


Appetizers
Generously portioned for sharing!

Coconut Shrimp
With citrus-mustard sauce. 8.79

Island Onion Rings
With chili-horseradish and citrus-mustard sauces. 7.99

Chicken & Vegetable Quesadilla
With tomato salsa and sour cream. 9.99

Lobster & Shrimp Quesadilla
Steamed lobster and shrimp with spinach and cheese,
served with tomato salsa and sour cream. 10.99

Fire-Roasted Jerk Shrimp
In a garlic-thyme butter with warm Cuban bread for dunking. 9.99

West Indies Beef Patties
Savory beef filling in crispy pastry, sour cream and apple-mango salsa. 7.29

Creole Baked Goat Cheese
In roasted red peppers with tomato salsa and Parmesan toast rounds. 9.79

Tostones with Chicken
(Toast-tone-ays) Fried plantains, chicken, peppers, mushrooms, onions,
cheese and tomato salsa. 8.29

Warm Spinach Dip & Island Chips
Spinach, artichokes, cheese, with a hint of nutmeg. 7.49

Crab, Shrimp, Mango and Avocado Stack
Jumbo lump crabmeat, chilled shrimp, avocados, apple-mango salsa,
layered and stacked with spicy honey-red pepper drizzle. 11.99

Roasted Cuban Bread
Fire-toasted with tomatoes, Parmesan cheese, cilantro and basil. 5.49

Island Flatbreads
Baked thin, crispy herb-cheese crust with tomato-basil sauce, Parmesan,
mozzarella, Roma tomatoes, fresh basil.
Vine-Ripened Tomato 8.29 Grilled Chicken 10.99 Shrimp 11.99

Firecracker Shrimp
Buttermilk battered and crisply fried with red pepper fiery sauce. 8.79

Jumbo Habanero Wings
Tossed in habanero pepper barbecue sauce. 10.49

Jamaican Grilled Jumbo Wings
Authentic jerk seasoning; served with a tangy dipping sauce.
Eight whole wings 10.49 Four whole wings 5.49

Soups&SideSalads
Bahamian Seafood Chowder
Cream base with shellfish and vegetables, topped with fried shrimp. 5.49

Chicken Tortilla Soup
Roasted chicken broth, vegetables, chicken and fresh avocado. 4.99

Cuban Black Bean Soup
With yellow rice. 4.49

Breeze Salad
Fresh greens, Roma tomatoes, cucumber, pumpkin seeds, tropical vinaigrette. 4.49

Caesar Salad
Classic Caesar, homemade croutons. 4.49

EntréeSalads
Tropical Fruit and Grilled Chicken on Mixed Greens
Citrus glazed, tossed with citrus vinaigrette, pineapple, red grapes,
strawberries, mandarin oranges, with goat cheese crumbles and
honey-roasted almonds. 10.29

Grilled Chicken Cobb Salad
Bacon, egg, tomato, cheese, pumpkin seeds and avocado with tropical
vinaigrette and blue cheese dressing. 9.99

Grilled Fresh Salmon Tostada
Over tortillas with three cheeses, greens, tropical vinaigrette, tomato salsa
and avocado. 12.29

Chicken Tostada 10.29
Tilapia Tostada 11.29

Cuba Libre Shrimp Salad
Chilled shrimp tossed with rum and cola glaze, served with fresh greens,
pineapple and candied almonds tossed in sugar cane vinaigrette. 11.49

Seafood
Calypso Shrimp Linguine
Shrimp, scallions, tomatoes, Creole spices and a touch of cream. 16.79
Lighter portion 12.79

Seafood Paella
Assorted seafood, chicken, sausage and peas with yellow rice. 16.99

Coconut Shrimp Dinner
With yellow rice and fresh broccoli. 15.49

Lobster and Shrimp Linguine
Tossed with mushrooms, herbs, brandy and cream. 19.49

Pan-Seared Salmon Pasta
In passion fruit cream sauce with fresh spinach, basil, tomatoes,
mushrooms on bow-tie pasta 16.49 Lighter portion 12.29

Chicken
Jerk Chicken Pasta
Tossed with asparagus, mushrooms, Parmesan-herb cream sauce with
bow-tie pasta. 15.99 Lighter portion 11.99

Chicken Santiago
Grilled chicken with creamy roasted red pepper sauce, tomato salsa, yuca,
peppers and onions. 14.79 Lighter portion 10.79

Bahamian Grilled Chicken Kabobs
With mushrooms, onions, peppers and squash over yellow rice. 14.29

Breeze Wood-Grilled Chicken Breast
Citrus butter sauce, fresh broccoli and cinnamon mashed sweet potatoes.
14.79 Lighter portion 10.79

Jamaican Grilled Chicken Breast
Jerk seasonings, mango glazed, with mango pineapple salsa, cinnamon
mashed sweet potatoes, seasonal vegetables. 15.49
Lighter portion 11.79

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 salsa. 11.99

Beef&Pork
West Indies Baby Back Ribs
Glazed with guava barbecue sauce, served with French fries. 19.79

Wood-Grilled Top Sirloin Steak*
8 oz. fresh center-cut, over sweet red poblano peppers, melted cheddar and
pepper-jack cheese, with yuca fries, black bean roasted corn salsa. 15.99

Center-Cut Filet Mignon
8 oz. USDA Choice, with garlic mashed potatoes and steamed broccoli. 21.49

Smothered Pork Tenderloin
Oak-grilled, moist and tender, smothered with creamed spinach
and melted cheese. With garlic mashed potatoes and seasonal
vegetables. 15.99

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

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

Sun-Drenched Portobello & Vegetable Sandwich
Seasonal vegetables and pepper-jack cheese, hot-pressed on Cuban
bread. 9.49

Cuban Sandwich
Ham, roast pork, salami, Swiss cheese, with lettuce, tomato, mayonnaise,
mustard and pickles, hot-pressed on Cuban bread. 9.79

Wood-Grilled Angus Burger*
With lettuce, tomato and onion on a toasted bun. 8.49
Choice of American, Swiss or pepper-jack cheese 8.99
Applewood bacon and choice of cheese 9.49

Oak-Grilled Chicken Sandwich
With lettuce, tomato, citrus mayonnaise on a toasted bun. 8.79
Choice of American, Swiss or pepper-jack cheese 9.29
Applewood bacon and cheese 9.79

Desserts
Chocolate Island

Warm Chocolate Pineapple Upside Down Cake
Bananas Supreme

Dulce de Leche Cheesecake
Rebecca’s Key Lime Pie

*Can be cooked to order.
Notice: Consuming raw or undercooked meats, seafood or shellfish may

increase your risk of foodborne illness.

Having a celebration? For parties of 25 to 350,
Bahama Breeze is the place to enjoy Island

ambiance and fresh Caribbean-inspired cuisine.

Or, if you'd like to order for a party at home, we have
a variety of dishes available for any size group.

Stop in or call and ask a manager for details today!
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