MIAMI

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

DAYTONA 500
“A spirit forward, smoky riff on a Paloma”

llegal Mezcal, Clarified Grapefruit Juice, Sour Elixir

THE BREAKER
“Indulgent with citrus & chocolate notes”

Angel’s Envy Bourbon, Grand Marnier, Triple Citrus Cordial,
Chocolate & Orange Bitters

THE CONTINENTAL
“Savor the flavors of pears & apples enhanced by herbs”

Grey Goose La Poire, St. Germain, Lillet Blanc, Pear, Apple & Sage
Cordial, Lime

THE FARMER
“From the farm to your lips”

Tequila Ocho Plata infused with Strawberries, Clarified Tomato
Water, Creme de Fraise, Sour Elixir, Coastal Infusion

THE FIRST LADY
“Hand-shaken take on a gin classic”

N°3 Gin infused with Peach Oolong Tea, Makrut Lime Syrup,
Elderflower Tonic, Lime *

LAS OLAS
“Silky and soft notes playing with your senses”

Patron Reposado Tequila, Tamarind, Black Sesame Syrup,
Greek Yogurt

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

foodborne illness, especially if you have certain medical conditions.
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WHITEHALL S21
“A spicy twist on a whiskey sour”

Widow Jane RYE Paradigm, PF Yuzu Triple Sec, Vanila, Lemon,
Spicy & Peychaud Bitters

KLAW HEMINGWAY $20
“A tropical toast to caribbean flavors”

Santa Teresa 1796 Aged Rum, House-Made Sorrel, Aperol, Lime

THE ROYALE S20
“Klaw’s go to Nutty Espresso Martini with a hint of citrus”

Tito’s Vodka infused with Orange Peels, Nutty Liqueur Blend,
Espresso, Nutmeg

AA
-

&

THE SPRITZ

THE FLORISIAN
“Floral & Refreshing”

St. Germain, Cucumber, Cava

SENORITA
“Fruity & Aromatic”

Aperol, Strawberry & Chamomille, Cava
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Crafted by: Daniel Nino. Head of bars



GIN ATLAS

OATIAN 43% 13 BOTANICALS
Key Botanicals: Buchu, African Ginger, Rose Hip, Rose Geranium
Cape Town, South Africa $18

O®BLUE COAT GIN 47% 6 BOTANICALS

Key Botanicals: Lemon, Grapefruit, Orange
Philadelphia, USA $17

®GIN MARE 42.7% 9 BOTANICALS
Key Botanicals: Arbequina Olives, Basil, Rosemary, Thyme

Vilanova, Spain $18

— OROKU 43% 14 BOTANICALS
Key Botanicals: Sakura, Sencha Tea, Gyokuro Tea, Sansho Pepper, Yuzu
Osaka, Japan $17




