


S M A L L  P L A T E S

S E A

S H E L L F I S H

S T E A K

S I D E S

V E G E T A B L E  C R U D I T E 		     $ 1 8

C H I L E A N  S E A B A S S  		             $ 5 5

N O R W E G I A N  K I N G  C R A B 
L E G S  &  C L A W

$ 1 5

$ 1 1  P E R  O Z

G R E E N  S A L A D 				       $ 1 8

B L U E F I N  T U N A  T A T A K I * 		    $ 3 2

L O C A L  C E V I C H E * 			     $ 2 2

S A K E  C U R E D  S A L M O N * 		    $ 2 2

B E E F  T A R T A R E * 			     $ 2 4

A N G U S  F I L E T  8 O Z * 			     $ 5 5S T R A C C I A T E L L A 			     $ 2 0

B L A C K  C O D 				      $ 4 7

E A S T  C O A S T  O Y S T E R S * * 		    $ 2 7

W A G Y U  T A T A K I * 			     $ 4 0

A N G U S  R I B E Y E  1 6 O Z * 			    $ 9 0

T U N A  T A R T A R E * 			     $ 2 4

S L O W  G R I L L E D  P I C A N H A * 		   $ 2 6

C H A R R E D  B A B Y  B O K  C H O Y

P A N  R O A S T E D  M U S H R O O M S

H A N D  C U T  S T E A K  F R I E S

B A B Y  C A R R O T S

J A P A N E S E  E G G P L A N T

seasonal vegetables, parmesan aioli

salsa verde, marinated tomatoes, thai basil

** If you have chronic illness of the liver, stomach or blood or have immune disorders you are at greater risk of serious illness 
from raw oysters and should eat oysters fully cooked.

* Klaw Miami adds a 20% service charge to guests bills

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may incease your risk of foodborne illness especially
if you have certain medical conditions.

shaved radish, pecorino, pine nut bread crumb, sherry vinaigrette

spicy mayo, crispy shallots, cilantro

avocado, fresno chili, red onion, cancha, sweet potato, leche de tigre

truffle ponzu, sesame, spring onion

multigrain toast, french mustard, capers, cornichon, crème fraiche 

Greater Omaha Packers - choice of truffle or peppercorn saucemarinated heirloom tomatoes, banyuls vinegar, thai basil

miso glazed

half dozen, leche de tigre, shallot and cucumber mignonette

ponzu, lotus root, scallions, arugula

Greater Omaha Packers - choice of truffle or peppercorn sauce

avocado, toasted sesame, radish, rice cracker

fresh herb chimichurri, grilled lime

C A U L I F L O W E R  S T E A K

$ 1 8

$ 1 5

$ 1 5

$ 1 8

$ 1 8

P E T R O S S I A N  T S A R  I M P E R I A L  O S S E T R A

K L A W  I M P E R I A  R E S E R V E  K A L U G A $ 1 2 5 / 3 0 G

$ 2 5 0 / 3 0 G

with devilled eggs, toasted sare wheat bread, 
whipped whey butter & crème fraiche

C A V I A R  S E R V I C E

S H E L L F I S H  P L A T T E R * * 		   $ 1 2 0 K L A W  T O W E R * * 			   $ 2 6 5

one dozen oysters, 1/2 Maine lobster, three chilled prawns,
leche de tigre, old bay mayo, shallot & cucumber mignonette

one dozen oysters, 1/2 Maine lobster, chilled Australian 
prawns, local ceviche, bluefin tuna, Norwegian king crab, 
leche de tigre, old bay mayo, spicy cocktail sauce, shallot & 
cucumber mignonette

F R O M  T H E  S E A
A D D  K L A W  C A V I A R  + $ 1 2 5

3 L B  M A I N E  L O B S T E R
steamed - drawn butter, grilled lemon

$ M P

Minimum 16oz

A R T I S A N  C H E E S E  P L A T E 		    $ 2 8
selection of 3 cheeses, housemade accoutrements

H A M A C H I  C R U D O * 			     $ 2 5
roasted sweet baby pepper, pickled jalapeno, lychee

caper & golden raisin butter, chive, grilled lemon  
S P A N I S H  S O L E                             $ 8 0


