
 
 

FROM THE OCEAN 
 

BREEZE SIGNATURE CLAM CHOWDER      12 
crisp bacon | fresh herbs | oyster cracker 
 

HALF DOZEN OYSTERS ON THE SHELL      19 
ginger yuzu sauce | micro greens  

 

THAI GREEN MUSSELS         20 
andouille sausage | coconut broth | house made green chili  

 

AVOCADO POKE          17 
limu seaweed | red onion | hawaiian sea salt | sesame seed oil | shoyu  

 

FROM THE FARM 
 

CRISPY FRIED BRUSSEL SPROUTS       10 
tropical mango salsa 

 

HEIRLOOM TOMATO STACK        16 
mozzarella cheese | fresh basil | extra virgin olive oil | balsamic glaze  

 

CAESAR NAPOLEON          15 
romaine salad | parmesan crostini | toasted herb croutons | white anchovies | 
caesar dressing  

 

SPARTAN SALAD          14 
feta cheese | pepper | cucumber | tomato | black olives | seasoned olive oil  

 

FROM THE SEA 
 

OVEN-ROASTED SWORDFISH        36 
walnut crusted | pureed white sweet potatoes | wilted baby kale | pecan butter sauce 
 

PANSEARED HALIBUT         35 
peruvian blue fingerling potatoes | charred leeks | caramelized fennel | 
lemon zest velouté | asparagus foam 
 

CLAMBAKE FOR TWO         48 
lobster tail | mussels | clams | andouille sausage | sweet corn | fingerling potatoes |  per Person 
corn bread | drawn butter 
 
 

FROM THE LAND 
 

CHICKEN SUPRÊME           30 
carrot puree | thyme rösti  | zucchini | caramelized walnuts | natural jus 
 

RISOTTO AL FUNGI          24 
white wine risotto | exotic mushrooms | truffle oil | chianti wine | rosemary | parmigiana 

 

12oz. NEW YORK STEAK         38 
chimichurri rubbed | garlic thyme potato puree | asparagus | fried exotic mushrooms | demi 
 

SURF AND TURF          46 
grilled petit filet | butter poached lobster tail | sweet potato gratin | 
sautéed seasonal vegetables  
 

BREEZE SIGNATURE BURGER        18 
ground sirloin | l.t.o. | chipotle-caramelized onion sauce | cheddar cheese | bacon 
toasted brioche bun | french fries 
 
 
 
 
 
 

Recommended by The Nantucket Club 
 

Vegetarian 
 

Gluten Free 
 

We are committed to provide our guests with locally sourced ingredients when available. We are proud to serve 
local produce from Bartlett Farm, fresh seafood from Northeast Family Fisheries and fresh baked bread from 
Something Natural. 
 

Before placing your order, please inform your server if a person in your party has a food allergy. Consuming raw 
or undercooked potentially hazardous foods may increase risk of food borne illness.  For Parties of 8 or more, an 
18% gratuity will be added to your bill. We appreciate your patronage.     05/25/2018 


