
Two Eggs Any Style   $15.00
applewood smoked bacon or turkey sausage                
choice of wheat, sourdough or english muffin

Breeze Breakfast Sando   $15.00
scrambled eggs, turkey sausage, heirloom tomato, provolone cheese, red pepper aioli, brioche bun

Eggs Benedict   $16.00
ham-cheddar biscuit, canadian bacon, hollandaise

TURKEY SAUSAGE Omelet   $16.00
red bell peppers, red onions, cheddar cheese, kale

WILD MUSHROOM Omelet   $16.00
wild mushooms, spinach, brie cheese, squash, arugula pesto cream

naked avocado toast   $9.00
fresh avocado, lemon, EVOO, sea salt

Smoked Salmon avocado toast   $14.50                                  
red onion, capers, sweet pea sprout | add egg + $3.00

SLOW ROASTED Tomato avocado toast   $11.00 
cucumber, goat cheese, arugula, sherry gastrique

Sugar Spiced Salmon Hash   $16.00
two poached eggs, roasted potatoes, feta, green onions, cilantro, english mustard sauce

SHORT RIB Hash   $16.00
two poached eggs, red potatoes, feta, green onions, cilantro, broccoli, mushroom bechamel

Breeze Huevos   $15.00
2 eggs over easy, crispy corn tortilla, refried beans, roasted jalapeno
cotija cheese, chorizo, salsa verde, avocado creama

Breakfast Burrito   $15.00
scrambled eggs, chorizo, breakfast potatoes, roasted jalapenos, tomatillo salsa

Acai-Pitaya Bowl   $15.00
dragon fruit, melons, berries, banana, acai sorbet, coconut, pumpkin seed granola, honey 
add organic peanut butter or almond butter: +$1.00

Breeze Oatmeal   $8.00
cinnamon, brown sugar, cream - served with golden raisins, dried cherries & mac nuts

The “Basic” waffle   $9.50 
powdered sugar, butter, maple syrup

Fresh Berry waffle   $12.00
strawberry, raspberry, blueberry, vanilla whipped cream

Buttermilk Fried Chicken waffle   $17.00
bourbon-bacon maple syrup, poached eggs

$10.00

$10.00



ROASTED BUTTERNUT SQUASH SOUP   $10.00 
toasted pumpkin seeds, smoked paprika

Organic Mixed Greens   $10.00
dried cranberries, danish blue cheese, candied walnuts, grain mustard vinaigrette

Caesar   $10.00
baby lettuces, ciabatta crisp, shaved parmesan, classic dressing

AHI TUNA poke bowl   $15.00
arugula, farro, avocado, sweet onion, radish, sesame, house poke sauce

baja Cabbage   $10.00
napa cabbage, mixed greens, carrots, jicama, mango, cilantro vinaigrette, pepitas

SLOW ROASTED Tomato avocado toast   $11.00 
cucumber, feta cheese, arugula, sherry gastrique

   

Thai Chicken   $14.00
grilled chicken, brown rice, crisp vegetables, fresh mango and peanut sauce

BLTTA   $14.00
applewood smoked bacon, lettuce, turkey, tomato, avocado , blue cheese, mayo

SUGAR SPICED SALMON   $14.00
napa cabbage slaw, sticky rice, roasted pepper sesame vinaigrette

Mexican Style Tuna Salad   $14.00
skipjack tuna, corn, avocado, bibb lettuce, black beans, tomato, jalapeno-lime aioli

Sugar Spiced Salmon Torta   $15.00 
wild arugula, red onion, lemon-caper aioli

CAJUN GRILLED Chicken SANDWICH  $15.00
arugula, red onion, bacon, tomato, spicy ranch, torta roll

HALF POUND Burger   $16.25
cheddar, bibb lettuce, heirloom tomato, dill pickles, caramelized onions, classic mayo

Free Range Turkey burger   $15.00
roasted pepper, provolone, lettuce, tomato, red pepper aioli

Blackened Fish Tacos   $15.00
corn tortilla, cabbage slaw, dynamite sauce, lime vinaigrette, pico de gallo

BLACKENED SHRIMP TACOS    $17.00
cabbage mix, mango salsa, avocado cream 

Acai-Pitaya Bowl   $15.00 add organic peanut butter or almond butter: +$1.00
dragon fruit, melons, berries, banana, acai sorbet, coconut, pumpkin seed granola, honey 


