
18% Service Charge will apply to all parties of 8 or more.
Consuming raw or undercooked meats, poultry, seafood, mollusk, or eggs may 

increase your risk of food borne illness. 
Peohes is wholly owned by Landry’s, Inc.

PEO 12/15/11

Pepper Seared Ahi Tuna	 15.95
Fresh sashimi grade ahi seared with pepper and served with thinly sliced red onions, avocados 
and garlic ponzu sauce

Shrimp Cocktail	 13.95
Large shrimp with a tangy cocktail sauce

Oysters on the Half Shell 	 1/2 Doz. 	14.95  Doz. 26.95
Fresh Pacific oysters, served with tangy cocktail sauce

Crab, Avocado & Mango Stack	 14.95
Jumbo lump crabmeat tossed in remoulade over layers of fresh avocado and mango

Thai Steamed Mussels	 15.95
Tender steamed black mussels with Kaffir lime-coconut broth

Truffle Kisses	 10.95
Truffle and Ricotta stuffed pasta with brown butter, sage and candied walnuts. 
Topped with shaved Parmesan and Truffle Oil

Thai Chicken Spring Rolls	 10.95
Thai-marinated chicken and julienne vegetables lightly fried, served with plum dipping sauce

Herb Steamed Artichoke	 9.95
Poached in seasoned broth. Served with clarified butter and lemon-basil aioli

Coconut Crunchy Shrimp	 13.95
Large shrimp breaded with tempura batter, coconut and panko breadcrumbs. 
Served with Thai chili citrus sauce

Calamari	 12.95
Tender calamari lightly fried and served with Thai chili citrus

Jumbo Lump Crab Cake	 14.95
Jumbo lump blue crab cake sautéed, served with lemon shallot butter and Creole aioli

Maui-Style Onion Rings	 8.50
Lightly battered with tempura batter, coconut and panko breadcrumbs.
Served with house-made chipotle catsup

Chicken Lettuce Wraps	 10.95
Tender sautéed chicken with water chestnuts, served “build your own” style with lettuce cups 
and dipping sauces

Seafood Tower	 68.95
Chilled oysters on the half shell, cocktail shrimp, crab legs, lobster and mussels. Served with
cocktail sauce and fresh lemon wedges. Serves 2-4 people

Pupu Platter	 25.95
A selection of our house favorites including Thai chicken spring rolls, bacon wrapped sea scallops, 
coconut crunchy shrimp, Maui onion rings, and glazed filet mignon brochette. Sorry, no substitutions

Peohe’s Mahi Mahi Mai’a	  32.95
Unique to Peohe’s. Fresh Mahi Mahi fillet sautéed with macadamia nuts, bananas 
and Frangelico. Served with coconut ginger rice

Chilean Sea Bass	 39.95
Grilled and served with a wild mushroom and truffle risotto. Finished with a Pinot Noir sauce 
and fresh steamed asparagus

Crispy Wok-Fried Whole Bass	 31.95
Served with a hot and spicy Thai sauce and sautéed vegetables

Crab Stuffed Tilapia	 27.95
Coated with breadcrumbs, stuffed with crabmeat. Baked and finished with a caper 
butter sauce and  coconut ginger rice

Sesame Crusted Salmon	 27.95
Atlantic Salmon rolled in toasted sesame seeds and baked. Served with sautéed Szechwan 
vegetables and Thai peanut sauce

Pacific Island Ahi	 32.95
Premium grade Yellowfin Tuna, char-grilled and served with warm soy-ginger butter, 
wasabi cream sauce and sautéed Szechwan vegetables

Maui Style Ono	 29.95
A grilled center cut fillet, marinated in a bold yet sweet sesame ginger sauce. Served over 
stir fried bok choy, zucchini, and shoestring carrots. Finished with a lime-ginger beurre blanc

Grilled Stuffed Swordfish	 32.95
Stuffed with chiffonade spinach, crisp pancetta, feta cheese and thin sliced garlic. Served with 
wild mushroom and truffle risotto, and complimented with a roasted pepper coulis

Pacific Fire Shrimp	 26.95
Jumbo shrimp baked with island spices, garlic and butter. Served with steamed white rice

