
L A N D  +  S E A

V I N TA G E  P E O H E ’ S
S P I C E D  A H I 

Furikake rice | wasabi cream | ginger soy
43

C O C O N U T  C R U N C H Y  S H R I M P 
citrus chili sauce | coconut cream 
soy dipping | coconut ginger rice

28

S E S A M E  C R U S T E D  S A L M O N 
Szechuan vegetables | coconut peanut sauce

35

B E G I N N I N G S  T O  S H A R E
K I M  C H E E  C A L A M A R I 

lightly fried | crisp vegetables
17.5

S H R I M P,  A V O C A D O  +  M A N G O  S TA C K
19

C O C O N U T  C R U N C H Y  S H R I M P
citrus chili | coconut cream | soy dipping

15

J U M B O  S H R I M P  C O C K TA I L
19

P U P U  P L AT T E R
Lobster California Rolls 

Shrimp Cocktail 
Coconut Crunchy Shrimp 
Thai Chicken Spring Rolls 

& Tuna Poke Stack
31

P R I M E  C R A B  C A K E
jumbo lump crab | heirloom tomato 
tempura fried soft shell | remoulade

28

B O W L S  +  G R E E N S
N E W  E N G L A N D  C L A M  C H O W D E R

cup (230 cal)  10    bowl (450 cal)  12

L O B S T E R  B I S Q U E
cup (270 cal)  12    bowl (540 cal)  14

C A E S A R  S A L A D
13

P E O H E ' S  S A L A D
orange ginger vinaigrette with  

Mandarin oranges & candied walnuts
12.5

D O C K  T O  D I N E

A U S T R A L I A N  L O B S T E R  TA I L  7  O Z . 
broccolini + roasted fingerling potatoes

55

W I L D  C A U G H T  K I N G  C R A B 
fingerling potatoes | broccolini

MP

S H R I M P  &  S C A L L O P  L I N G U I N E 
squid ink pasta | pistachio cilantro pesto 

roasted yellow bell pepper sauce
51

A L A S K A N  B L A C K  C O D 
Thai glazed sablefish | bok choy | shitake mushrooms 

coconut ginger broth | furikake rice
40

H E R B  C R U S T E D  +  S L O W  R O A S T E D  P R I M E  R I B
3 potato garlic mashed

P E O H E ’ S  C U T
10 oz. / 38
C A P TA I N

14 oz. / 46
C A L L A H A N
18 oz. / 49

F I L E T  M I G N O N *
3 potato garlic mashed
7 oz.  42   |   9 oz.  47

N Y  S T R I P  1 4  O Z . * 
3 potato garlic mashed

45

R O A S T E D  A I R L I N E  C H I C K E N  B R E A S T 
fresh fennel brine | wild mushroom ragout

27

S T E A K  C O M P A N I O N S
A U S T R A L I A N  L O B S T E R  TA I L   37

B L U E  C H E E S E  B U T T E R   3

O S C A R  S T Y L E   12

S I D E  B Y  S I D E
B R U S S E L  S P R O U T S   12

S T E A M E D  A S P A R A G U S   12

3  P O TAT O  G A R L I C  M A S H E D   12

L O B S T E R  M A C  N  C H E E S E   18

2,000 calories per day is used for general nutrition 
advice, but calorie needs may vary. Additional 
nutrition information is available upon request. 
We have made an effort to provide accurate 

nutritional information but deviations can occur due 
to availability of ingredients, substitutions, and the 

hand-crafted nature of most items

*consuming raw or undercooked meats, poultry, seafood, mollusk, 
or eggs may increase the risk of foodborne illness.

Peohe’s is wholly owned by Landry’s Inc

A Suggested Gratuity of 15% - 20% is customary. The amount 
of gratuity is always discretionary. *NOTICE: Consuming raw 

or undercooked meats, poultry, seafood, mollusk, or eggs may 
increase the risk of foodborne illness. Chart House is wholly 

owned by Landry's, Inc. 

Bryce MacCharles | Managing Director Elsa Navaro | Executive Chef CHPE 1/31/2024

S W O R D F I S H   41

A H I  T U N A *  40

S A L M O N   32

C H I L E A N  S E A  B A S S   50

coconut ginger rice + fresh vegetables 
lemon shallot butter

 simply grilled with olive oil | baked 
sautéed | blackened

Z E R O  P R O O F
C U C U M B E R  +  H O N E Y

Monin Cucumber | honey | fresh cucumber 
mint + lemon

6

B L O O D  O R A N G E  +  S A G E
Reál Ginger Infused Syrup 

Powell & Mahoney blood orange ginger 
beer | blood orange sour | fresh lime + sage

6

F A U X -J I T O
fresh raspberries | blueberries | mint | lime 

sparkling mojito mix
6

P E A C H  O R  B L A C K  C H E R R Y  P A L M E R
Reál Puree | fresh lemon | brewed iced tea

5.5

Z E R O  P R O O F  B E V E R A G E  R E F I L L S   $ 3 . 5

3  C O U R S E 
S W E E T H E A R T  M E N U 

F O R  T W O  
$ 1 6 0

1 S T C O U R S E
(choose one per guest)

S T R A W B E R R Y  +  C H A M P A G N E  S A L A D  
strawberries | candied walnuts | blue cheese 

champagne vinaigrette

C L A M  C H O W D E R

C A E S A R  S A L A D

2 N D  C O U R S E
(choose one per guest)

S U R F  +  T U R F  
7 oz. filet | petite lobster tail 

3 potato garlic mashed

S E A R E D  S E A  S C A L L O P S  
lobster risotto | roasted tomato beurre blanc

K E Y  W E S T  C H I L E A N  S E A  B A S S  
coconut ginger rice | pineapple habanero butter

3 R D  C O U R S E
(to share)

R E D  V E LV E T  L A V A  C A K E  
chocolate liqueur | Heath® Bar Crunch 

vanilla ice cream | chocolate sauce

H I G H LY  R E C O M M E N D E D
H O T  C H O C O L AT E  L A V A  C A K E

chocolate liqueur | Heath® Bar Crunch 
vanilla ice cream | chocolate sauce

12

Please allow 30 minutes for preparation

F E AT U R E D  L I B AT I O N
T O R C H E D  A P P L E  M A N H AT TA N 

Elijah Craig Toast Bourbon, Berentzen Apple 
Liqueur & Carpano Antica Sweet Vermouth 

infused with applewood smoke
26

H a p p y  Va l e n t i n e s  D a y !


