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OYSTERS. CLORIOUS OYSTERS !

"ICED SEAFOOD OYSTERS

"EAST COAST OYSTERS 26 HALF 44 DOZ
sbuc/@d to arder &an ser’ued on t]ae kﬂlfsl)el[*

CRISPY FRIED OYSTERS 22 BAKED OYSTERS ALCIATORE 24
Half do{en fried oysters, b@lou remoulade  Cream, slbinac/a, bacon, Pernod, citrus beurre blanc
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APPETIZERS

g: THE SOUTHERN COLLECTION 19 CRAWFISH & TASSO ARANCINI 22
. DPimento cheese, smokgd /IS}) a’ip, bouse Pic/&les Gocbujang aioli & hot boney sauce

i NORI TACOS 3 WAYS 24 INDIAN-SPICED FRIED ARTICHOKE
3

: Tuna poke, bamachi, /Qmi kama /qab, HEARTS 18

2 avocado, Pic/ded fresnas, ragnmski, Red cur ry & Thai basil aioli

g goc/oujang aioli & wonton HAMACHI CRUDO 22

1| CRISPY CALAMARI § ROCK SHRIMP 24 Fresno chil, citrus soy, smoked sals

: CURRY-DUSTED CAULIFLOWER 18

Pick_led fresno, tempura jdlapeﬁos, Claw Bar

citrus soy aioli, green toviko

Flash /’ried,)u{u /Q;sbu aioli

SIGNATURE LOBSTER & KING CRAB “POT HOLES”
Lemon garlic chili crunch butter, puff pastry

28
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SALADS

ORGANIC FARMERS SALAD 20
5 .‘]\le)tl) selection

SIGNATURE ORGANIC
CAULIFLOWER SALAD 18

Parmesan, bacon, pic/(!ed red onion

SAVOY SALAD 19

Butter crunch lettuce, grilled corn, a'uocado,
beirloom tomato, Pic/ded red onion, fem,

SIGNATURES

"CLAW BAR SALMON 39
Dukkab spice, gri”ed sbrimp, béarnaise,

il N
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cau[iflower risotto, asparagus

WILD FLOUNDER PICATTA 42

Herby sbrimp rice, citrus caper butter,

T

arugula, fenne[ salad, watermelon radish

OVEN-ROASTED

TRIGGERFISH 58
Stuffed with lobster, crab ¢ sbrimp,

togaraski Pineapple butter sauce
CHARLESTON CHICKEN 38

Hot sauce butter sauce, brussels SPVOMI"S,
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poblzmo mnck, fresl) laerbs, cornbreaa’ crouton

STREET CORN CAESAR 16

Spiced pepitas, romaine, cilcmtro, blistered corn,

cojita ckeese, cbipot[e caesar dressing

PASTAS & NOODLES
BLACK TRUFFLE BOLOGNESE 38

Short rib meatbal[, campanel[e pasta,
chili flake, basil, mint & pecorino snow,
ricotta blue cheese crostini

SINGAPORE SHRIMP & SCALLOPS 39
Ginger—gar[ic brotly, Thai basil, cilantra,

TR D AN I

sweet potato spaetzle

ROASTED ALASKAN
BUTTERFISH 49

Crisp) rice cal@, slyiimkf: muslyrooms,

bl

citrus soy butter

"GRILLED TWIN FILET OF BEEF

TENDERLOIN 66
Twice-ba/@d potato soufflé, charred

bracco[ini, peppercorn demi

"WAGYU TERIYAKI SIRLOIN 48
Blackvinegﬂr & peppercorn demi,

fresno chili, lo mein noodles

ROASTED MAITAKE MUSHROOM
PAPPARDELLE 36

L e L T e e ot

s Whipped lemon ricotta, basil, bot boney, chili twice-baked potato soufflé, charred

_-:1 broceolini

§ ST. AUGUSTINE STEW 42

f HOMEMADE CURNBREAD 12 Skrimp, cmb, [obster, ba) scal[ops, Gulf
: Chil: }Jomy butter ﬁsb, mussels, porkbelb & rice in a datil
i add our Lroth

5 signature pimento cheese s pepper oro

E " onsuming raw or undercooked meats, poultry, seafood,
g sbe?lfisb, Urfggs may in‘i’ea:e)k/oir rt‘s/iof otft ome{[l}iss.

~ SEAFOOD TOWERS
& CHILLED SEAFOOD '\

‘CLAW BAR FOR ONE 45
3 s/arimp, 3 oysters, snow cmb, smo/(_ed fis/a
dip, Pt‘ck[es, trio of sauces, cmc/&ers
‘LOW RISE 125
6 s/:rimp, G oysters, snow cmb, % Maine
[o]aster, 3 raw sca[[aps, smo/@d fisb dip,
Pick!es, trio of sauces, crac/@rs
"HIGH RISE 195
12 sbrimp, 12 oysters, snow cmb, G raw
sca[[ops, Maine lobster, sma/@d fisk dip,
Pick[es, pimento c]veese, trio of sauces,

cmckers

SHRIMP COCKTAIL 26
WHOLE MAINE LOBSTER 55

‘PEPPER-CRUSTED AHI TUNA 22
Datil pepper slaw, Pokg sauce, sesame seeds

"SCALLOPS ON THE HALF SHELL 21

wal@me, sweet chili sauce, pick[ed red onion

SNOW CRAB MKT

FRITES & C0. —
/- Served wilt% crispy bouse frites & N

ressed rocKet sala
Truffle Parmesan & Herb Frites add $5

LUMP CRAB CAKE 39

East coast spiced, bqyau remoulade

ROASTED COLD WATER
LOBSTER TAILS 59
Butter-roasted twin tails, fres/v berbs
"CLASSIC BAR STEAK 47

Sliced beef tenderloin, peppercorn demi
"THE INFAMOUS

CLAW BAR BURGER 28
Pick[ed red onion, Claw Bar sauce,
bouse Pick[es, pimento cheese

CLASSIC STEAMED MUSSELS 36
Fresh }Jerbs, Polish /Q'elbasa, rich wine

\ berb butter broth /

&\

VISITING FISH ~ MKT
Mar/(gt fresh fish, simlbl) prepared
Roasted, Grilled
or B[ac/@ned

Sauces
Lewion caper beurre blanc or

Thai Chimichurri

All served with berby sbrz'mp

rice & farm 've(gemb[es.
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