Appetizers

Tuna Tataki—Taste of the Island Award Winner - Seared tuna with mixed greens, seaweed salad,
Doy dipping sauce, wasabi & pickled ginger. 11.99

Conch Salad Chunks of tender Conch mixed with fresh vegetables. .99

Breezes’ Oysters Rock Spinach, blended cheeses, Pernod, baked golden brown
topped with Hollandaise sauce. 8.99

Peel N' €at Shrimp Key West Pink shrimp served with lemon & cocktail sauce. 1/2 Ib—1.99

Crab & Artichoke Dip Special lump crab blended with cheese, roasted peppers, & artichokes
served hot with fresh corn tortilla chips. 9.99

Crab Cake Our famous lump Blue Crabmeat crab cake served with key lime Dijon sauce. 10.99

Flash Fried Calamari Your choice of traditional with key lime Dijon sauce or buffalo style with Gorgonzola ranch. 7.99
Coconut Shrimp Deep fried & served with a creamy Pina Colada sauce. 7.99

Chicken Wings Tossed in your choice of honey BBQ or buffalo sauce. Served with ranch dressing & celery. .99
Conch Fritters A Key's must have!l Served with key lime Dijon sauce. 9.99

Guac & Chips Fresh guacamole served with warm corn tortilla chips & salsa. 5.99

Nacho's Ohredded pepper jack & cheddar cheese served with salsa & guacamole 7.99 ........ add chicken 2.99
Cuban Spring Rolls Roasted pork, ham, swiss & mustard in a crispy spring roll. 7.99

Duck Potstickers Duck compote pocket, sautéed in sesame oil with a ginger soy vinaigrette. 9.99

Quesadillas
Topped with spiced sour cream & served with salsa, guacamole, black beans & rice.

Blackened Chicken Quesadilla Blackened chicken, salsa, spices, pepper jack & cheddar. .99
Shrimp Quesadilla Shrimp, roasted red pepper, pepper jack & cheddar. Excellent! 10.99

Qandwiches & Purgers

All served with key lime coleslaw or French fries. Substitute Onion Rings for 1.59
Add sautéed onions or mushrooms 99  Add Bacon 19

Cabana Fish Sandwich Catch of the day served Grilled or Fried with sliced tomato, lettuce, red onion. 8.69
Blackened or harvey style (cheddar cheese, tomato, grilled on honey oat bread ). 9.L4

Cabana Cuban Slow roasted pork, ham, Swiss cheese, mustard, mayo & pickle, pressed in a Cuban roll. 2.99

Grrilled Tropical Chicken Sandwich Grilled chicken breast topped with swiss cheese and tropical pineapple salsa
on a fresh roll with lettuce, tomato and onion. 7.99

Cabana Burger 1/2 Ib. Lean ground beef, lettuce, tomato, cheddar cheese & sliced onion  7.99
Ranch Burger 1/2 |b. Lean ground beef, bacon, cheddar, lettuce, tomato, onion & ranch dressing. 8.99

Salads

Add: Grilled Chicken 2.99 Grilled Fish 399 Shrimp or Ahi Tuna 4.99 Have any blackened add 1.00
Seared Ahi Tuna Salad—Taste of the Island Award Winner Sushi grade Ahi tuna seared & served over field greens
tossed in ginger soy dressing, pickled ginger & wasabi Delicious! 13.99

Cabana Cobb Salad Crisp greens, smoked turkey, shrimp, tomato, cheeses, bacon, eqq
& avocado served with your choice of dressing. 12.99

Fresh Mozzarella Salad Sliced mozzarella and tomatoes with fresh basil and balsamic honey vinaigrette. .99

Classic Cabana Caesar Chopped romaine hearts, homemade croutons, grated cheese & tossed
with creamy Caesar dressing. 5.99

Gorgonzola Walnut Salad Crisp greens, crumbled Gorgonzola, roasted red peppers, toasted walnuts,
red onion, sliced avocado with tomato basil vinaigrette. 9.99

Soups

Made fresh daily with only the finest ingredients
Bahamian Conch Chowder ®Best in the Keys Soup du Keys Special every day
Cup: 4.99 Bowl: .99 Cup: 3.99 Bowl: 4.99

No substitutions please, side orders available.  For parties of T or more, a 18% gratuity will be added.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eqgs may increase your risk of food borne illness
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From Our Waters

Served with Breezes’ raspberry vinaigrette signature salad & warm bread with honey butter

Seared Tuna
Seared tuna over saffron rice with chili cream sauce & grilled asparagus,
finished with seaweed salad, pickled ginger & wasabi. 23.99

Grilled Mahi Mahi
Fresh local & delivered daily grilled Mahi-Mahi topped with our homemade tropical fruit salsa.
Served with saffron rice & fried plantains. 19.99

Mediterranean Grouper
Pan seared grouper finished with a tomato, basil & garlic sauce. Served with
garlic mashed potatoes & house vegetables. 22.99

Breezes Yellowtail Piccatta—Taste of the Island Award Winner
Yellowtail Snapper battered, sautéed & topped with a fresh
lemon caper cream sauce. Served with saffron rice & house vegetables. 22.99

Shellfish and More

Served with Breezes’ raspberry vinaigrette signature salad & warm bread with honey butter

Seafood enchiladas
Flour tortillas stuffed with Lump Blue crab & shrimp, then topped with a cheesy cream sauce. Served
with saffron rice and black beans. Outstanding! 18.99

Crabmeat Stuffed Flounder
Flounder stuffed with lump Blue Crabmeat & topped with Key Lime Beurre blanc. Served with garlic
mashed potatoes & house vegetables. 22.99

Ohrimp Rosada
L key west pinks tossed with penne pasta, fresh basil, chopped tomatoes &
parmesan cheese finished in a white wine garlic cream broth. 21.99

Chef's Special Crab Cakes—Taste of the Island Award Winner
Crab cakes filled with lump Blue Crabmeat, pan fried & served with Key Lime Dijon sauce,
saffron rice & house vegetables. 22.99

Coconut Encrusted Flounder
Flounder lightly dusted in coconut, fried & topped with a Pina Colada cream sauce. Served with saffron
rice & fried plantains 19.99

Chipotle Alfredo—Taste of the Island Award Winner
Choose grilled or blackened chicken, fish or shrimp served over penne pasta in a Chipotle spiced
parmesan cream sauce. A little spicy & very tasty! 19.99

On the Land

Served with Breezes’ raspberry vinaigrette signature salad & warm bread with honey butter

Orange Sesame Chicken
Pan seared chicken breast with orange teriyaki glaze over saffron rice & house vegetable. 19.99

Tropical Chicken
Grrilled chicken breast topped with swiss cheese & tropical pineapple salsa. Served with saffron rice and
fried plantains 18.99

Teriyaki NY Strip Oteak Pan seared 120z strip steak with a teriyaki glaze. Served with garlic mashed
potatoes & house vegetables $25.95

Angus Filet Mignon - 3 oz.
Greilled filet over garlic mashed potatoes with grilled asparagus & topped
with a roasted shallot Demi glace. 29.99 Try it stuffed with Gorgonzola cheese. 31.99

For the convenience of all of our guests, parties of 7 or more an
18% gratuity will be added and separate checks are not available.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eqgs may increase your risk of food borne illness
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