HOUSE CHILI

CUP 5 BOWL 7
SOUP OF THE DAY
cuP 5 BOWL
STARTERS

LOADED NACHOS 11

Housemade Corn Tortilla Chips Topped
With Queso, Pico De Gallo & Pickled
Jalapenos. Served With Sour Cream &
Salsa

Add On Chicken or Beef 6

CHEESE QUESADILLA 9

Large Flour Tortilla Stuffed With Cheese
Blend and Grilled. Served With Salsa &
Sour Cream

Add On Chicken, Beef or Shrimp 6

SOUTHWEST EGGROLLS 10
Seasoned Chicken, Corn, Black Beans,
Peppers & Onions With Cheese Wrapped
In A Eggroll Wrapper Served With

Ranch For Dipping

WINGS 14

One Pound Of Bone-In Or Half Pound
Boneless Breaded, Crispy-fried Wings
Tossed In Choice Of Sauce, With Celery,
And Bleu Cheese Dressing

STREET CORN TOTS 13

Crispy Tots Topped With Queso, Roasted
Corn, Fresh Cilantro & Drizzled With
Cilantro Lime Aioli

BEER BATTERED MUSHROOMS 10
Half Pound Of Button Mushrooms
Lightly Floured And Beer Battered Fried
Golden Brown And Served With Texas
Petal Dipping Sauce

PRETZEL BITES 11
Ten Ounces Of Soft Pretzel Bites Served
WIth A IPA Beer Cheese Sauce

DUCK FAT POPCORN 7

House Popcorn Popped In Duck Fat
Tossed With Salt, Pepper And Parmesan
Cheese And Finished With Truffle Oil GF

SESAME SEARED AHI 16

Five Ounce Sesame Crusted Ahi Tuna
Seared And Sliced Garnished With
Kewpie Ailoi, Seaweed & Pickled Ginger
GF

HUMMUS PLATTER 9
Hummus Served With Pita Bread, Olives,
Celery, Carrots & Cucumber

CHEESE BURGER SLIDERS 14

Three Mini Cheese Burgers Topped With
American Cheese, Pickle, & Secret
Sauce

SAUTEED EDAMAME 10
Ten Ounces Of Sauteed Edamame
Tossed In A Asian Chili Garlic Sauce GF

WISCONSIN CHEESE CURDS 11
Breaded And Fried Wisconsin Cheese
Curds, Served With Dijonnaise

SIDE ITEMS

DESSERTS

Caloosa

CLUB

SALADS

THE CALOOSA CHOP SALAD 15
Romaine Lettuce with Chopped Ham,
Turkey, Olives, Red Onion, Parmesan
Cheese, Banana Peppers and White
Balsamic Dressing GF

CAESAR SALAD ™M

Romaine Tossed With Garlic-herb
Croutons, Shaved Parmesan Cheese,
and Kens Creamy Caesar Dressing

SALMON BLT SALAD 19
Arcadian Greens, Halved Cherry
Tomatoes, Egg, Chopped Rendered
Bacon, Five Ounce Seared Salmon
Drizzled With Balsamic Glaze GF

FILL THE BELLY

Food Service Hours

11 AM-5 PM Monday
11 AM - 7 PM Tuesday
11 AM - 8 PM Wednesday
11 AM - 8 PM Thursday
8 AM - 8 PM Friday
8 AM - 7 PM Saturday
8 AM - 5 PM Sunday

SOUTHWESTERN SALAD 15
Arcadian Greens Topped With Pico
de Gallo, Shredded Cheddar, Sliced
Avocado, Crispy Tortilla Strips, With
Seared Blackened Chicken & Drizzled
With Cilantro Lime Dressing

COBB SALAD 15

Romaine Lettuce, Chopped Bacon, Egg,
Diced Grilled Chicken, Sliced Red Onion,
Halved Cherry Tomatoes, Blue Cheese
Crumbles & Drizzled With Kens Blue
Cheese Dressing GF

SALAD ADDITIONS

Grilled or Blackened Chicken 6
Six Grilled or Blackened Shrimp 9
Five Ounce Seared Salmon 9

