
Soups & Salads
Butternut Squash
croutons  -  smoked papr ika o i l

-16-

Lobster Bisque
ch ives  -  lobster morsels

-18-

Caesar Salad
roma ine lettuce -  romano cheese -  wh i te 

anchovy -  house dress ing  -  croutons
-18-

Winter Harvest Salad
mesclun greens -  blue cheese crumbles -  poached pears  -  cucumbers  -  

sundr ied cranberr ies  -  roasted walnuts  -  blackberry v ina i grette
-17-

For the Table
Duo Tartare Tower

tuna -  avocado -  apple salad -  salmon
horserad i sh potato salad -  lemon crost in i

-20-

Firecracker Shrimp
sweet ch i l i  mayo -  purple da ikon slaw -  scall i ons

-19-

Lobster Mac ‘n’ Cheese
Butter poached half lobster ta i l  -  cavatapp i  -  herb crumb

-25-

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

c i lantro -  black ink  -  c i trus  emuls i on
-18-

Beef Wellington Dumplings
f ilet  m ignon -  fo ie  gras  -  mushroom duxelles

moustarde au v i olette demi  glacé
-25-

Polo Club  !!
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Raw Bar
Oysters  on  the  Half

smoked tomato cockta i l  sauce -  pomegranate m ignonette
-24-

Hearts  Jumbo  Shrimp
smoked tomato cockta i l  sauce

-19- 

- Gluten Free  - VEGAN
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KING Salmon
smooth brown butter parsn ip  -  brussels  sprout petals  -  
granny sm ith apple -  baby mache -  herbed mustard sauce-36-

Plancha Seared Scallops
lobster r isotto - beurre noisette - c itrus foam

-45-

Pan Roasted Halibut
s ilky purple potato - tomato confit - lemon beurre blanc

-48-

Jurgielewiz Duck Breast
sweet potato hash - shaved asparagus - blueberry gastr ique

-35-

Colorado Rack of Lamb
pommes purée -  spearm int  marmalade -  arugula

-65-

Market Vegetable Risotto
carrots  -  sweet peas  -  mushrooms -  roasted peppers

-29-

-10 each

Au Gratin Potatoes

Whipped Sweet Potatoes

Grilled Asparagus

Pommes Purée

Creamed Spinach

Rosemary Parmesan Fries

Sides

Signature Steaks
 all steaks  served w ith gr i lled asparagus,  

carrot  conf i t ,  and polo steak sauce

6oz  
Filet Mignon

-39-

12oz  
Prime NY Strip

-44-

9oz  
Filet Mignon

-49-

16oz  
Prime NY Strip

-52-

24oz  
Côte de Boeuf 

r ibeye -  au grat in
gr i lled asparagus
ch im i churr i  butter

- 140-

The Polo Club
Surf & Turf

6oz f ilet  -  van illa butter poached
 lobster -  smooth truffle potato -

 gr i lled asparagus  -  béarna i se sauce
-75-

Polo Club  !!

House Specialties
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Menu By: Darryl  Harmon, Culinary Director


