HELLO,
WELCOME TO LAS BRISAS RESTAURANT AND BAR!

OUR FOOD IS FRESHLY MADE TO ORDER. THIS MEANS YOU WILL TELL US
HOW YOU WANT US TO COOK IT FOR YOU.

PLEASE NOTE, THIS IS LIKE HAVING YOUR OWN PERSONAL CHEF. HOWEVER,
IT DOES TAKE A BIT LONGER TO PREPARE. PLEASE, GIVE US TIME TO MAKE
YOUR SELECTED DISH AS YOU ORDERED. TY

NOTICE: Not all ingredients are listed. If you have any food related allergies
or special dietary requirements, please do not hesitate to let us know.
Consuming raw or undercooked meats, fish, shellfish, or fresh eggs may
increase your risk of food-borne illness.

NO REFUND: PLEASE, READ THE MENU ITEMS AND INGREDIENTS BEFORE
YOU DECIDE WHAT YOUR'RE ORDERING. WE WILL NOT REFUND ONCE
YOU'VE RECEIVED YOUR FOOD!

Prices are in USD and not inclusive of 12% government tax

Checks not Accepted
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TAPAS
Soups - Conch Bisque with a pastry lid $12, Black Bean soup $10,
fish Soup $16.00
Chick peas w/ Chorizo - sautéed in olive oil, onions & garlic $16
Peruvian Fish Ceviche - marinated in tigers milk, lime juice, onions, peppers,
tomatoes, sweet potatoes, Peruvian corn topped w/rocoto, served with
tortilla chips $24.00
Vegetable ceviche - Assorted Vegetable, red onion, carrots, broccoli, French beans,
mix pepper & zucchini served on a bed of salad $24
Coconut Crusted Tacos - two flour tortillas, shredded romaine, topped with salsa &
avocado mousse Fish $24 / Shrimp $26.00 / Tofu $23.00
Shrimp in a Cup - On a green plantain cup with Creole sauce $18 (lobster add $8)
Shrimp in Garlic - shrimp sautéed in butter, garlic, white wine $16
Shrimp Dumplings - Diced shrimp, peppers, pickled ginger, sesame, sweet Chile on
top served on a bed of mix green salad & teriyaki glaze $16 (lobster add $2)
Coconut Shrimp -deep-fried, served with pifia colada Sauce $20
Chili & garlic Calamari - fried calamari with lemon mayo & Pico de Gallo $18
Tuna Poke - diced tuna, lime, sesame, mousse avocado & crispy wonton skins $20.00
Himalayan Salt Cured Tuna - sliced tuna, chili, lime, sesame, saffron mayo, sriracha
& avocado mousse $22
Conch Fritters - fresh island conch, peppers, chili & lime $18
Conch 2 Way - Creole & cracked, fried plantains, salad $22
Bruschetta - slices of French baguette, fresh tomatoes, basil & parmesan
Cheese $12 (shrimp add $6, lobster add $8)

Mussels - White wine, garlic & cream sauce served w/ bread $18
Baked Brie - baked w/ garlic, honey served w/ bread $22
Nachos - crispy tortilla chips, melted cheddar, Monterey jack cheese,
Jalapenios & tomatoes, with side of fresh Pico de Gallo, sour cream &
Guacamole $18 (chicken $3, beef $4, Shrimp $6, lobster $8)
Rice Wraps - avocado, asparagus, carrots, wasabi, ginger & soy sauce $18

(Chicken $3, fish $4, Shrimp $6, Lobster $8, Salmon $8)
Chicken Wings - Regular, hot n’ Spicy or BBQ finger licking good wings $16
Crab Cakes-red onion, sweet peppers & green onion salsa $18
Spring Rolls- Chicken/Veg. $14, Shrimp $16
Crab Rangoon - Crab meat, cream cheese served with pickle ginger &
sweet chili $18



