
Raw Bar

Small Plates
Crispy Calamari

mar inara -  sweet ch i l i  sauce
- 18-

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

- 18-

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

- 19-

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

- 15-

Lobster Mac ‘n’ Cheese
half butter poached lobster -  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-

Warm Lobster Roll
poached lobster -  drawn butter -  s i gnature sp i ces  -  ch ives

-24-

Petite Filet Mignon
4oz f ilet  -  au grat in  potatoes  -  asparagus  -  bordela i se sauce

-27-

Crispy Chicken Sliders
garl i c  a i ol i  -  tomato -  p i ckled red on i on -  sweet p i ckle

-17-

Filet Mignon Sliders
sautéed on i ons  -  wh i te cheddar -  nueske 's  bacon -  h1 steak sauce

-24-

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

-22-

The Polo Burger
fo ie  gras  -  caramel ized on i ons  -  f i g  jam

-25-

Oysters 
on the Half

smoked tomato cockta i l  sauce
pomegranate m ignonette

-24-
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Soups &Salads

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  -  

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

Steakhouse Wedge
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- 17-

�

- Gluten Free  - VEGAN
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Chilled 
Jumbo Shrimp

smoked tomato cockta i l  sauce
- 19-

�

French Onion Soup
three cheese grat inée-16-

Lobster Bisque
ch ives  -  lobster morsels-18-



House Specialties
FreeBird Roasted Chicken

pommes purée -  he irloom carrots  -  beurre tomaté
-29-

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-

Jurgielewicz Duck Breast
whipped sweet potato - shaved asparagus - blueberry gastr ique

-35-

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

-65-

Iberian Pork Chop
whipped sweet potato -  pear mostardo -  pomegranate reduct i on

-44-

Shrimp Scampi
sp inach - oven dr ied tomatoes - roasted garl ic - 

squ id ink l ingu in i  - lemon butter sauce-38-

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

-29-

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 Parm Pommes Frites

Sweet Potato Fries

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

carrot  conf i t ,  and polo steak sauce

6oz  
Filet Mignon

-40-

12oz  
Prime NY Strip

-44-

9oz  
Filet Mignon

-49-

16oz  
Prime NY Strip

-54-

32oz  
Porterhouse 
both the tenderlo in  
and the s i rlo in  cut  

for  two
-85-
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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-

Menu By Darryl Harmon, Culinary Director
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