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HOT TAPAS

LOADED HOMEMADE FRIES

guacamole, cheddar cheese, sour cream

® 18

A LA PLANCHA SHRIMPS S 22

heirloom cherry tomato, crispy quinoa,
passionfruit vinaigrette

CARNITAS TACO
pulled pork, pickled onions, spicy mayo,
passionfruit slaw, jalapenos, avocado

00 22

CRISPY BRUSSEL SPROUTS

ginger-soy glaze, gochujang aioli

O 16

GREENS

YELLOWFIN TUNA POKE
Japanese rice, carrot, edamame, red onion,
cucumber, mango, avocado, nori soy dressing

O 28

QUINOA SALAD O 24
arugula, cucumbers, cherry tomato, cabbage,

red onion, crispy chickpeas, scallions, pumpkin
seeds, peach champagne vinaigrette
OUR FARM KALE D0 24
hydroponic kale, mango, toasted almonds,
pomegranate, dried cranberries, pickled
carrots, lemon vinaigrette

ANGUILLIAN LOBSTER SALAD & 32
hydroponic greens, yukon gold potatoes,

red onion, tomatoes, caramelized shallots,

celery, creamy lemon lime dill dressing

LITTLE GEM TACO SALAD 00 22
crispy tortilla strips, cabbage, black beans,

corn, cherry tomatoes, red onion, avocado, sour
cream, cilantro, chipotle hot honey vinaigrette
BREEZES CAESAR 0020
parmesan, bacon, garlic herb croutons,

soft-boiled egg, anchovies

GRILLED CHICKEN BREAST 15
GRILLED CATCH OF THE DAY 18
TEMPURA TOFU 10

BIRD CAGE

GRILLED MEATS 45
lamb chop, chicken breast, Italian sausage,
grilled vegetables, chimichurri, homemade fries

SURF & TURF @ 58

lamb chop, chicken breast, Italian sausage,
crayfish, snapper fillet, grilled vegetables,
chimichurri, homemade fries

HOT PLATES

GRILLED USDA CHOICE
TENDERLOIN STEAK 802

homemade fries, fried onions, chimichurri

0O 45

GRILLED CRAYFISH @ ® 4 pieces 26 | 8 pieces 48
citrus garlic butter

ST. LOUIS STYLE RIBS
guava jerk sauce, passionfruit slaw

O 28

COCONUT CURRY SEAFOOD @40

catch of the day, scallops, mussels, coconut
curry sauce, bok choy, cherry tomato, kale rice

G dairy e gluten

@ tree nut

COLD TAPAS

YELLOWFIN TUNA TARTAR 26
avocado, crispy capers, plantain chips,
sesame orange vinaigrette

HYDROPONIC FARM O 22
TOMATO GAZPACHO

heirloom tomato salad, fresh herbs
BREEZES CEVICHE &0 28
snapper, lobster, shrimp, passionfruit leche
de tigre, cilantro, red onion, jalapefos,
tortilla chips

ROASTED CARROT & RED PEPPER DIP ©O® 16
pita chips

PIZZAS

MARGHERITA
tomato, mozzarella, cherry tomatoes, basil

00 16

CAPRICCIOSA 0020

tomato, mozzarella, artichoke, ham,
mushroom, olives

PEPPERONI HOT HONEY 0020
tomato, mozzarella, pepperoni, hot honey,

whipped ricotta

VEGETARIANA 0022
mozzarella, parmesan, mushrooms, red onions,
roasted red peppers, cherry tomato, olives,
artichokes, crispy kale, basil emulsion

SANDWICHES

BLACK ANGUS BEEF BURGER
homemade pickled shishito, gruyere, onion,
tomato remoulade, brioche bun, french fries

00 24

CHICKEN AVOCADO CLUB 00 22
whole grain bread, confit chicken,
bacon, herb mayo, avocado, lettuce,

tomato, french fries

TEMPURA FISH SANDWICH
catch of the day, red onions, tartar sauce,
pickled slaw, brioche bun, french fries

00 25

DESSERTS

CREME BRULEE

rich vanilla custard, torched crispy caramel

0 14

AFTER EIGHT 006 10

ICE CREAM SANDWICH

cookies and cream, mint heart

CARIBBEAN CAKE 00 14
pineapple rum infused cake,coconut and
lime ganache, pifa colada sauce, vanilla gelato

COCONUT CHIA PUDDING O 12

fresh mango, lime pearls

GELATO
vanilla, strawberry, mint, chocolate

© 4 per scoop

SORBET © 4 per scoop
coconut lime, passion fruit-lemongrass,
mango

€ shellfish

0 vegan

Eating raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
All pricing is in USD. Exclusive of 18% service charge. Please advise of any food allergies or dietary restrictions.




