
C A L O O S A  G R I L L
LU N C H 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
A S K  Y O U R  S E R V E R  A B O U T  V E G E T A R I A N ,
V E G A N  A N D  G L U 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.

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

S O U P  D U  J O U R   3  |  5

F R I E D  P I C K L E  C H I P S V  9 
Crispy pickle chips served with house comeback sauce

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

S TA R T E R S
C H I C K E N  Q U E S A D I L L A   1 5
Grilled flour tortilla filled with roasted chicken, 
cheddar jack cheese, and pico de gallo, served with 
shredded lettuce and sour cream

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 A L A D S
C L A S S I C  C A E S A RV  1 2

Crisp romaine tossed with shaved Parmesan, 
garlic croutons, and house Caesar dressing

G A R D E N  S A L A D V  G F  1 2
Mixed greens with cucumber, tomato, carrot, 

red onion, croutons and shredded cheddar

B LU E B E R RY  G OAT  C H E E S E  S A L A D V  1 6
Mixed greens with crispy goat cheese, fresh blueberries, 

candied pecans, cucumber, and lemon thyme vinaigrette

C H E F  S A L A D G F  1 6
Turkey, ham, bacon, cheddar, Swiss, tomato, 

cucumber, and egg over chopped greens 
with a champagne poppy vinaigrette

CO B B  S A L A D   1 6
Chopped greens with grilledGF or crispy chicken, 
applewood bacon, avocado, tomato, hard-boiled egg, 
and blue cheese crumbles.

N A PA  C H I C K E N  S A L A D G F  1 6
Grilled chicken with strawberries, red grapes, avocado, 
cucumber, candied pecans, and goat cheese over mixed 
greens with a champagne poppy vinaigrette

A D D I T I O N S : 
Chicken +5,  Shrimp +7,  Filet Tips +10,  Grouper +10

D R E S S I N G S : 
House-Made Ranch, Blue Cheese, Golden Italian, 
Caesar, Honey Mustard, Balsamic Vinaigrette,
Raspberry Vinaigrette, Champagne Poppy Vinaigrette



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
A S K  Y O U R  S E R V E R  A B O U T  V E G E T A R I A N ,  V E G A N  A N D  G L U 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 R I E S V 4   |  G LU T E N-F R E E  F R I E S V  G F  4   |   S W E E T  P OTATO  F R I E S V  G F   6
T R U F F L E  PA R M E S A N  F R I E S V  6   |   TAT E R  TOT S V   4   |  O N I O N  R I N G S V   6

O N I O N  P E TA L S V   6   |   CO L E S L AW V  G F 4   |   G A R D E N  S A L A D V  G F 5
C A E S A R  S A L A D V 5   |   C U P  O F  F R U I T V  G F 4

S I D E S

R E U B E N   1 7  |  1 9  |  2 3 
Choice of roasted corned beef, blackened mahi, 
or fried grouper with Swiss cheese, sauerkraut, 

and Russian dressing on toasted marble rye

C A L O O S A  C LU B   1 4 
Turkey, ham, bacon, cheddar, Swiss, lettuce, tomato,

 and roasted garlic aioli on toasted white bread

AVO C A D O  B LT   1 5
Applewood bacon, avocado, tomato, lettuce, 

and garlic aioli on toasted white bread

F I L E T  T I P  S A N DW I C H   1 9
Seared filet tips with sautéed onions, melted provolone, 

and horseradish aioli on toasted ciabatta

H A N D H E L D S

C A L O O S A  B U R G E R   1 6
Choice of beef or plant-basedv patty with American cheese, 
lettuce, tomato, onion, and pickles on a toasted brioche bun

C H I C K E N  S A N DW I C H   1 6
Choice of grilled or crispy chicken breast topped 
with pepper jack cheese, pickles, shredded lettuce, 
and comeback sauce on a brioche bun

T U R K E Y  G O U DA  M E LT   1 6
Roasted turkey, smoked Gouda, applewood bacon, roasted 
tomato, arugula, fig jam, and garlic aioli on ciabatta

S O U T H W E S T  C H I C K E N  W R A P   1 5
Blackened chicken with roasted corn, avocado, bacon, cheddar 
jack cheese, lettuce, tomato, tortilla strips, and cilantro ranch

All handhelds come with your choice of side. Add a gluten-free bun +2. 

L O B S T E R  R O L L   2 5
Chilled lobster salad tossed in lemon mayo and served over arugula on a toasted split-top bun

Add extra meat +10


