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, CLORIOUS OYSTERS | j— SEAFOOD TOWERS — |5
OYSTERS & CHILLED SEAF0OD :
"ICED SEAFOOD OYSTERS "CLAW BAR FOR ONE 45 i
"EAST COAST OYSTERS 26 HALF 44 DOZ g shrimp, 3 ysers, snow crab, smoked :
) d d d J be b [ ; l[" fisb (Z’i[?, Pic/des, trio of sauces, cmc/@rs ]
s uc/@ to order and served on the balf she ‘LOW RISE 125
CRISPY FRIED OYSTERS 22 BAKED OYSTERS ALCIATORE 24 6 shrimp, 6 aysters, snow crab, % Maine lobster, z
H“lf do{en f ried oysters, ba)ou remoulade Cream, spz’nacb, bacon, Pemod, citrus beurre blanc 3 raw sm[lops, smo/(.ed ftsk dip, picldes,
trio of sauces, cmckers 3
"HIGH RISE 195 :
APPETIZERS 12 shrimp, 12 oysters, snow crab, 6 raw :
THE SOUTHERN COLLECTION 19 CRAWFISH 8 TASSO ARANCINI 22 scal/ops, Maine lobster, Smo/@dfisl:) dl[?, ;
Pimento cheese, smol@d fish dip, bouse pick[es Gockuiﬂ"g aioli & hot b""?)’ sauce P ic/des, pimento chesse, trio of SAUces, cmc/@rs .
NORI TACOS 3 WAYS 24 INDIAN-SPICE[{){ FRIED A:TILCH[OKE HEARTS 18 SHRIMP COCKTAIL 26 é
“Tuna poke, bamachi, hani kama krab, Red curry & Thai bast’ aio' WHOLE MAINE LOBSTER 55 §
e i HAMACHI CRUDO 22 DEDDED. §
avocado, pickled fresnos, togarashi, il o ol Jul PEPPER-CRUSTED AHI TUNA 22
: gochujang aioli & wonton Frecs:nl:;F;Yt, ;ZL;S;E)B %CXLCLI;TS’V;?OR@ISM t Datil pepper slaw, Po/@ sauce, sesame seeds ;
CRISPY CALAMARI § RQCK SHRIMP 24 Elash fried i *SCALLOPS ON THE HALF SHELL 21 i
Pic/(_[edfresno, tem[f“;‘” jalapenzs., Claw Bar citrus asi Jried, yuu /@s u atolt wakame, sweet chili sauce, pic/ded ved onion :
w0y aiol green tobike ALASKAN KING CRAB MKT i
SIGNATURE LOBSTER & LUMP CRAB SNOW CRAB MKT 1
“POT HOLES” 28 \ / §
Lemon garlic chili crunch butter, Puff pastry -]
SUSHI ROLLS £
‘SWEET & SPICY LUMP CRAB ROLL 24 "CLAW BAR PREMIUM TUNA & SHRIMP TEMPURA ROLL 24 ‘
Avocado, cucumber, wasabi tobiko Pimento cheese brillée, pickled fresno chili ;
SALADS SIGNATURES __ IRITES& (O
"CLAW BAR SALMON 39 s TN
FLORIDA ORGANIC FARMERS SALAD 20 o g Served with crispy bouse frites & E
Duk/@b spice, grzllea’ s/orzmp, béarnaise, essed rocket sala [
Mgbtb selection cauliflower risotto, asparagus Truffle Parmesan & Herb Frites add $5 H
SIGNATURE ORGANIC WILD FLOUNDER PICATTA 42 H
CAUL'FLOWER SALAD ]8 Herb) sbrimp rice, citrus caper butter, drugula, LUMP C.RAB CAKE 39 3
[ salad I dish East coast spzced, bayou remoulade %
Parmesan, bacon ick[ed red onion f ennel satad, watermelon radts
’ P ROASTED COLD WATER :
SAVOY SALAD 19 OVEN-ROASTED TRIGGERFISH 58 LOBSTER TALS 59 :
, Stuffed with lobster, crab & shrimp, Butter-roasted twin tails, fresh berbs :
Butter crunch lettuce, grzl[ed corn, avocado, o ? ’
beirloom tomato pick[ed red onion fem togamsbz pineapp le butter sauce 'CLASSIC BAR STEAK 47 F
Poblano ranch, fresb berbs, cornbread crouton CHARLESTON CHICKEN 38 Sliced beeftenderloin, peppercorn demi ;
Hot sauce butter sauce, brussels sprouts, “THE INFAMOUS 3
. dSTREET CORN _,CAESQ?. o J sweet potato spact3le CLAW BAR BURGER 28 i
Sptce Pil”ms’ romam.e, cilantro, tster.e corn, ROASTED ALASKAN BUTTERHSH 49 Pick[edred onion, Claw Bar sauce, N
cojita C}Jeese, c/atpotle caesar a’resszng Cris by rice ca k.e s biita /@ s brooms, bouse Pic k_les, Pimento cheese ,
e so b CLASSIC STEAMED MUSSELS 36 | |
"GRILLED TWIN FILET OF BEEF s
pASTAS 8' NUODLES TENDERLOIN 66 Fresh berbs, Poliszgeiéi;i, rich wine berb ;
BLACK TRUFFLE BOLOGNESE 38 T‘wice—ba/&edpotato soufﬂé, charred broccolini, \ / f
Short rib meatball, malfaa’iue pasta, peppercorn demi f
chili ﬂzz/@, basil, mint ¢ Pecorino snow, . ) A o] .
. . WAGYU TERIYAKI SIRLOIN 48 S R
ricotta blue cheese crostini -
SINGAPORE SHRIMP § SCALLOPS 39 ~ Dlackvinegar & peppercorn demi, VISITING FISH MKT g
i Tic broth. Thai basil. cilant mzce-ba/@d potato soufflé, charred broccolini M k " f }7 /I b . [ d 5
inger-garlic brotb, Thai basil, cilantro, .
gl e ST. AUGUSTINE STEW 42 IR Jresh Js5, stupy prepared |
fresno chili, lo mein noodles
S/:»rimp, cmb, [abster, b@/ scal[ops, Gulf fis/o, A
ROASTED MAITAKE MUSHROOM scls, pork belly ¢ rice in a datil pepper broth  Roasted, Grilled, or Blackened |
PAPPARDELLE 36 1
W/vipped ricotta, basil, bot kongy, chili HOMEMADE CURNBREAD ]2 Sauces E
7, Lemon caper beurre blanc or :
Chili boney butter ! ; , :
add our Thai Chimichurri 5
signature pimento cheese [y E
*Consuming raw or undercooked meats, poultry, seafood, A[l ser’ved 'WIt}) berégy Sbnmp rice |9
sbe[lfis/y, or eggs may increase your riskoffaodborne illness. é’ farm 'Uegetables' é
A
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