Lighter portion  10.29

Beef & Pork
Baby Back Ribs
Glazed with guava barbecue sauce, served with French fries.  20.39

Center-Cut Filet Mignon*
Tender 8 oz filet, with garlic mashed potatoes and steamed broccoli.  22.69

Wood-Grilled Top Sirloin Steak*
8 oz fresh center-cut, served with garlic mashed potatoes and fresh  
steamed broccoli.  16.99

Desserts
Chocolate Island

Warm Chocolate Pineapple Upside Down Cake

Bananas Supreme

Dulce de Leche Cheesecake

Rebecca’s Key Lime Pie

Every day we offer both Dinner and Lunch  
Fresh Fish Specials. We serve only the highest quality  

and freshest fish available. Select from these preparations:

WOOD-GRILLED
Jerk Painted – with spicy barbeque sauce

Simply Grilled – with lemon-garlic-herb butter

FRESH SAUTéED
Pan-seared – with creamy mango butter sauce
Almond crusted – with a lemon-butter sauce

Shrimp Sauté – with shrimp & lemon cream sauce add $1.99

Our Fresh Fish selections include: 
Your choice of rice, garlic mashed potatoes or cinnamon 
mashed sweet potatoes and our chef’s accompaniment.

*Can be cooked to order. 

Notice: Consuming raw or undercooked meats, seafood  
or shellfish may increase your risk of foodborne illness.


