
Where the flavor of Mexico meets the serenity of the Caribbean. Indulge in exquisite 
homemade dishes, accompanied by the rhythm of Latin music drifting through the night air.  

At Breezes every dish is thoughtfully prepared with authentic, homemade flavors, 
designed to delight both the palate and the soul.

$ 4 9  -  A D U LT S      |      $ 2 9  -  C H I L D R E N  U N D E R  1 2

Fiesta menu

MENU SUBJECTED TO CHANGE BASED ON PRODUCT AVAILABITY 
Eating raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 

Please advise of any food allergies or dietary restrictions. All prices are in USD. An 18% service charge will be added to your bill.

SAL AD STATION
TACO SALAD	
black beans, tomatoes, tortilla strips, 
corn, cabbage, honey chipotle dressing

ENSALADA DE FRIJOLES 
NEGROS Y MAIZ 
red onion, bell peppers, corn, black beans, 
red beans cilantro lime dressing		

MAHI CEVICHE		
jalapeño, lime, cilantro, tomato, 
onion, cucumber

MEXICAN COLESLAW
cabbage, carrot, red onion, cilantro, 
oregano dressing 

FROM THE 
CAST-IRON POTS
SALSA DE QUESO 		
warm cheese sauce 

CHICKEN QUESADILLAS		
flour tortilla, chicken, cheese 

ROASTED VEGGIE QUESADILLAS
flour tortillas, roasted veggies, cheese

CHILI CON CARNE		
salsa braised beef, guajillo chili pepper, onion

MEXICAN RICE
steamed in house made salsa

PINTO BEANS
braised pinto beans, onion, 
cumin chipotle spiced

ELOTE		
corn, crema, cheese, lime, chili

ROASTED VEGGIES

BUILD YOUR OWN 
TACO BAR

FLOUR TORTILL A
ground beef, carnitas pork, 
crispy blackened mahi mahi 

CONDIMEN TS
sour cream    , queso fresco    , limes,
jalapeños, spicy mayo, cilantro onion 

SALSA & GUACAMOLE
PICO DE GALLO
tomato, red onions, bell pepper, 
cilantro, lime 

SALSA VERDE
tomatillo, scallions, jalapeños 

CORN SALSA
red onions, bell peppers, cilantro, lime  

PINEAPPLE SALSA
red onions, bell peppers, cilantro, lime

CLASSIC GUACAMOLE
avocado, red onions, bell peppers, 
cilantro, lime

TORTILLA CHIPS   

LIVE PAELL A 
sofrito, chicken, chorizo, tomato 
smoked paprika broth

LIVE FA JITA STATION

FLOUR TORTILL A    
CARNE ASADA, ADOBO CHICKEN, 

CILANTRO 

GARLIC SHRIMP

SAUTÉED ONIONS & PEPPERS 

CONDIMEN TS
cotija cheese    , homemade hot pepper,
guajillo chili pepper sauce

DESSERTS
COCONUT FLAN		

GUAVA TRES LECHES		

TROPICAL AROZ CON LECHE

CHURROS		

CAJETA SAUCE		

MANGO LIME PANA COTTA

BIONICOS FRUIT CUPS 		



BEVER AGE SELECTION

Where the flavor of Mexico meets the serenity of the Caribbean. Indulge in exquisite 
homemade dishes, accompanied by the rhythm of Latin music drifting through the night air.  

At Breezes every dish is thoughtfully prepared with authentic, homemade flavors, 
designed to delight both the palate and the soul.

Fiesta menu

A l l  p r i c e s  a re  i n  U . S .  d o l l a r s  exc l u s i v e  o f  1 8 %  s e r v i c e ,  1 3 %  G S T. 
P l e a s e  a d v i s e  o f  a n y  fo o d  a l l e rg i e s  o r  d i e t a r y  re s t r i c t i o n s .

MARG ARITAS & 
SPECIALT Y COCKTAILS
MARGARITA PITCHER (SERVES 4)	 42
classic lime margarita on the rocks
PREMIUM AGAVE FLIGHT 1OZ EACH	  65
Patron Silver, Don Julio Reposado, 
Cazamigos Anejo, Del Maguey Mezcal, 
Clase Azul Mezcal Durrango
FROZEN MARGARITA  	 12
strawberry, passion fruit, coconut, 
mango or lime
ISLAND MARGARITA 	 12
tequila, Cointreau, lime juice, guava pure
PALOMA 	 12
tequila, lime, Ting grapefruit soda
OAXACA MULE 	 12
tequila, mezcal, lime, ginger beer
LOADED CORONA	  12
loaded with Patron Citronage tequila
CORONA BUCKET (6 BOTTLES)  	 35

ZERO PROOF COLLECTION
Experience the vibrant essence of sea and island 
spirit with our delightful array of non-alcoholic 
cocktails, each crafted with the freshest tropical 
flavors of Anguilla. Savor the taste of paradis
without alcohol.
GECKO GLOW	 7
Inspired by geckoes that inhabit every corner 
of the island, this cocktail is made with guava, 
ginger, lemon, and pineapple juices.
ANGELFISH PASSION	 7
A captivating cocktail inspired by the 
graceful angelfish, blending the exotic flavors 
of vanilla, pineapple and passion fruit for 
a delightful and tropical experience.
CORAL COVE ICED TEA	 8
Enjoy ultimate iced tea inspired by local 
coral reefs and made from fresh lemongrass, 
thyme and rosemary from our hydroponic 
garden with a hint of honey.

BEER SELECTION	 8
Coors Light | Carib Lager |  Corona Extra  | 
Heineken | Red Stripe | Lagunitas IPA

NON-ALCOHOLIC BEER	 8
CLAUSTHALER ‘’ORIGINAL’’

SOF T DRINKS                                       6
apple | cranberry & orange juices |   
Coca Cola | Diet Coke | Sprite |  ginger ale |   
ginger beer | Ting
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SPARKLING WINES     

NV | Prosecco | Adami | Garbèl |  
Treviso | Italy 	                  

NV Champagne | Moët & Chandon | 
Impérial | Brut | France

NV Champagne | Moët & Chandon | 
Rosé Impérial | Brut | France 	

Love by Léoube | Rosé | Brut |  
France	

WHITE WINES    

2020 Chenin Blanc | Fearless Blanc | 
St. Helena | Napa Valley | USA         

2023 Pinot Grigio | Ca’Vescovo | 
Friuli | Italy	

2022 Sauvignon Blanc | Astrolabe | 
Marlborough | New Zealand               

2023 Chardonnay | La Crema 
| Sonoma Coast | USA                                        

ROSE WINES    

2022 Fearless | Santa Barbara  
County | USA

2023 Minuty M | Côtes de Provence | 
France 

2022 Miraval | Côtes de Provence | 
France 	

2023 Whispering Angel | 
Côtes de Provence | France

RED WINES    
2017 Grenache | Fearless Rouge | 
Santa Barbara & Amador County | USA    

2020 Malbec | Domaine Bousquet | 
Gran | Mendoza | Argentina                            
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