THE

ROOFTORP

By ALl

HAPPY HOUR MENU

TUESDAY TO SUNDAY
4:00PM -7:00PM

K )
$ ?
SOMM’S SUMMER BOTTLE
A X
ﬁ SELECTION
COCKTAILS $12 BUBBLES
*NO MODIFICATIONS ALLOWED*
TORRESELLA PROSECCO $45
CA’DEL BOSCO FRANCIACORTA $60
ELLEN’S MELONS
JasmineTeainfusedBor‘rbayqin, LAURENT PERRIER (375'\/”‘) $45
ks Lemon, Honey, Watermelon Juice LAURENT PERRIER $75
__ TRIP TO OAXACA BILLECART SALMON ROSE $155
Centinela Reposado, Akul Mezcal, DOM PERIGNON $350
Chinola, Licor 43, Mole Bitters,
Lime, Tajin
Tj TINYTINI (302) WINES BY THE BOTTLE $60
Ketel One Vodka, Mr. Black,
& EdpressoCoffee RED

ELIO ALTARE, BARBERA D’ALBA ‘24

rrachcoBRLER OZU BY OTAZU, RED BLEND ‘23

Tito’s Vodka, Créme de mire,
Peach, Dry Vermouth

-Gl

WHITE
NASHI HIGHBALL DOMAINE DES MALANDES,CHABLIS ‘23
M Elijah Craig Bourbon, St. George PASCAL JOLIVET, SANCERRE ‘24
| Spiced Pear, Golden Peach-Tea
it Syrup, Citric, Club Soda
WINES BY THE GLASS $S10
=5 LA DONA (302)
3\ Hendrick’s Gin, St. Germain, WHITE
an Cucumber, Lemon ROSE
RED
2 ) CAVA
X K

JOIN US FOR MIAMI SPICE IN THE MAIN DINING ROOM,

AUGUST 1 - SEPTEMBER 30 ,
$

b4
& .
@  wifi: welcome! ® @klawrestaurant Q/RIawrestauram



e &
SPIRIT SELECTION $10 4 &
B — MARTINIS $14

TITO’S VODKA SMOKY AFFAIR

HAVANA CLUB RUM Grey Goose or No.3 Gin,
Sherry, Dry Vermouth

BOMBAY DRY GIN
FOREST FLOOR
AKUL MEZCAL No.3 Gin, Olive Brine,
Cardamom, Truffle
CENTINELA TEQUILA
WHITE GARDEN

ELIJAH CRAIG BOURBON Ketel One Vodka, Vermouth,

Bitters, Cucumber

BEER $4 DAY BREAK

MONOPOLIO CLARA Ketel One Vodka,.Sweet
Vermouth, Grapefruit, Orange

NON-ALCOHOLIC BEER

THE CURATED COMBO $18
WAGYU SLIDER, FRIES, SMOKY AFFAIR MARTINI

HAPPY HOUR BITES

5 2
$6 sS12

STEAK FRIES TRUFFLE DEVILED EGGS

GAZPACHO SHRIMP COCKTAIL (THREE)

WARMED OLIVES BEEF CROQUETTES (two)

BEEF TARTARE (oNE PIECE) LOBSTER GOUGERE (TwWo)
$21 s2s8

1/2 DOZEN OYSTERS* GRILLED GIANT PRAWNS

YUZU KOSHO BUTTER

BUTCHER’S CUT
WITH FRIES

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

Klaw Miami adds a 20% service charge to guests bills V7.29.26
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