
Raw Bar

Small Plates
Crispy Calamari
mar inara -  tartare sauce

- 19-

Nikkei Tuna Tartare
avocado mousse - blood orange dress ing - cr ispy wontons

-20-

Togarashi Crispy Cauliflower
scall i on -  lemon zest  sesame seeds  -  sp i cy  sweet sauce

- 17-

Lobster Mac ‘n’ Cheese
lobster -  cavatapp i  -  herb crumb

-26-

Roasted Octopus
roasted potatoes  -  shaved red on i ons  -  bas i l  c i lantro emuls i on -  ch im i churr i

-22-

Lobster Roll
tartar sauce -  drawn butter -  ch i ps

-26-

Petite Filet Mignon
4oz f ilet  -  potato salad -  asparagus  -  bordela i se sauce

-28-

Filet Mignon Sliders
jam on i ons  -  amer i can cheese -  bacon -  polo sauce

-25-

The Club Burger
10oz polo blend -  amer i can cheese -  lettuce -  tomato -  secret sauce

-23-

Turkey Burger
lettuce -  tomato -  garl i c  a i ol i  -  br i oche bun

-21-

Pork Belly Sandwich
pulled pork -  ch i laca salsa -  ch i ps

-22-

Oysters 
on the Half

cockta i l  sauce -  tha i
coconut m ignonette

-25-
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Soups &Salads

Caesar Salad
roma ine lettuce -  romano cheese- house dress ing  -  croutons

- 18-

The Polo Wedge Salad
hearts  of i ceberg -  nueske’s  bacon lardons  -  bl i stered cherry tomato -  

p i ckled red on i on -  cold smoked blue cheese dress ing
- 18-

Kabob Salad
roma ine lettuce -  tomato -  cucumber -  red on i on -  

– cho i ce of–
                goat  cheese or  feta cheese     f i let  m ignon or  ch i cken

-25-  

�

Classic 
Shrimp Cocktail

smoked tomato cockta i l  sauce
-20-

�

Vegetable Soup
mixed vegetable -  baby croutons-18-

Lobster Bisque
ch ives  -  lobster morsels-19-



House Specialties
Lemon Roasted Chicken
creamed carrots  -  arugula -  parmesan

-25-

Chicken Milanese
arugula -  cherry tomatoes  -  red on i on -  parmesan -  ol ive o i l  -  fresh lemon

-30-

KING Salmon
smooth sp inach and potato -  herb mustard sauce -  granny sm ith apple

-38-

Seafood Risotto
lobster - scallops - mushrooms

-46-

Greek Style Branzino
tomato confit - red on ions - arugula - asparagus

-48-

Duck Breast Two Ways
– cho i ce of–

                 crispy peruvian        o r       french  sherry
                  r isotto - cr iolla salad              broccol in i  - carrot mousse

-41-  

Grilled Pork Chop
sweet potato -  carrots  -  cherry mustard sauce

-45-

Lamb Chops A La Plancha
mashed potato - ch imichurri  herb butter - peppermint marmalade

-58-

Eggplant Tower
eggplant - zucchin i  - mixed vegetables - marinara sauce

-28-

Land and Sea
squash parmesan tortell in i  -  scallop parmesan tortell in i  -  engl i sh sauce

-28-

Fettucine Bolognese
slowly bra i sed beef -  tomato ragu -  melted burrata cheese -  rosemary

-29-

-12 each

Au Gratin Potatoes

Whipped Sweet Potatoes

Grilled Asparagus

Pommes Purée

Creamed Spinach

Glazed Carrots

Sweet Potato Fries

Sides
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�

served w i th gr i lled   asparagus,  carrot  conf i t ,  and polo steak sauce
6oz  

Filet Mignon
-42-

12oz  
Prime NY Strip

-48-

9oz  
Filet Mignon

-49-

16oz  
Prime NY Strip

-58-

32oz  
Porterhouse 

for two 
-85-
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��
12oz

Boneless Ribeye
mashed potatoes  -  ch im i churr i

-75-
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Signature Steaks

Pasta
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