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DINNER 
 

APPETIZERS 
 

JUMBO LUMP CRAB CAKE, $26.00 
Sautéed Spinach, Romesco Sauce, Pickled Vegetables                   
BLACK MISSION FIG & PARMA PROSCUITTO, $25.00 
Shaved Asiago Cheese, Petite Wild Arugula, White Balsamic, Port Wine Gelée 

SMOKED SANTA BARBARA “BALIK” SALMON, $27.00 
Poached White Asparagus, Potato Blini, American Caviar           
SELECTION OF SEASONAL OYSTERS, $24.50 
½ Dozen on the Half Shell, Yuzu Ponzu Scallion Vinaigrette    
HUDSON VALLEY FOIE GRAS, $ 27.00 
Cinnamon “French Toast”, Golden Raisin, Granny Smith Apples, Cider Reduction 
AHI TUNA TARTARE, $23.00 
Spiced Avocado & Mango, Seaweed Salad & Crispy Wontons, Ponzu & Chili Sauce 
CHILLED MAINE LOBSTER SALAD, $34.00 
Sweet Lemon, Grapefruit & Lambs Lettuce, Sesame Brittle, Sauce Marie Rose 
WHITE SHRIMP COCKTAIL, $25.00 
Traditional Cocktail Sauce 
CAVIAR Specially Selected for the Beverly Hills Hotel  
Farm Raised Siberian Osetra (Per Ounce), $180.00 
Potato Blinis & Traditional Accompaniments  
 

SOUPS & SALADS 
 

CLASSIC FRENCH ONION SOUP, $16.00 
Braised Beef Shank, Madeira & Melted Gruyére Cheese        
ROASTED KABOCHA SQUASH BISQUE, $16.00 
Gingerbread Croutons, Sage Cream 
POLO LOUNGE SOUP OF THE DAY, $14.00 
Made Daily with the Freshest Ingredients on the Market 
SANTA MONICA FARMER’S MARKET SALAD, $17.00 
Crispy Shaved Vegetables, Reggiano Cheese, White Balsamic Vinaigrette 
POACHED BOSC PEAR, $20.00 
Crater Lake Blue Cheese, Salad of Watercress & Hearts of Frisée,  
Pear Dressing, Spicy Pecans 
TERRINE OF GOLDEN BEETS, $20.00 
Laura Chenel Goat Cheese, Mache Lettuce, Hazelnut Vinaigrette,  
Pomegranate Reduction 
 

PASTA 
 

LINGUINI POMODORO, $23.00 
Fresh Teardrop Tomatoes, Basil & Garlic  
RICOTTA GNOCCHI & MEATBALLS, $31.00 
Tiny Organic Meatballs, Broccolini, Smoked Bacon Lardons 
SPAGHETTI VONGOLE, $30.00 
Little Neck Clams, Fresno Chili, Fine Olive Oil         
 

POLO LOUNGE FAVORITES 
 

TORTILLA SOUP, $14.00 
Chicken, Avocado, Spring Onion, Cheddar Cheese 
POLO LOUNGE CAESAR SALAD, $24.00 
Your Choice of Oak Grilled Chicken Breast or Jumbo Shrimp, 
Focaccia Croutons, Shaved Reggiano Cheese, White Anchovy 
McCARTHY SALAD, $25.00 
Chicken, Bibb Lettuce, Tomato, Bacon, Chopped Egg, Red Beets,  
Cheddar Cheese, Balsamic Vinaigrette 
FRESHLY GROUND TENDERLOIN “STEAK TARTARE”, $28.00 
Onion, Capers, Parsley, Toast Points, French Fries 
BEVERLY HILLS SIRLOIN BURGER, $26.00 
Choice of: Cheese, Grilled Onions, Sautéed Mushrooms or Applewood Bacon 
Homemade Waffle Potato Chips or French Fries 
GRILLED KOBE-STYLE BURGER, $39.00
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ENTRÉES 
 

