
S I D E S
HASH BROWNS 5

SAUSAGE 8

SEASONAL FRUIT 6

TURKEY BACON 7

BACON 7

SIDE TWO EGGS 8

Before placing your order, please inform your server if anyone in your party has a food allergy. *Consuming raw or undercooked meats, poultry, seafood, mollusk, or eggs may 
increase the risk of foodborne illness.  A Suggested Gratuity of 15% - 20% is customary. The amount of gratuity is always discretionary.

CHPE 8/5/2026

B O A T  T O  B R U N C H

AVOCADO TOAST 17
sourdough | avocado | goat cheese 

roasted beets | watercress

TRADITIONAL BENEDICT 17
English muffin | Canadian bacon 

poached eggs | hollandaise

PEOHE’S BENEDICT 18
English muffin |  smoked salmon 

poached eggs | hollandaise

CRAB + SPINACH OMELET 19
Jack cheese | champagne cream sauce

SUNDRIED TOMATO + ARTICHOKE OMELET 16
roasted bell peppers | Jack cheese | basil pesto

WAFFLES 18
whipped cream | fresh berries | powdered sugar

CRAB CAKE SANDWICH 25
lettuce | tomatoes | onions | remoulade sauce

THE NEW YORKER 27
grilled NY strip | romaine | blue cheese crumbles 

pickled red onions | tomatoes 
blue cheese dressing

SEAFOOD COBB SALAD 25
jumbo shrimp | lump crab | bacon | avocado 

cucumber | carrots | tomatoes | egg

BLACKENED AHI SALAD 22
baby greens | tomatoes | cucumbers | red onions 

red bell peppers | Thai vinaigrette

PRIME RIB FRENCH DIP 21
Monterey Jack | caramelized onions | au jus | skinny fries

CALIFORNIA BURGER 21
pretzel bun | Jack cheese | bacon | arugula 

tomato | onion | avocado | skinny fries

LOBSTER + SHRIMP ROLL 28
Old Bay aioli | lettuce | toasted brioche | skinny fries

SESAME CRUSTED SALMON 28
Szechuan vegetables | peanut sauce 

sushi rice

B E G I N N I N G S  T O  S H A R E
OYSTERS ON THE HALF SHELL 24

half dozen | mignonette | zesty cocktail sauce 
inquire for daily selections

SHRIMP, AVOCADO & MANGO STACK 20

KIM CHEE CALAMARI 21
lightly fried | crisp vegetables

COCONUT CRUNCHY SHRIMP 17
citrus chili | coconut cream 

soy dipping sauce

PUPU PLATTER 33
lobster California roll | shrimp cocktail | coconut crunchy 

shrimp | tuna poke stack | Thai chicken spring rolls

JUMBO SHRIMP COCKTAIL 20

PRIME CRAB CAKE 29
jumbo lump cake | softshell | remoulade 
yellow pepper coulis | heirloom tomato

PACIFIC FIRE SHRIMP 16
spiced garlic butter | toast points

B O W L S  +  G R E E N S
NEW ENGLAND CLAM CHOWDER 12 / 14

HEIRLOOM + BURRATA CRUDO 16
heirloom tomato | cracked pistachio 

white balsamic basil vinaigrette

PEOHE'S SALAD 8.5 / 15
Mandarin oranges | candied walnuts 

orange ginger vinaigrette

TUNA POKE BOWL 21
avocado | cucumbers | seasoned edamame 

island salsa | crispy wontons | sushi rice

LOBSTER BISQUE 13 / 15

CAESAR SALAD 9 / 15
add grilled chicken  22
add grilled shrimp  27

add blackened salmon  25

BABY ICEBERG WEDGE 15
tomato + sweet pepper ceviche 

tomato coulis | applewood bacon 
Gorgonzola dressing


