
R O O F T O P  H A P P Y  H O U R
M O N D AY  T H R O U G H  F R I D AY  5 : 3 0 -  7 : 0 0

B E E R

T U L U M  L A G E R
Tulum, Mexico

S I X P O I N T  B E N G A L I  I P A
Brooklyn, NY

$ 6

$ 8

$ 9

S P I R I T  S E L E C T I O N

E 1 1 E V E N  V O D K A
Miami, Florida

B A C A R D I
Catano, Puerto Rico

H E R R A D U R A
Jalisco, Mexico

C L A S S I C  C O C K TA I L S

B R O K E R S  G I N
London, England 

O L D  F O R E S T E R
Louisville, Kentucky

M O N T E  C A R L O
Redemption High Rye Bourbon, 
Benedictine, Angostura

L I O N S  TA I L 
Old Forrester, Allspice Dram, Lime, 
Angostura

C L O V E R  C L U B
Brokers Gin, Raspberry, 

Lemon, Egg White 

Q U E E N S  P A R K 
S W I Z Z L E  
Bacardi Superior, Mint, Lime, Bitters

S N A C K S
1 / 2  D O Z E N  O Y S T E R S * *

B E E F  R I B  C A P  TA C O S *

B A R  S N A C K  P L AT E

B E E F  C A R P A C C I O *

S T R A C C I AT E L L A

$ 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 or 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

W I N E                         $ 7 

C AVA ,  N V  
Anna de Codorniu, Blanc de Blancs, SP 

P I N O T  G R I G I O  
Fernando Pighin & Figli, Friuli Grave, IT

R O S E  
Triennes, Mediterranee, FR

C H A M P A G N E  S P E C I A L

Taittinger Brut Reserve, N.V.

$85


