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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.

B E G I N N I N G S
CRAB, AVOCADO + MANGO STACK 21

BACON WRAPPED SHRIMP
jalapeno jack cheese I maple glaze 

cheesy grits  20

SHRIMP COCKTAIL
atomic cocktail sauce  25

CORN & CRAB BISQUE 14/17

CRABCAKE MINIS
crab | lemon shallot butter  20

KIM CHEE CALAMARI
lightly fried | calamari | vegetables  18

CHARCUTERIE BOARD
Assortment of cured meats and artisan cheese | capers 

fruit | grilled bread | toasted bagel  20 
(add Smoked Salmon $8)

S A L A D S
CAESAR SALAD 14

WEDGE SALAD 15

COBB SALAD
bacon | boiled egg | blue cheese 

tomato | cucumber  15

SALAD ACCOMPANIMENTS
add to any salad 

chicken 10 | shrimp 13 | salmon 16

L U N C H  F O R  B R E A K F A S T
served with skinny fries

PRIME RIB FRENCH DIP*
jack cheese | horseradish cream 
caramelized onions + au jus  24

BRAISED RIB TACOS
braised short ribs | salsa verde | cilantro  22

BRUNCH BURGER
ground wagyu | Cinnamon Brioche bun 

herbed Mornay sauce | candied bacon | arugula| 
tomatoes | fried egg | maple syrup  28

SOFTSHELL PO-BOY
buttermilk battered softshell crab | toasted french 

bread | lettuce | tomato | chipotle mayo  23

CANDIED BACON BLT
candied bacon | grilled sourdough | arugula 

| tomato | house-made maple aioli  19

FRIED MAHI SANDWICH
Fried Gulf Mahi | Hawaiian roll | blackened tomatoes 

arugula | seaweed salad | pineapple mayo  26

D I N N E R  F O R  B R E A K F A S T
SHRIMP AND GRITS

cheesy grits I crispy prosciutto chips  26

BRAISED SHORT RIB
mashed potatoes | roasted carrots | pan gravy  38

REDFISH
cous cous | lemon shallot butter  47

C H A R T  H O U S E  B R U N C H 
B L O O D Y  M A R Y  1 5

B E N E D I C T  B O X
TRADITIONAL

english muffin | prosciutto ham 
poached eggs | hollandaise  24

EGGS SARDOU
english muffin | creamed spinach | grilled 

artichoke bottom | poached egg | hollandaise  25

REDFISH BENEDICT
toasted english muffin | creole ‘sweet 
heat’ hollandaise | green onions  28

B R E A K F A S T  F O R  L U N C H  
Hash | Fresh House Bakery Basket

CYO
choose 3 items

bacon | sausage | ham | onions | peppers | tomatoes  
mushrooms | cheddar cheese  
jack cheese | fresh herbs  18

PRIME RIB HASH & EGGS
sliced prime rib | hash browns | bell peppers | onions  27

PANCAKES
choice of toppings: bananas foster, 

strawberry, or blueberry  21

PONTCHARTRAIN OMELET
seafood lover’s feast I shrimp I crawfish I crab 

hollandaise  32

EGGS YOUR WAY
3 eggs | toast | sausage or bacon  18

FRUIT POWER BOWL
Overnight oats | macerated berries | kiwi 

granola | whipped cream | maple foam  19

PROTEIN POWER BOWL
quinoa | avocado | tomatoes | crispy chickpeas | crispy 

onions | sunny side up egg 
choice of 

chicken | smoked salmon | shrimp  26 S I D E S
EGG 6

HASH 5

(2) PANCAKES 6

(3) BACON 5

(2) CANDIED BACON 6

(2) SAUSAGE LINK 6
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BRUNCH MENU


