
DINNER MENU  
SERVED TUESDAY – SATURDAY 5:00 PM - 9:00 PM

508-228-4730
For Reservations: Click Here

Soups & Starters

FROM THE GARDEN

FROM THE LAND

FROM THE Sea

FROM THE Earth

Breeze Clam Chowder - 10  
applewood-smoked bacon | fresh herbs | oyster crackers

Truffle Frites (V, GF) - 14  
sea salt curly fries | asiago cheese | white truffle oil

Crispy Cauliflower - 12  
rice flour | asian citrus sauce

Maryland Crab Cakes - 16  
jicama-mango salad | citrus aioli

Roasted Bone Marrow - 14  
Brioche | barbecue dust | egg white salad

Steamed Little Neck Clams - 14  
cisco beer | linguica sausage | white navy beans | kale | toasted ciabatta

Breeze Signature Salad (V, GF) - 16  
grilled zucchini - squash | corn | asparagus | roasted tomatoes | cilantro vinaigrette

Arugula Salad (V, GF) - 14  
candied hazelnuts | strawberries | goat cheese | balsamic vinaigrette

Classic Caesar - 16  
romaine lettuce | white anchovies | herb croutons | shaved parmesan

Salad Enhancements 
Grilled Shrimp - 11 | Grilled Scallops - 14 | Grilled Salmon - 12 

Pan Pressed Chicken - 26  
haricots verts | baby carrots | potato puree | natural jus

Steak Frites - 36  
8 oz. prime filet | gratinated creamed spinach | white truffle frites | chimichurri sauce

Bone In NY Strip - 42  
16 oz. ny strip | asparagus | fork mashed potatoes | Bacon jam

Breeze Clambake – 40  
1 1/2lb. lobster | sweet corn | linguica sausage | red bliss potatoes | little neck clams

Lavender Honey Roasted Salmon - 28  
shaved brussels sprouts | mascarpone-herb polenta

Seafood Stew – 36  
Saffron tomato broth | clams - scallops – codfish - lobster

Porcini-Dusted Scallops - 30  
pancetta | sweet pea risotto

Mushroom Ragout Gnudi - 29  
ricotta dumplings | exotic mushroom ragout | parmesan | arugula

Executive Chef Albert Cannito | Executive Sous Chef Peter Hamil

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 foodborne illness.  For Parties of 8 or more,  

an 18% gratuity will be added to your bill. We appreciate your patronage.

Proud to call Nantucket Island Home
We are committed to providing our guests with locally sourced ingredients when 

available. We are proud to serve local produce from Bartlett’s Farm  
and fresh seafood from Northeast Family Fisheries

https://www.opentable.com/restref/client/?rid=193579&restref=193579&partysize=2&datetime=2020-06-14T19%3A00&lang=en-US&r3uid=2_i3-Wb54&corrid=f00986b5-f10f-4335-bea9-24e95e5801fb

