
C A L O O S A  G R I L L
D I N N E R M E N U

V =  V E G E TA R I A N  |  V E =  V E G A N  |  G F =  G LU T E N-F R E E
B R E A D  S E RV I C E  I N C LU D E D.  P L E A S E  A S K  YO U R  S E RV E R  A B O U T  V E G E TA R I A N , V E G A N  A N D  G LU T E N- S E N S I T I V E  O P T I O N S

For your convenience, a 20% gratuity is included for all parties. $5 split plate fee. Consuming raw or undercooked meat, eggs, poultry or seafood increases your risk of contracting a 
foodborne illness, especially for individuals with medical conditions or allergies. Please make your server aware of any medical concerns or food allergies.

F I L E T  B I T E S   1 7
Seared filet tips finished with creamy horseradish 

sauce and topped with crispy onion straws

C H A R R E D  M A N G O 
S H R I M P  CO C K TA I L G F   1 6

Chilled jumbo shrimp served with charred mango 
cocktail sauce and avocado crema

S M A L L  P L AT E S
C R I S P Y  C A L A M A R I   1 6
Lightly fried calamari, crisp and tender, 
served with chili-lime aioli

B A L S A M I C  B ACO N  J A M 
B R U S S E L S  S P R O U T S G F  1 3
Crispy Brussels sprouts tossed with bacon jam 
and finished with a balsamic glaze

P R I M E  S T E A K S
Classic steakhouse preparations.

F I L E T  M I G N O N  G F   3 9
8oz center-cut filet grilled to temperature, served with 

garlic mashed potatoes and grilled asparagus, 
finished with a classic Cabernet reduction

N E W  YO R K  S T R I P G F   3 6
12oz grilled New York strip served with roasted 
potatoes and grilled asparagus, finished with a 

traditional Bordelaise sauce

S E A FO O D

M A N G O  C H I L I  M A H I G F   3 0
Grilled mahi served over jasmine rice with roasted
zucchini, finished with a charred mango chili glaze 

and avocado-corn relish

B L AC K E N E D  S A L M O N G F   2 7
Blackened salmon served over jasmine rice with grilled 

asparagus, finished with a glossy sticky orange glaze 
that balances spice, citrus, and sweetness

C H I C K E N
C H I C K E N  P I CC ATA   2 6

Sautéed chicken breast finished with lemon-caper 
butter, served with your choice of house-made 

fresh pasta or garlic mashed potatoes

PA S TA
PA S TA  B O L O G N E S E   2 4

House-made fresh pasta tossed with a slow-simmered 
beef and tomato Bolognese sauce, finished with 

Parmesan and fresh herbs

V E G E TA R I A N
M I S O - G L A Z E D  C A U L I F L OW E R  S T E A K V  2 5

Thick-cut roasted cauliflower finished with a savory miso glaze, served over jasmine rice 
with roasted broccoli, sesame, scallions, and chili crisp


