
D I N N E R M E N U

APPET IZ E R S

S O U P & SA LAD S

J U M B O  L U M P  C R A B  W R A P
Bibb Lettuce, Shallots, Fine Herbs, Benne Seeds, 
Calabrian Chili Vinaigrette · 22

G R I L L E D  S PA N I S H  O C TO P U S
Squid Ink Tajarin, Piperrade, Pecorino Toscano, Basil, 
Capers · 19

B O R D E R  S P R I N G S  L A M B
Korean Spice, Mint, Red Onion, Cilantro, Jalapeños, 
Benne Seeds · 20

S I LV E R  Q U E E N  C O R N  S O U P   Georgia Olive Oil.......................................................................................................12

H E I R LO O M TO M ATO S A L A D  Burrata, Cucumber, Red Onion, Tomato Vinaigrette, Basil, Georgia Olive Oil ..........13

R O M A I N E  S A L A D   Croutons, White Anchovies, Parmesan Dressing ..........................................................................12

F R I S E E  L E T T U C E   Baby Arugula, Roasted Beets, Goat Cheese, Pecans, Citrus Vinaigrette..........................................12

Y E L L O W F I N  T U N A  TA R TA R E
Calabrian Chilis, Avocado, Sesame Oil, Cilantro, 
Miso Vinaigrette · 19

B U R R ATA  TO A S T 
Prosciutto de Parma, Fig Jam, Aged Balsamic · 15

W H I P P E D  F E TA 
Macrona Almonds, Honey, Espelette, Naan Bread · 12

C H I C K P E A  H U M M U S
Rosemary, Garden Vegetables, Naan Bread · 11

D E SS E RTS
B A N A N A  B R E A D  P U D D I N G  Anglaise, Toasted Pecans.................................................................................10

K E Y  L I M E  P I E  Graham Cracker, Fluff....................................................................................................................10

B U T T E R M I L K  C H E E S E  C A K E   Fresh Berries, Graham Cracker......................................................................10

C H O C O L AT E  M O U S S E  Fresh Berries, Chantilly Cream.....................................................................................10

We support local, sustainable, natural, and organic ingredients when possible. Consuming raw or uncooked fish, shellfish, eggs, or meat increases the risk of  
food borne illness. A 20% gratuity is applied to parties of 6 or more. A $5 split fee is applied to all split entrées. A voluntary 1% fee is included in your purchase  

today to go toward an Arts and Entertainment Fund that provides cultural, educational, and entertainment activities for the community.

850.213.5700 | 23 Nonesuch Way, Alys Beach, FL 32461 | calizarestaurant.com | @calizarestaurant

G R I L L E D  T U N A  E S C A B E C H E
Sweet Potato, Aji Panca, Blistered Tomatoes, Corn, 
Red Onion, Cilantro · 36

C A U L I F L O W E R  S T E A K 
Beluga Lentils, Romesco, Cauliflower Pure, 
Salsa Verde · 29

G R I L L E D  B E E F  T E N D E R L O I N 
Duck Fat Red Bliss Potatoes, Grilled Scallions, 
Chimichurri, Salsa Brava · 52  

C R I S P Y  S K I N  S N A P P E R 
Crispy Plantains, Red Onion, Blistered Tomatoes, 
Jalapeño, Lime Vinaigrette · 38

K U R O B U TA  P O R K  C H O P 
Squash, Ricotta Salata, Carolina Gold Rice, Mint, 
Gremolata · 37

S P R I N G E R  M O U N TA I N  C H I C K E N  T H I G H S
Garganelli Pasta, Arrabiata Sauce, Pesto, 
Georgia Olive Oil · 28       

S E A R E D  S C A L L O P
Carolina Gold Rice Perloo, San Marzano Tomato, 
Sofrito, Fennel · 38     

E NTRÉE S


