
S O U P S  &  S A L A D

D E S S E R T

E N T R É E

S A N  D I E G O  R E S T A U R A N T  W E E K  
J A N U A R Y  2 5  -  F E B R U A R Y  1

A D D  A N  A P P E T I Z E R  $7
  SPICY TUNA HAND ROLL  |  LOBSTER CALIFORNIA HAND ROLL  |  SPAM MUSUBI

S H A R E A B L E S  $9
CREAMED SPINACH  |  PINEAPPLE FRIED RICE  |  BRUSSELS SPROUTS

PEOHE’S SALAD
Mandarin Orange  |  Candied Walnut  |  Orange Ginger Vinaigrette

LOBSTER BISQUE

CAESAR SALAD

SALTED CARAMEL CHEESE CAKE

CHEF’S CRÈME BRÛLÉE

KEY LIME PIE

$50
CRAB STUFFED PRAWNS

Coconut Ginger Rice  |  Lemon Shallot Butter

PORTUGUESE SEAFOOD STEW
Shrimp  |  Scallops  |  Mussels  |  Chorizo
Heirloom Tomato  |  Fennel  |  Clam Broth

Grilled Baguette

KEY WEST MAHI MAHI
Mango Sticky Rice  |  Pineapple Habanero Butter

$60
HERB CRUSTED + SLOW ROASTED PRIME RIB

3 Potato Garlic Mashed

LOBSTER & SHRIMP CARBONARA
Prosciutto  |  Sweet Peas

Creamy White Wine Sauce

CRAB DYNAMITE SWORDFISH
Baked  |  Jumbo Lump Crab Meat

Pineapple Fried Rice




