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LUNCH AT THE CLAW BAR :
OYSTERS, GLORIOUS OYSTERS ! SEAFQOD TOWERS &
"EAST COAST OYSTERS 26 HALF 44 DOZ CHILLED SEAF00D x
sbuc/@d to order and served on the }m[f shell with .
mignonette é*coc/qai[ sauces CLAW BAR FOR ONE 45 :
3 s/ort'mp, 3 oysters, snow cmb, smoked ftsk dip, Pickles, y

CRISPY-FRIED OYSTERS 22 trio of sauces Cmc/@m

Ha[f dogen fried oysters, b@;ou remounlade "LOW RlS,E 125
W OYSTERS & BUBBLES 15 6 s})rimp, G oysters, snow cmb, 2 Maine [obster, 3 raw h
L 3oysters & ag[ass ofr prosecco sca[[ops, smo/@d ftsl: di[), Pick[es, trio of sauces, crac/@rs H
BAKED OYSTERS ALCIATORE 24 "HIGH RISE 195

Cream, spinach, bacon, pernod, citrus beurre blanc 12 shrimp, 12 oysters, snow crab, 6 raw scallops, Maine ;
[obster, smoked fz’s/v di , pic [es, imento ckeese, trio of sauces, |
APPETIZERS el fubdip ek 2 s
CHILLED FLORIDA FISH DIP 16 r
Mabhi, fresno chili, crackers "SCALLOPS ON THE HALF SHELL 21 @
CRISPY CALAMARI 8 ROCK SHRIMP 24 Wﬂkﬂme, sweet Ckl[l sauce, Plck'led red onion ::
Pick[edfresno, tempura jdlzzpeﬁos, Claw Bar citrus soy FL STONE CRAB CLAGVIIS MKT i
aio[i, green tobiko Yu{u mustar ’
SHRIMP COCKTAIL 26 H
SALADS & BOWLS WHOLE MAINE LOBSTER 55 i
"TUNA POKE BOWL 24 SNOW CRAB MKT
Jasmine rice, awocado, mdisl:, cucumber, i
carrot, sesame, yum _yum sauce HOMEMADE CORNBREAD 12 E
MEDITERRANEAN BOWL 12 Chili kongy butter ~ add our signature pimento cheese s E
Garden greens, cbickpeds, feta, tomato, :
cucumber, Zaatar balsamic BRUNCH SPE[}[ ALT]ES :
Add c})icken 10, salmon 12, sbrimp 12 :
"CLAW BAR BREAKFAST 17 E
STREET CORN CAESAR 16 2 eggs, choice of meat, rustic potatoes, toast H
Spt’ced Pepims, romaine, ci[antro, blistered corn, . :J
r , , LUMP CRAB BENEDICT 24 :
cotija c/oeese, cbzpotle-caesar a’resszng . . : s
Poached eggs, [ump cmb, spmacb, Englzs/v muffm, =
Add c/vtcken 10, salmon 12, s/yrzmp 12 bé arnaise, rustic potatoes :
]
SEA BLT BOWL 29 "LATIN BREAKFAST 18 ;
Chilled Iobster, cmb, & slorimp salad with fried green C/aori{o, ckilaquiles, friea’ eggs, cotija, awocado, tomato, !
tomatoes, wild arugula, smo/@d bacon, ci[antro, crema :
roasted corn & smokeal tomato vinaigrette \ :
MAINS VISITING FISH MKT | |
"CLAW BAR SALMON 39
Dukkﬂk spice, gril[ed skrimp, béczrnaise, cdulif[awer risotto, asparagus :
CRAB CAKE FRITES 39 H
East coast spiced, b@iou remoulade, frites ,
FISH TACOS 20 Today’s Market Fresh Fish | |H
. B[ackmed fzsk of the d@z, datil pepper sauce, micro cilantro, pico de gd[lo, guacamo[e Roaste a,’ Gri [[e d’ or ?
CLASSIC CLUB SANDWICH 18 B[ac/@ned ‘
Hawm, tur/@)/, bacon, Swiss c]:veese, [ettuce, tomato, whole wheat bread, mayo, frt’es i
with choice of sauce: :
"THE CLAW BAR BURGER 24 L b Ll :
. ‘ ) . . emon caper beurre blanc or :
Ptck[ed red onion, Claw Bar sauce, Iettuce, bacon, bouse pzck[es, pimento cheese & frzes Thai Chimichurri rE
CRISPY FRIED FLOUNDER SANDWICH 22 , oo s
Served with berbed sbrtmp rice H
Bab) arugula, Pick[es, pick[ed red onion,red pepper aioli, brioche bun, fries o fdrm fvegemb[es. é
*Consuming raw or undercook_ed meats, Pou[ty, seafooa’, ske[[fisb, or eggs may increase your risk_of foodbome illness. E:
i |
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