Hummus w/ pita bread $16
LUNCH SPECIAL (SANDWICHES/WRAPS)

Served w/ your choice of yucca chips, French fries or salad
Add $2 sweet potato fries (No substitutions, please)

Fish = grilled, blackened, deep fried, w/ lettuce & tomatoes $16
Conch - grilled, blackened or cracked, w/ lettuce &tomatoes $18
Chicken = grilled, blackened, or breaded deep-fried w/ lettuce &
tomatoes $16 (BBQ sauce add $2)
Chicken Quesadilla - grilled or blackened served with melted cheddar cheese
$20
Jerk Chicken- w/ lettuce, tomatoes & jerk mayo $18
Jerk Pork Wrap -w/ lettuce, tomatoes & jerk mayo $18
Vegetable Wrap - sautéed vegetables $10 (chicken $3, fish $4, shrimp $6, lobster
$8)
Caesar Wrap=- Caesar salad wrap w/ grilled, Fish $20, Chicken $18, Shrimp $23
Club - lettuce, tomatoes, bacon, chicken or Turkey, ham, American cheese, & mayo,
served on sliced toasted white bread $14
Lobster Roll -=mix salad, bacon, cherry tomatoes, egg & Marie rose sauce $20
(in season)
Angus Beef Burger - lettuce, tomatoes, pickles on the side served on bun $16
Wagyu Beef Burger - lettuce, tomatoes, pickles on the side served on bun$20
The Ultimate Burger - double patties, fried egg, avocado, bacon, onion rings,
mushrooms, American cheese, lettuce & tomatoes serve on bun $22
The Kraken Burger - double patties, fried egg, avocado, onion rings,
mushrooms, American cheese, lettuce & tomatoes, served between two grilled cheese
sandwiches with bacon $24
Cuban Sandwich = ham, pork, Swiss cheese, pickles, mayo mustard $18
Steak Panini = caramelized onions, Portobello mushroom, Swiss cheese $18
Caprese Panini - fresh mozzarella, basil, fomatoes, pesto sauce &
House balsamic $14
Crispy Shrimp Roll - breaded shrimp, red onion, shredded romaine, citrus mayo
dressing $21

Additional Toppings
American, Swiss, cheddar, bacon, sautéed mushrooms, or grilled onions
(add $1ea)



BASKETS

Lightly breaded & deep fried, served w/your choice of yucca chips, French
fries, or side salad (sweet potato fries add $2) (No Substitution, please)

Shrimp $21, Chicken $16, Fish $18, Conch $18

BOWLS

Jasmine rice, black beans, Pico de Gallo, cheddar cheese w/ mix spring salad

Chicken $20.00 Steak $24.00 Fish $22.00 Shrimp $24.00

LAS BRISAS SPECIALTY PIZZA
Kids, 10” Reg., 16” Large
Homemade Pizza crust & tomato sauce w/ Shredded Mozzarella ......
$10, $12, $22
(Chicken $3, Conch $3, Beef $4 Shrimp $6, Lobster$8)

PASTA'S -served w/Garlic Bread
Chicken Fettuccine Alfredo: $23.00
Pasta Primavera: roasted Mediterranean vegetable, tomato
& basil sauce $24.00
Spaghetti Bolognaise - Meat Sauce $24.00
Shrimp Linguini oil and garlic $28.00
(pastas can be substituted with Gluten Free pasta)
(Shrimp $6, Lobster $8)




SALAD

Dressings: Honey Mustard, Ranch, Blue Cheese, Thousand Island, Caesar or Greek

Chef Salad -romaine lettuce, crispy bacon, boiled egg slices, cheddar and
mozzarella cheese, ham slices, cucumber, cherry tomatoes $18
Caesar Salad- romaine lettuce, crispy bacon, Caesar dressing & aged
Parmesan cheese, $16 (chicken $3, Fish $4, Steak $5, Shrimp $6, lobster$8
(in season)
Conch Salad - marinated Island conch, lemon, lime, green onion, sweet
peppers, & tomatoes served w/ tortilla chips $18
Goat Cheese - Candied Pecans, beets, mix leaf & balsamic dressing $18
Caprese - fresh mozzarella, basil, tomatoes, pesto sauce & balsamic $16
Salad Nigoise - mixed greens, boiled potatoes, hardboiled eggs, green beans,
Black olives & tomatoes, served w/ slices of seared tuna $20