PAN CRISP MEDITERRANEAN SEA BASS, $42.00 
Citrus Braised Fennel, Niçoise Olives, Chanterelles Mushrooms, Young Leeks,  
Fine Olive Oil Emulsion 
NANTUCKET BAY SCALLOPS, $45.00 
Cauliflower Risotto, Pine Mushrooms, Braised Butternut Squash, Sunchokes 
PAN CRISP WILD COHO SALMON, $39.00 
Vegetable “Minestrone,” Garlic Confit, Tempura Sea Beans,  
Current Tomato Vinaigrette  

CRISP JIDORI CHICKEN BREAST, $38.00 
Bacon, Truffle Mousse, Egg Noodles, Braised Carrots, “Coq Au Vin” Garnish 
SONOMA FREE RANGE ROTISSERIE CHICKEN, $34.00 
Watercress Salad, Yukon Gold Potatoes, Natural Pan Jus 
GRILLED MARINATED AHI TUNA, $43.00 
 Sautéed Sea Bean, Young Broccoli, Peewee Potatoes, Fresno Chilies & Mint  
SLOW ROASTED COLORADO LAMB LOIN, $43.00 
“Cassoulet” of Beans & Lamb Shank, Pinenuts, Wild Arugula & Turnips     
PORCINI CRUSTED PRIME NEW YORK STEAK, $45.00 
Gratin Potato, Roasted Parsnip & Brussels Sprouts, Creamed Button Mushrooms,  
Red Wine Reduction 
TRUE JAPANESE WAGYU BEEF, SAGA PREFECTURE, KYUSHU, JAPAN  
“The Finest Beef in the World”  
Celeriac Purée, Roasted Fall Root Vegetables, Brussels Sprouts,  
Balsamic & Shallot Reduction, $26.00 per oz. (4 oz. minimum) 
 
FOR THE TABLE 
 

Citrus Braised Fennel & Celery with Toasted Marcona Almonds, $14.00  
Heirloom Tomato Panzanella Salad, $16.00                        
Sautéed Seasonal Mushrooms, Wild and Domestic $23.00 
Japanese Eggplant Parmigiana, Tomato & Mint Chutney, $15.00 
Sugar Snap Peas & Broccolini with Garlic & Chili, $15.00 
Mixed Tiny Potatoes , Warm Bacon Vinaigrette & Fine Herbs, $13.00 
 
SUNDAY - SLOW ROASTED PRIME RIB, $46.00 
Yorkshire Pudding, Caramelized Mushrooms, Glazed Young Vegetables, 
Horseradish Sauce, Madeira Scented Jus 
 

MONDAY - BUTTERMILK FRIED CHICKEN, $34.00 
Heirloom Tomato, Cucumber & Pickled Red Onion Salad, Mashed Potatoes,  
Bob’s Gravy 
 

TUESDAY –   BRAISED BEEF SHORT RIB, $40.00 
Crème Fraîche Whipped Potatoes, Bacon & Brussels Sprouts, Roasted Salsify, 
Thumbelina Carrots, Braising Jus 
 

WEDNESDAY - PRIME BEEF TENDERLOIN STEAK AU POIVRE, $46.00 
Hand Cut Steak Fries, Beef Steak Tomatoes, Wild Arugula, Caveman Blue Cheese, 
Peppercorn Sauce 
 

THURSDAY - SLOW SMOKED BABY BACK RIBS, $35.00 
House Made BBQ Sauce, Local Sweet Corn, Bacon Bread “Pudding”, Coleslaw, 
Red Wine Vinaigrette 
  

FRIDAY - CLASSIC LOBSTER THERMIDOR, $46.00 
Dill New Potatoes, Green & White Asparagus, Gruyére Cheese Gratinée, 
Sauce American  
 

SATURDAY - SNAKE RIVER FARM KUROBUTA PORK CHOP, $43.00 
Crispy Bacon, Braised Red Cabbage, Caramelized Apples, Mustard Spaetzle, Apricot & 
Calvados Jus 
 


