THE CLAW BAR
Early Dining

$45 PER PERSON

Choice of one from each course.

First Course
4+
Artisan Mixed Greens

gdorgonzola, candied pecans, pickled red onions, raspberry vinaigrette

Street Corn Caesar

spiced pepitas, romaine, cilantro, blistered corn, cotija cheese

Baked Oysters Toscano
spicy salami, truffle pecorino, basil cream, garlic streusel

Hot Crab Dip

roasted poblanos, cream cheese, old bay spiked potato chips

Second Course

SNy i raee—

Grilled Faroe Island Salmon
buttermilk mashed potaotes, petite green beans, roasted tomato butter

Calabrian Cioppino
fennel-tomato broth, calamari, clams, shrimp, scallops, fish tips, calabrian chili aioli, grilled sourdough

Mushroom Ravioli
sautéed mushrooms, truffle cream, parmesan

Pan Seared Butterfish

butternut risotto, broccolini, preserved lemon butter sauce

Roasted Airline Chicken Breast

duck fat potatoes, cauliflower, creole mustard jus

Third Course
4

Late Summer Berries
mixed berries, angel food cake, whipped cream

Fireman Derek’s Oreo Cheesecake
chocolate sauce, toasted marshmallows, oreo crumble

Seasonal Sorbet



