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LUNCH AT THE CLAW BAR £
! + ?ﬁ{i@/’—é 3 H
OYSTERS. CLORIOUS OYSTERS ! g%ﬁgfg‘;%‘ﬁ’ﬁo%%
i "EAST COAST OYSTERS 26 HALF 44 DOZ X
i sbucked to order and served on the balf shell with mignonette & coc/qai[ sauces ‘CLAW BAR FOR ONE 45 H
4 OYSTERS & BUBBLES 15 3 9ysters & ag[czss ofprosecco 355:;7”[” 3/3’“”* S”]”‘_W crab, Sm”/iedﬁfl’ 3
3 ip, Pic es, trio of sauces, crackers ]
K CRISPY-FRIED OYSTERS 22 BAKED OYSTERS ALCIATORE 24 ‘LOW RISE 125 X
': ozen fried oysters ou remoulade  Cream spinacb bacon pernod citrus beurre blanc . . 3
] Half d. B¢ fried oysters, bay lad > > > > ?sb})rtmp, 6 OJSterls[, snow cr;;bc};{z- I}\)/Iz;’t‘ne H
“: APPE!‘I‘!IZERS ol ste;.*, 3raw s.ca ops, smoked [ish dip, 4
f: PICKIBS, trio ofsauces, cmckers ;
- CHILLED FLORIDA FISH DIP 16 "HAMACHI CRUDO 22 "HIGH RISE 195 ’
: Mabi, fresno chill, cr ac/@rs Fresno chili, citrus soy, smo/@al salt Izl;brimp, 12 @[lszers, snow Z:lbf 6]9 r:lw :
:. ? ’ scallops, Maine lobster, smoked fis ip, 5
j‘ CRISPY CALAMARI 6 ROCK SHRIMP 24 BLUE CRAB WONTONS 22 Pickles,Pimento cheese, trio ofmuces, cmc/@rs g
¥ Pic/‘led fresno, tempura jﬂldPeﬁos’ Yuzu mustard crab salad, Pic/(.[ed Add Royal lmperial Caviar 55 3
2 Claw Bar citrus soy aioli, green tobiko [resnos, furikake, Sriracha SHRIMP COCKTAIL 26 -
"PEPPER-CRUSTED AHI TUNA 22 CURRY-DUSTED CAULIFLOWER 18 WHOLE MAINE LOBSTER 55 :
: Datil pepper slaw, poke sauce, Flash fried, yuzu koshu aioli "SCALLOPS ON THE HALF SHELL 21  |f]
'_j toasted sesamme seeds Wﬂk_ame, sweet chili sauce, pick[ed red onion £
- HOMEMADE COR.NBREAD. 12 SNOW CRAB MKT
. C/?l[l IJO}'ZB)) butter ~ ddd our szgnature Ptmento C]?BBSB 5 ‘
¢ FL STONE CRAB CLAWS MKT §
5 uzu mustard s

SALADS & BOWLS NAANZA :

‘TUNA POKE BOWL 24 Indian Naan-Inspired Pizza -

Jasmine rice, avocado, mdisb, cucumber, CHURCHILL & GHANDI 19 j

carrot, sesawe, yuw yum sauce Tandoori ckic/@n, curry _Zoﬁurt aia[i, red onion, cilantro, ‘

crushed peanuts 5

MEDITERRANEAN BOWL 12 THE DE GAULLE 19 g

Garden greens, clyickpeds, /'r eta, tomato, Mushrooms, white truff[e fondue, berbs de provence i

cucumber, Zaatar balsamic SANTORINI 18 :

;: Add c]oic/@n 10, salmon 12, sbrimp 12 Fig, arug:;{a, af i;i;?fizzfcléﬁid onLons, j
STREET CORN CAESAR 16 §
§ Spiced pepitas, romaine, cilantro, blistered corm, MAINS "
3 cotija cheese, c/vipotle—caesar dressing "CLAW BAR SALMON 39 i
% A d 0[ c })ic /(? % 10, 5d lmon 12, s krimp 2 Dukkab spice, gri[[ed sl;rimp, béarndise, cau[iﬂower risotto, asparagus é
|| SIGNATURE ORGANIC CAULIFLOWER SALAD 18 CRAB GCIALKE FRITES [3‘:[ . i
; Parmesan, bacon, pic/\led red onion East coast spicea, bayou remouiade, f rites H
i Add ckicl@n 10, salmon 12, slarimlb 12 FISH TACOS 20 i
£ Bldc/@ned fzs/v of the a’@;, datil pepper sauce, micro cilantro, i
] SEA BLT BOWL 29 Pt’co degal[o,guacamo[e A
j Cl)il[ed lobster, cmb, e s]:vrimp salad with fried green a
% tomatoes, wild arugu[a, smo/@d bacon, CLASSIC CLUB SANDWICH 18 5
: roasted corn & s 0/@ d towmato vin aigrette Hawm, turkg), bacon, Swiss cbeese, [ettuce, tomato, g
: whole wheat bread, mayo, frt‘es :
4| "SYREN SALAD & TERIYAKI WAGYU SIRLOIN 32 ) :
] Mixed fie[d greens, lo mein nood[es, a'vocado, tomatoes, ' ' AHI TUNA STA“CK 24 . . L
. mint, ci Lin tro, scallion, /ch b dressing Crispy rice, a'vocado, arugu[a, scal[ton, cucumber, tuna, /chbz ’
: BRUN[}H SPECIALTIES CHILLED TARRAGON & TOASTED ALMOND CHICKEN SALAD 18 |
: ‘CLAW BAR BREAKFAST 17 Served on a croissant with mixed greens & fruit 31
;j 2 eggs, choice ofmeat, rustic potatoes, toast CLASSIC CUBAN SANDWICH 18 %
é ‘LUMP CRAB BENEDICT 24 Hawme, swiss cheese, pork, yellow mustard, nouse pickles ¢ fries :
beese, pork, yell d, bouse pickl q

E Poached eggs,b[/ump %‘mb, sp'inac/a, Englis/a muffin, “THE CLAW BAR BURGER 24 4
f carnaise, rustic potatoes Pick[ed red onion, Claw Bar sauce, [ettuce, bacon, f
: "LATIN BREAKFAST 18 house pickles, pimento cheese & fries :
i Cbori{o, cbilac]ui[es, frt’ed eggs, cotija, d’uomdo, é
romato. cilantro. crema CRISPY FRIED FLOUNDER SANDWICH 22 :

E *Consuming raw or un)a'ercooli?d n':ezzts oultry, seafood, Bd@ ﬂrugulﬂ, Pl'C/‘[eS, Pick'led red OniOn,Vf?dPePPer diO[i, g
a‘% shellfish, orfggs may increase your risk; ooc[g;me il[ne,ss. z | S brioche bun, /I ries f)j
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