
APPETIZERSAPPETIZERS
Crawfish & Tasso Arancini  22

Gochujang aioli & hot honey sauce

Indian-Spiced Fried Artichoke Hearts  18

Red curry & Thai basil aioli

hamachi crudo  22

Fresno chili, citrus soy, micro cilantro, smoked salt

CURRY-DUSTED CAULIFLOWER  18

Flash fried, yuzu koshu aioli

Florida Organic farmers Salad  20

Nightly selection

signature organic

cauliflower salad  18

Parmesan, bacon, pickled red onion

SAvoy salad  19

Butter crunch lettuce, grilled corn, avocado,
heirloom tomato, pickled red onion, feta,

poblano ranch, fresh herbs, cornbread crouton

STreet corn Caesar  16

Spiced pepitas, romaine, cilantro, blistered corn, 
cojita cheese, chipotle caesar dressing

*claw bar salmon  39

Dukkah spice, grilled shrimp, béarnaise,
cauliflower risotto, asparagus

wild Flounder picatta  42

Herby shrimp rice, citrus caper butter, arugula,
fennel salad, watermelon radish

oven-roasted triggerfish  58

Stuffed with lobster, crab & shrimp,
togarashi pineapple butter sauce

Charleston Chicken  38

Hot sauce butter sauce, brussels sprouts,
sweet potato spaetzle

Roasted Alaskan Butterfish  49

Crispy rice cake, shiitake mushrooms,
citrus soy butter

*grilled twin filet of beef

tenderloin 66

Twice-baked potato soufflé, charred broccolini,
peppercorn demi

 *wagyu teriyaki sirloin 48

Black vinegar & peppercorn demi,
twice-baked potato soufflé, charred broccolini

st. augustine stew 42

Shrimp, crab, lobster, bay scallops, Gulf fish,
mussels, pork belly & rice in a datil pepper broth

OYSTERS, glorious oysters !OYSTERS, glorious oysters !
* ICED  SEAFOOD OYSTERS *CLAW BAR  FOR  ONE  45

shucked to order and served on the half shell*

The Southern Collection  19

Pimento cheese, smoked fish dip, house pickles

Nori Tacos 3 Ways  24

Tuna poke, hamachi, kani kama krab,
avocado, pickled fresnos, togarashi,

gochujang aioli & wonton

SEAFOOD TOWERS
& chilled seafood
SEAFOOD TOWERS
& chilled seafood

Visiting Fish   Visiting Fish   

3 shrimp, 3 oysters, snow crab, smoked
fish dip, pickles, trio of sauces, crackers

Market fresh fish, simply prepared

*Claw Bar premium Tuna & shrimp tempura Roll  24

Pimento cheese brûlée, pickled fresno chili

lump Crab Cake  39

East coast spiced, bayou remoulade

roasted cold water

Lobster tails 59

Butter-roasted twin tails, fresh herbs
*Classic Bar steak  47

Sliced beef tenderloin, peppercorn demi

*the infamous 

Claw Bar Burger 28 

Pickled red onion, Claw Bar sauce,
house pickles, pimento cheese

classic steamed mussels  36

Fresh herbs, Polish kielbasa, rich wine herb
 butter broth

black truffle bolognese  38 

Short rib meatball, malfadine pasta,
chili flake, basil, mint & pecorino snow,

ricotta blue cheese crostini

singapore shrimp & scallops  39

Ginger-garlic broth, Thai basil, cilantro,
    fresno chili, lo mein noodles

                          

Roasted Maitake Mushroom

Pappardelle  36

Whipped ricotta, basil, hot honey, chili

Served with crispy house  frites & 
dressed rocket salad

Truffle Parmesan & Herb Frites add $5

*Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness.

SALADSSALADS

PASTAS & noodlesPASTAS & noodles

SIGNATURESSIGNATURES

*Sweet & Spicy Lump crab roll  24

Avocado, cucumber, wasabi tobiko

 
Roasted, Grilled, or Blackened   

 

Sauces
Lemon caper beurre blanc or

Thai Chimichurri

All served with herby shrimp rice
& farm vegetables.

*LOW RISE  125

6 shrimp, 6 oysters, snow crab, ½ Maine lobster,
3 raw scallops, smoked fish dip, pickles,

trio of sauces, crackers

*HIGH RISE   195

12 shrimp, 12 oysters, snow crab, 6 raw
scallops, Maine lobster, smoked fish dip,

pickles, pimento cheese, trio of sauces, crackers

SHRIMP COCKTAIL 26
 

WHOLE MAINE LOBSTER 55

*PEPPER-CRUSTED AHI TUNA 22

Datil pepper slaw, poke sauce, sesame seeds

*SCALLOPS ON THE HALF SHELL 21

wakame, sweet chili sauce, pickled red onion

ALASKAN KING CRAB MKT

SNOW CRAB MKT 

Crispy Calamari & rock shrimp  24

Pickled fresno, tempura jalapeños, Claw Bar citrus
soy aioli, green tobiko

Sushi RollsSushi Rolls

*East Coast Oysters    26  half  44 doz

Signature Lobster & Lump crab 

 “Pot Holes”   28

Lemon garlic chili crunch butter, puff pastry 

CRISPY FRIED OYSTERS 22

Half dozen fried oysters, bayou remoulade
bakeD oysters alciatore 24

Cream, spinach, bacon, pernod, citrus beurre blanc

Chili honey butter 
add our

signature pimento cheese  5

homemade cornbread  12

FRITES & CO.FRITES & CO.

MKT


