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v OYSTERS ON THE HALF
SMOKED TOMATO COCKTAIL SAUCE - POMEGRANATE MIGNONETTE

-24-
°

<HEARTS JUMBO SHRIMP
SMOKED TOMATO COCKTAIL SAUCE

-19 -

50%/7% & Salude

BUTTERNUT SQUASH
CROUTONS . SMOKED PAPRIKA OIL

-16-

[ ]
LOBSTER BISQUE
CHIVES . LOBSTER MORSELS

-18-

[ ]

CAESAR SALAD
ROMAINE LETTUCE - ROMANO CHEESE . WHITE

ANCHOVY . HOUSE DRESSING - CROUTONS
-18-
v °
WINTER HARVEST SALAD
MESCLUN GREENS . BLUE CHEESE CRUMBLES . POACHED PEARS . CUCUMBERS .
SUNDRIED CRANBERRIES . ROASTED WALNUTS . BLACKBERRY VINAIGRETTE
-17-

Fore the [able

v DUO TARTARE TOWER
TUNA - AVOCADO - APPLE SALAD . SALMON

HORSERADISH POTATO SALAD . LEMON CROSTINI
-20-
[ ]

FIRECRACKER SHRIMP
SWEET CHILI MAYO - PURPLE DAIKON SLAW . SCALLIONS

-19 -

[ ]
LOBSTER MAC ‘N’ CHEESE
BUTTER POACHED HALF LOBSTER TAIL - CAVATAPP] . HERB CRUMB
-25-
[ ]

< GRILLED OCTOPUS
ROASTED FINGERLING POTATOES - SHAVED RED ONIONS

CILANTRO - BLACK INK . CITRUS EMULSION
-18-
[ ]

BEEF WELLINGTON DUMPLINGS
FILET MIGNON . FOIE GRAS - MUSHROOM DUXELLES

MOUSTARDE AU VIOLETTE DEMI GLACE
-25-

¢, - GLUTEN FREE U - VEGAN
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< KING SALMON
SMOO0OTH BROWN BUTTER PARSNIP - BRUSSELS SPROUT PETALS -
GRANNY SMITH APPLE . BABY g/gHE - HERBED MUSTARD SAUCE

PLANCHA SEARED SCALLOPS
LOBSTER RISOTTO - BEURRE NOISETTE . CITRUS FOAM

<« PAN ROASTED HALIBUT
SILKY PURPLE POTATO - TOMATO CONFIT - LEMON BEURRE BLANC

-48-

]
“JURGIELEWIZ DUCK BREAST
SWEET POTATO HASH . SHAVED ASPARAGUS . BLUEBERRY GASTRIQUE

-35_

]
v COLORADO RACK OF LAMB
POMMES PUREE . SPEARMINT MARMALADE - ARUGULA

-65_

]

OMARKET VEGETABLE RISOTTO
CARROTS . SWEET PEAS . MUSHROOMS . ROASTED PEPPERS
-29-

5%/&%}22/% Steats

ALL STEAKS SERVED WITH GRILLED ASPARAGUS,
CARROT CONFIT, AND POLO STEAK SAUCE

<60z < 902Z
FILET MIGNON FILET MIGNON
-39- -49-
[ ) o
<1202 <160z
PRIME NY STRIP PRIME NY STRIP
-44- -52-
[ ) o
. ¥ 2402z ¥ THE PoLO CLUB
COTE DE BOEUF SURF & TURF
RIBEYE - AU GRATIN 660Z FILET - VANILLA BUTTER POACHED
GRILLED ASPARAGUS LOBSTER - SMOOTH TRUEFLE POTATO .
CHIMICHURRI BUTTER GRILLED ASPARAGUS - BEARNAISE SAUCE
-140- -75-

< AU GRATIN POTATOES
]
< WHIPPED SWEET POTATOES
]

OV GRILLED ASPARAGUS
]

< POMMES PUREE
]

< CREAMED SPINACH
]

< ROSEMARY PARMESAN FRIES

MENU BY: DARRYL HARMON, CULINARY DIRECTOR



