
SEPTEMBER 5 - 25, 2024

THIS MENU CAN NOT BE COMBINED WITH ANY OTHER OFFER OR COUPON / DISCOUNT. NO SUBSTITUTIONS OR SPLIT PLATES.
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK TO FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

THE CLAW BAR
NAPLES

2-COURSE LUNCH  •  $19.00 PER PERSON
CHOICE OF ONE DISH FROM EACH COURSE

beverage, gratuity, and tax not included

FIRST
Flounder Frites

Crispy Fried Flounder, Bayou Remoulade,
Rocket Salad, Frites

Oyster Po’ Boy
Fried Oysters, Bayou Remoulade,

Datil Slaw, Parmesan Fries

Blackened Shrimp & Grits
Shrimp, Creamy Cheddar Grits,

Tasso Ham, Sautéed Spinach

Mediterranean Bowl
Grilled Chicken, Garden Greens, Chickpea,
Feta, Tomato, Cucumber, Zaatar Balsamic

SECOND
Seasonal Sorbet

Beignets
Chocolate & Caramel Sauces

SIZZLE DINING COCKTAIL
Sizzling Paloma $15

21 Seeds Hibiscus Grapefruit, Grapefruit, And Lime Juice, Agave, Spiced Rim


