
SHARE PLATE 

Conch Fritters with Peppers & Tomato              
G  D  | 12

Saltfish Fritters with Coconut & Curry 
G  D  | 10

Fish of the Day Tacos  
Citrus Slaw, Avocado (2 Pieces) 

G  | 14

Shrimp Tacos 
Citrus Slaw, Avocado (2 Pieces) 

G  | 18

SALADS 

Romaine Caesar with Egg, Parmesan Cheese,  
Garlic Breadcrumbs & Anchovy 

G  D  | 14

Our Lettuce with Cucumber, Tomato, 
Feta Cheese, Olives, & Herb Dressing 

D  | 16

JOHNNY CAKES

Fried Cakes with Cheese Sauce 
G  | 6

Jerk Burger, Cheddar Cheese, Red Onion 
G  D  | 18

Fried Fish with Red Cabbage & Jalapeño 
G  | 20

Crispy Chicken, Onion Rings, Spicy Mayo 
G  D  | 16
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LEGEND   D  dairy   G  gluten   TN  tree nut   SF  shellfish   V  vegan  

Eating raw or undercooked meats, poultry, seafood, shellfish or eggs any increase your risk
of foodborne illness. All Pricing is in USD. Exclusive of 15% Service Charge, 13% GST & 2%

environmental fee. Please advise of any food allergies or dietary restrictions.

RED WITH SAN MARZANO TOMATO

Margherita
San Marzano Tomato, Buffalo 
Mozzarella, Cherry Tomatoes,               

Basil, Evoo 
G  D  | 14

Shrimp  
Sauteed Spicy Broccoli, Buffalo 

Mozzarella, Chorizo, Shrimp, Parsley & 
Cherry Tomatoes 

SF  G  D  | 20

Sopressata  
San Marzano Tomato, Buffalo 

Mozzarella, Basil, Arugula, Sopressata 
Salami   

G  D  | 20

Vegetarian 
San Marzano Tomato, Buffalo 

Mozzarella, Goat Cheese, Bel Pepper, 
Eggplant, Zucchini, Basil  

G  D  | 18

WHITE WITH ITALIAN CHEESE

Crayfish 
Asiago Cheese, Buffalo Mozzarella, 

Crayfish,  Basil Pesto  
SF  G  D  | 26

Tuna  
Asiago Cheese, Buffalo Mozzarella,                         

Red Onion, Tuna 
G  D  | 22

Smoked Salmon  
Taleggio, Buffalo Mozzarella, Smoked 

Salmon, Zucchini, Mint 
G  D  | 22

Funghi 
Asiago Cheese, Buffalo Mozzarella,             

Mushroom, Chorizo  
 G  D  | 20

GOURMET PIZZAS
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SIGNATURE’S FROM
THE BBQ GRILL

MARINATED WITH GARLIC-BASIL

King Tiger Prawn   
(5 pieces) 

SF | 38

Mahi-Mahi Fish Fillet 
10oz | 35

Whole Baby Red Snapper
45

Yellowfin Tuna Fillet 
10oz | 32

Anguilla Lobster
(per lb.)  

SF | 45

Anguilla Crayfish 
(3 pieces) 

SF | 48

Seafood Platter  
Crayfish, Mahi-Mahi & Tiger Prawn                         

& Tuna Fillet 
SERVED WITH PEAS & RICE, 

SAUTÉED SEASONAL VEGETABLE, 

CILANTRO AND SHISHITO DRESSING

SF | 72

Breezes Ribs, Tamarind Marinated 
 28

Jerk Half Chicken, Bourbon BBQ Sauce 
 28

DESSERT 
Caribbean Crème Caramel

Coconut, Fresh Tropical Fruit & Vanilla Custard 
D | 14

Breezes Brownie Sundae 
Vanilla and Chocolate Ice Cream,         

Strawberry, Waffle Cone 
D G | 14

Sorbet                                                           
Strawberry, Kiwi, or Pineapple Soursop 

with a Coconut Pirouette 
V | 4/scoop

Ice Cream            
Chocolate, Vanilla, or Coconut 

with a Waffle Cookie 
D | 4/scoop

LEGEND   D  dairy   G  gluten   TN  tree nut   SF  shellfish   V  vegan  

Eating raw or undercooked meats, poultry, seafood, shellfish or eggs any increase your risk
of foodborne illness. All Pricing is in USD. Exclusive of 15% Service Charge, 13% GST & 2%

environmental fee. Please advise of any food allergies or dietary restrictions.

View Menu Online
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All prices are in U.S. dollars exclusive of 15% service, 13% GST & 2% environmental fee.
Please advise of any food allergies or dietary restrictions.

COCKTAILS 

Aurora Spritz 
Aperol, Sparkling Wine, Guava,  

Fresh Lime, Rosemary, Orange Slices 
16

Breezy Tonic 
Absolut Vodka, Fresh Lime, Fresh Mint & Cucumber,  

Fever Tree India Tonic 
16

Chartreuse Swizzle 
Green Chartreuse, Fresh Lime, Fresh Pineapple, 

Aurora Falernum, Nutmeg 
17

Ginger Peach Cooler 
Plantation Grande Reserve 5-year Rum, Crème de 
Pêche, Ginger, Orange & Lime, Angostura Bitters 

17

Island Margarita 
Jalapeño-infused Don Julio Blanco Tequila,  

Mezcal, Vanilla, Fresh Lemon, Sea Salt 
18

Royal Anguilla Yacht Club 
Appleton V/X Jamaican Rum, Créole Shrubb, Aurora 

Falernum, Fresh Lime 
17

Pineapple Negroni 
Plantation Pineapple Rum, Mancino Rosso Vermouth, 

Campari, Chili Salt 
19

Stars Over St. Martin 
Templeton Rye, Peated Scotch Whisky,  

Amaro di Angostura, Mancino Chinato, Nutmeg 
19

Frozen Painkiller 
Three Rums, Salted Coconut, Pineapple,  

Orange, Nutmeg 
19
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SPARKLING WINE
NV Adami Garbel - Prosecco, Treviso, Italy 

12 | 60
NV Champagne Laurent-Perrier, La Cuvée 

25 | 125
NV Rosé Champagne, Laurent-Perrier, Rosé 

45 | 225

WHITE WINE
2021 Verdejo, Marques de Riscal, Rueda, Spain 

9 | 45
2019 Sauvignon Blanc, Decoy, California 

17 | 85
2021 Chardonnay, Domaine Séguinot Bordet, Chablis 

15 | 75

ROSÉ WINE
2021 Fearless, Amador County, California 

18 | 90
2021 Mirabeau, Pure, Provence, France 

18 | 90

RED WINE

2017 Pinot Noir, Primarius, Oregon 
16 | 80

2019 Grenache blend, Mont-Redon, Côtes-du-Rhone, FR 
9 | 45

2018 Zinfandel, Four Vines, Old Vines, Lodi, CA 
12 | 60

2019 Cabernet Sauvignon, Avalon Napa Valley 
18 | 90

BEER
Coors Light 7
Carib Lager 7

Corona Extra 7
Heineken  9

Dutch Blonde 9
Guinness 9

Red Stripe 10

 

All prices are in U.S. dollars exclusive of 15% service, 13% GST & 2% environmental fee.
Please advise of any food allergies or dietary restrictions.