Greek Salad - romaine lettuce, Kalamata olives, cucumber, dry & fresh

tomatoes, pepperoncini, feta cheese & grilled veggies $20
Avocado Shrimp Salad - fresh avocado, wasabi mayo, mixed leaves,

Parmesan cheese, fresh salsa $23
Lobster Salad - marinated Island style, peppers, onion, avocado,
Marie rose, lime juice $24 (in season)

Watermelon Salad - Spring salad mix, cucumber feta cheese, red onions, lime,
lemon juice $22
Hummus W/ Salad - carrots, cucumber, tomatoes & spring salad mix $18



ENTREES

“All entrees are freshly made to order.
Tell us your preference, grilled, pan-fried, cracked, blackened or creole
Choice of Sauce: rosemary, lemon garlic butter, béarnaise or mushroom
Please allow time for preparation.”

Catch of the Day $38
Seared Tuna Steak $38
Conch $28
Shrimp $32
Baked Stuffed Shrimp $34
Coconut Shrimp $34
Lobster 8o0z. (in season) $42
Lobster 9, 12,16 oz (in season) Market Price
Baked Stuffed Lobster 8oz. (in season) $52
Seafood Creole $38
Surf & Turf/ Surf & Surf Market Price
Black Angus Filet Mignon 8 oz. $40
Black Angus Beef Wellington 8 oz. $46
New Zealand Rack of Lamb $46
Black Angus Rib-Eye Steak 8 oz. $44
Black Angus T-Bone Steak 20 0z.$50
B-B-Q Baby Back Ribs $26
Chicken Breast $24 / Chicken Parmesan $26
Braised Jamaican Style Oxtail $32
Seared Salmon $38.00
French Iberian Duroc Pork Chop $38

Please choose two sides for entrees: Jasmine white rice, Peas n Rice, mashed
potatoes, baked potato, French fries, yucca chips, black beans, side salad,



sauteed vegetables, coleslaw, or corn on the cob. Add parmesan cheese $2.00
Add $2 truffle mashed potatoes, sweet potato fries or fried rice $4

CHEF'S SPECIALTY

Snapper Curry served w/ rice & vegetables, red coconut curry $38
Vegetable Curry (Gluten Free) served w/Mash Potato, Yellow curry $34
Caicos Lobster Thermidor Sauté green beans & jasmine rice/Mash Potato$50
(in season)

Lobster Rockefeller oven roasted spinach, melted mozzarella on top served
with Mash Potato/Jasmine Rice $50 (in season)
Azorean Stuffed Chicken topped w/ béarnaise sauce, served w/ sweet potato
mash & asparagus $34

Fish & Chips Turks Head Beer battered Fish, tartar sauce & French Fries

$26

RICE

These dishes are for a minimum of two. Please allow 45 min for preparation.
Seafood Paella- rice, shrimp, fish, clams, mussels, calamari &
lobster (in season) $60
Las Brisas Paella - chicken, chorizo, pork, rice $50

SIDE ORDERS

Jasmine White rice $6 Fried Rice $8

French Fries $6 Sweet Potato Fries $8
Mash Potato $6 Baked Potato $6 Loaded $8
Beer Battered Onion Rings $6 Yucca Chips $6

Black Beans $6 Side Salad $6
Sauteed Vegetables $6 Corn on the Cob $6
Fried Green Plantains $6 Sweet Plantains $6

Cole Slaw $6 Peas & Rice $7



