
Arugula & Endive Salad
Served with a Mint Vinaigrette, Blue Cheese Crumble, and Candied Pecans

Grilled Octopus
Served with Roasted Vegetables & Lemon Vinaigrette 

Shrimp & Avocado Stack
Mango Relish, Shrimp Remoulade & Taro Chips

Lobster & Shrimp Bisque

A P P E T I Z E R

D E S S E R T

Chart House Signature Chocolate Lava Cake with Berries
Ube Cheesecake

Creme Brûlée Sampler

Served with Coffee or Tea

9 5  p e r  p e r s o n

H o l i d a y  M e n u
D e c e m b e r  2 4 t h ,  2 0 2 4  -  J a n u a r y  1 s t ,  2 0 2 5

M A I N  C O U R S E
Lobster Waikiki

Seared Lobster Tails, Freshwater Shrimp, and Bay Scallops with a Mushroom Parmesan Cream Sauce

Chilean Sea Bass Oscar
Tender Chilean Sea Bass and Alaskan King Crab, Butter Nage Sauce, & Topped with Hollandaise

Fire Roasted Australian Rack of Lamb
Garlic & Rosemary Marinade Served with a Port Demi-Glaze and Rosemary & Mint Infused Olive Oil 

16 oz Prime Grade Cut & Served with Beef Au Jus & Creamy Horseradish
Herb Roasted Prime Rib

Choice of 1 per Course

Please inquire with your server about our Holiday Wine Selections

Wine Pairing  |  36 per person
One Glass per Course

Mele Kal ik imaka!


