
18smashed avocado
cilantro, lime, tomato, corn tortillas

24kevin’s dirty fries
calvisius black caviar, citrus aioli, chives

16artisan greens
cherry tomato, cucumber, radish, citrus champagne vinaigrette

20kale caesar
hearts of romaine, aged parmesan, cornbread crouton, roasted
garlic parmesan dressing

26breeze burger
smoked bacon, aged cheddar, house pickles, crispy onion, 
jerk mayo, brioche bun

22falafel wrap
tomato, cucumber and mint salad, tzatziki, grilled naan bread

38ahi tuna poke bowl
sushi rice, seaweed salad, edamame, avocado, cucumber, pickled
ginger, pineapple, scallion, sesame ginger dressing 

21blt
applewood smoked bacon, arugula, heirloom tomato, buttermilk
tarragon dressing, grilled sourdough

+ avocado | 4   + chilled lobster | 30

Executive Chef Michael Hervieux & Team

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illnesses, especially if you have certain medical conditions.
We invite our guests to share any allergies, dietary restrictions & ingredient preferences with us so that we can tailor the menu to each individual order. 

tacos
choice of chili citrus shrimp | 24 grilled jerk chicken | 22
cabbage slaw, pineapple fresno pico,
pickled red onion, corn tortilla

LUNCH

+ grilled jerk chicken | 12   + blackened scallops | 18
+ chili-citrus shrimp | 18    + chilled lobster | 30

48lobster roll
fresh claw and tail, lettuce, celery, citrus aioli, buttered brioche bun

crab roll
lettuce, celery, old bay, chives, buttered brioche bun

shrimp roll
lettuce, celery, creole aioli, buttered brioche roll

SUMMER ROLLS

36

32
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