
For the Table
Brazilian Oysters Rockefeller 

sp inach -  parmesan cheese -  bread crumbs
-28-

Ahi Tuna Tartare
avocado mousse - blood orange 

dress ing - cr ispy wontons
-20-

Firecracker Shrimp
sweet ch i l i  a i ol i  -  purple 

da ikon slaw -  scall i ons
-22-

Grilled Octopus
roasted f ingerl ing  potatoes  -  shaved red on i ons  -  

c i lantro -  black ink  -  bas i l  c i lantro emuls i on
-22-

Jumbo Shrimp Cocktail
smoked tomato cockta i l  sauce

- 19-

House Meatballs
arugula -  parsley -  garl i c  -  parmesan -  mar inara -  r i cotta

- 18-

Crispy Cauliflower
togarash i  -  scall i on -  sp i cy  lychee sauce

- 15-

Soups &Salads
Lobster Bisque
ch ives  -  lobster morsels-18-

Butternut Squash Bisque
truffle o i l  -  sour cream-16-

Spring Salad
sp inach -  arugula -  grape tomatoes  -  pomegranate -  

orange -  green apples  -  blueberr ies  -  walnuts  -  
goat  cheese -  blood orange v ina i grette 

- 18-

Caesar Salad
roma ine lettuce -  romano cheese -  

wh i te anchovy -  house dress ing  -  croutons- 18-  

Greek Salad
roma ine lettuce -  cucumber -  black ol ives  -  
red on i ons  -  grape tomatoes  -  feta cheese-22-

Polo Wedge
hearts  of i ceberg -  nueske’s  bacon lardons  -

bl i stered cherry tomatoes  -  p i ckled red on i on -
cold smoked bleu cheese dress ing

- 18-

Polo Club  !!



18oz Boneless Ribeye
mashed potatoes  -  asparagus  -  carrots  -  ch im i churr i

-75-

Lamb Shanks
mashed potatoes  -  carrots  -  chef’s  sauce

-65-

9oz Filet Mignon
gr i lled asparagus  -  carrot  conf i t  -  polo steak sauce

-52-

12oz NY Strip
gr i lled asparagus  -  carrot  conf i t  -  polo steak sauce

-48-

Duck Breast
carrots  -  asparagus  -  sherry sauce

-42-

Pollo de Polo
ch i cken breast  wrapped in  pastry and 

stuffed w i th sp inach,  shallots ,  and mushrooms
-35-

Chicken Milanese
arugula -  cherry tomatoes  -  red on i on -  

parmesan cheese -  ol ive o i l  -  fresh lemon
-36-

Chilean Sea Bass
purple mashed potatoes  -  broccol in i  -  wh i te w ine sauce

-55-

KING Salmon Adolfo
organ i c  pan seared k ing  salmon -  engl i sh pea puree -

pea carrot  mostardo sauce
-38-

Seafood Fra Diavolo
l ingu in i  -  lobster -  mussels  -  clams -  shr imp

-52-

Vegetable Eggplant Tower
carrots  -  mushrooms -  green peas  -  mar inara sauce

-30-

-10 each

Pommes Puree
Au Gratin Potatoes 

Creamed Spinach

Grilled Asparagus

whipped Sweet Potatoes

sweet potato Fries

Caramelized Rosemary Carrots

Sides

Polo Club  !!

Entrees