Coconut Crunchy Shrimp	 25.95
Large shrimp breaded with tempura batter, coconut and panko breadcrumbs. Served with 
coconut ginger rice and Thai chili citrus sauce

Lobster Ravioli	 26.95
Lobster ravioli with shrimp, scallops and spinach sautéed in a chevre sauce

Australian Lobster Tail (14 oz.)	 market
Served with drawn butter and  coconut ginger rice

Crab Stuffed Prawns	 32.95
Colossal prawns stuffed with jumbo lump blue crab and baked with spicy dynamite sauce. 
Served with baby bok choy and shiitake mushrooms sautéed in mirin wine and eel sauce

Seared Maine Scallops	 29.95
Pan seared fresh jumbo scallops, finished in a ginger orange sesame glaze

Peohe’s Mixed Grill	 28.95
Fresh grilled fish, grilled shrimp and grilled scallops with lemon-shallot butter sauce.
Accompanied by coconut ginger rice

Alaskan King Crab Legs	 market
A pound and a half of steamed crab. Served with clarified butter and coconut ginger rice

Peohe’s Prime Rib (12 oz.)	 27.95
Served with garlic mashed potatoes

New York Steak and Wild Mushrooms	 34.95
Served with a wild mushroom Merlot sauce, Maui style onion rings and garlic mashed potatoes

Filet Mignon	 32.95
Grilled, served with garlic mashed potatoes

Filet and Shrimp	 38.95
Filet and Australian Lobster Tail (7 oz.)	 56.95

Callahan Cut Prime Rib (16 oz.)	 32.95
Served with garlic mashed potatoes

Bourbon Pork Chop	 24.95
Grilled pork chop with honey-bourbon demi glace and garlic mashed potatoes

Caribbean-Style Jerk Chicken	 23.50
Marinated in jerk spice seasoning and grilled. Served with sweet tamarind sauce, pear chutney 
and garlic mashed potatoes

Summer Truffle Filet Mignon	 34.95
Sheep’s milk Roquefort cheese, sautéed baby arugula, black summer truffle demi glace

Hot Chocolate Lava Cake	 10.95
Please order prior to dinner to allow for 30 minute preparation
Rich Godiva chocolate liqueur cake with molten chocolate center. Served warm with chocolate 
sauce, Heath Bar Crunch and macadamia nut ice cream

Lobster Bisque	 9.95
This classic lobster dish is served piping hot, finished with whole butter and sherry

Thai Coconut Ginger Soup	 6.95
Our take on the traditional Thai favorite. Coconut milk, fresh ginger, wild mushrooms, cilantro 
and grilled chicken

Peohe’s Salad	 8.95
Field greens tossed in our own orange-ginger vinaigrette topped with mandarin oranges 
and candied walnuts

Garden Salad	 7.95
Fresh lettuce and crisp garden vegetables served with your choice of dressing

Spinach Salad	 8.95
Baby spinach with mushrooms, onions, chopped egg, bacon and hot bacon vinaigrette

Caesar Salad	 8.95
Romaine lettuce, fresh Parmesan cheese, croutons and Caesar dressing

Seafood Salad	 18.95
Poached scallops, smoked salmon in goat cheese, bacon, lobster, shrimp and crab on a 
medley of field greens. Served with your choice of dressing

Beefsteak Tomato Salad	 9.95
On a bed of fresh spinach tossed in lemon vinaigrette with chopped bacon, 
bleu cheese crumbles, tempura fried onion rings & balsamic drizzle

Add Jumbo Lump Crab	 7.95
Add Coconut or Grilled Seasoned Shrimp	 10.95
Add Lobster Tail (7 oz.)	 26.95
Garlic Mashed Potatoes	 6.95
Steamed Vegetables	 7.95
Coconut ginger rice	 3.95

All fish may be prepared simply grilled with olive oil, 
broiled or sautéed, served with seasonal vegetables 
and coconut ginger rice
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Ono	 28.95

Mahi Mahi	 31.95

Salmon	 26.95

Yellowfin Ahi	 31.95

Swordfish	 31.95

Chilean Sea Bass	 38.95

Steve Ewing ... General Manager          David Bland ... Executive Chef
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