All Sandwiches & Wraps Served With Your Choice Of Fries, Potato Chips, Cole Slaw or Tots

Side Garden or Caesar Salad 2

CALOOSA SPECIAL 15

One Half Caloosa Club Or Turkey
Avocado Wrap Served With Choice Of
House Salad, Caesar Salad, Soup Of The
Day Or Chili

THE CALOOSA CLUB 16

Ham, Turkey, Bacon, Swiss Cheese,
Lettuce, Tomato & Mayo On Three Slices
Of Toasted Bread

TURKEY AVOCADO WRAP 14
Sliced Turkey, Bacon, Leaf Lettuce,
Tomato, Ranch & Sliced Avocado
Wrapped In A Flour Tortilla

ALL AMERICAN BURGER 16

Six Ounce Blended Burger Pattie
Seasoned and Seared Topped With
American Cheese Served On A Brioche

Bun With Lettuce, Tomato & Red Onion

REUBEN SANDWICH 15

Shaved Corned Beef, Sauerkraut, Swiss
Cheese & Thousand Island All Pressed In
Between Marble Rye

CHICKEN SALAD SANDWICH 13
Housemade Chicken Salad Rested On
Toasted Wheat Bread With Arcadian

Greens And Sliced Tomato

FRENCH DIP 17

Roasted And Sliced Ribeye, Provolone
Cheese On A Toasted Bun And Served
With A Side Of Au Jus

GROUPER SANDWICH 19

Six Ounce Blackened Grouper Rested On
A Split Top Bun With Lettuce, Tomato &
Sliced Avocado Drizzled With Cilantro
Lime Aioli

Coleslaw 3 Fruit Cup 5

Side Garden Salad 5  Truffle Fries 6

PESTO CHICKEN CIABATTA 16
Seared Chicken Breast With Melted
Provolone, Rested On A Ciabatta Roll
With A Pesto Aioli, Arcadian Greens,
Sliced Tomato & Drizzled With Balsamic
Glaze

PORK BANH MI 16

Roasted And Shaved Pork Sholder
Topped With Pickled Vegetables, Fresh
Cilantro And Kewpie Aioli On A Roll

CUBAN SANDWICH 15

Shaved Pork Shoulder, Sliced Ham,
Pickle Chips, Swiss Cheese & Dijonnaise
Pressed Between La Segunda Cuban
Bread

MARGARITA FLATBREAD 13
Oval Flatbread Topped With Tomato,
Fresh Mozzarella, & Basil Then Baked
And Topped With Balsamic Glaze

CALI CHICKEN FLATBREAD 15
Oval Flatbread Topped With Chicken,
Bacon, Mozzarella & Red Peppers Then
Baked & Topped Wirth Sliced Avocado
and Drizzled With Chiplotle Ranch

TENDER BASKET 15

Four House Breaded And Fried Chicken
Tenders Served With Fries, Cole Slaw,
Celery & Choice of Dipping Sauce

SEAFOOD BASKET 17
Beer Battered Flounder Filet or Six

Battered Shrimp Served With Fries, Cole
Slaw And Tartar Sauce

LOBSTER MAC & CHEESE 17
Cavatappi Pasta Tossed In A Creamy
Cheese Sauce With Truffle Oil And
Topped With Four Ounces Of Chopped
Lobster

Fries 5
Potato Tots 5

Chocolate Tuxedo 8 A Rich Chocolate Cake Layered With Milk Chocolate & White Chocolate Mousse And Covered In

Handcrafted Chocolate Ganache

Key Lime Layer Cake 8 Tangy Lime Mousse Is Layered With White Cake And Sweetened Cream Cheese Filling. A Shiny
Glaze, Ivory White Chocolate Curls And A Mini Lime
Raspberry Lemon Drop 8 Light & Rrefreshing! Yellow Sponge Cake Is Layered With Lemon Mousse And Thick Raspberry

Preserves.

**Consuming raw or under-cooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness** Department of Health



