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H A P P Y  H O U R

C O C K TA I L S  $ 1 0

P E A C H  C O B B L E R
Ketel 1 Peach & Orange Blossom, Creme de 
Mure, Dry Vermouth, Citrus

$ 1 2

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

especially if you have certain medical conditions.

**If you have chronic illness of the liver, stomach, blood or have immune disorders you are at a greater risk of

serious illness from raw oysters and should eat oysters fully cooked. Klaw Miami adds a 20% service charge to guests bills

B O T T L E  S P E C I A L S

S O M M E L I E R 
S E L E C T I O N  O F  T H E  D AY                                                           

White, Red & Sparkilng                                                             
$51

C A R I Ñ O 
Bacardi Silver & 8yr Rums, Pineapple, 
Coconut, Lime, Madeira Wine

$ 8

$ 2 9

S P I R I T  S E L E C T I O N
* M A R T I N I S  N O T  I N C L U D E D *

E 1 1 E V E N  V O D K A

B A C A R D I  R U M

S I P S M I T H  G I N

I L E G A L  M E Z C A L

H E R R A D U R A  T E Q U I L A

O L D  F O R E S T E R  B O U R B O N

$ 8

$ 8

T R I P  T O  O A X A C A
Herradura Tequila, Mezcal, Chinola, Mole 
Bitters, Lime, Chipotle Salt  

S N A C K S
1 / 2  D O Z E N  O Y S T E R S * *
L O B S T E R  G O U G E R E S  ( T W O )
B A R  S N A C K  P L AT E
B E E F  TA C O S  ( T W O ) *
T R U F F L E D  D E V I L E D  E G G S
B E E F  TA R TA R E  T O A S T *
S T R A C C I AT E L L A
WA R M E D  O L I V E S

E N T R E E S
M A I N E  L O B S T E R  R O L L
O L D  B A Y  M A Y O  &  F R I E S  

B E E R

T U L U M  L A G E R 
O R I G I N A L  S I N  C I D E R
B E N G A L I  I P A
N O N - A L C O H O L I C  B E E R

$ 6$ 6

$ 4 7

S P I R I T  S E L E C T I O N
* M A R T I N I S  N O T  I N C L U D E D *

E 1 1 E V E N  V O D K A

B A C A R D I  R U M

S I P S M I T H  G I N

I L E G A L  M E Z C A L

H E R R A D U R A  T E Q U I L A

O L D  F O R E S T E R  B O U R B O N

T U E S D AY  &  W E D N E S D AY  5 : 0 0 P M  -  C L O S E
T H U R S D AY  -  S AT U R D AY  5 : 0 0 P M  -  7 : 0 0 P M

$ 6$ 6

W I N E              
W H I T E

R E D

S P A R K L I N G

R O S E

* N O  M O D I F I C A T I O N S  A L L O W E D *

N A S H I  H I G H B A L L
Old Forester Bourbon, St George Spiced 
Pear, Golden Peach-Tea Syrup, Citric, Club 
Soda

C O C K TA I L  O F 
T H E  W E E K

N A S H I  H I G H B A L L
Old Forester Bourbon, St George Spiced 
Pear, Golden Peach-Tea Syrup, Citric, Club 
Soda

C O C K TA I L  O F 
T H E  W E E K

1 0 O Z S T R I P L O I N
C H O I C E :  S I D E  G R E E N  S A L A D  O R  F R I E S

S T R A C C I AT E L L A  B . L .T.     
O L D  B A Y  S E A S O N E D  F R I E S

$ 2 5

E N T R E E S
M A I N E  L O B S T E R  R O L L
O L D  B A Y  M A Y O  &  F R I E S  

1 0 O Z S T R I P L O I N
C H O I C E :  S I D E  G R E E N  S A L A D  O R  F R I E S

S T R A C C I AT E L L A  B . L .T.     
O L D  B A Y  S E A S O N E D  F R I E S

E L L E N ’ S  M E L O N S
Jasmine Tea infused Sipsmith Gin, Lemon, 
Honey, Watermelon Juice

C A R I Ñ O 
Bacardi Silver & 8yr Rums, Pineapple, 
Coconut, Lime, Madeira Wine

E L L E N ’ S  M E L O N S
Jasmine Tea infused Sipsmith Gin, Lemon, 
Honey, Watermelon Juice

T U E S D AY  &  W E D N E S D AY  5 : 0 0 P M  -  C L O S E
T H U R S D AY  -  S AT U R D AY  5 : 0 0 P M  -  7 : 0 0 P M

S N A C K S
1 / 2  D O Z E N  O Y S T E R S * *
L O B S T E R  G O U G E R E S  ( T W O )
B A R  S N A C K  P L AT E
B E E F  TA C O S  ( T W O ) *
T R U F F L E D  D E V I L E D  E G G S
B E E F  TA R TA R E  T O A S T *
S T R A C C I AT E L L A
WA R M E D  O L I V E S


