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DINNER
APPETIZERS
JUMBO LUMP CRAB CAKE, $26.00

SAUuTEED SpiNAcH, RoMESco SAucCE, PICKLED VEGETABLES

BLACK MISSION FIG & PARMA PROSCUITTO, $25.00

SHAVED Asiaco CHEESE, PETITE WILD ARUGULA, WHITE BaLsamic, Port WINE GELEE
SMOKED SANTA BARBARA “BALIK” SALMON, $27.00

Poacaep WHITE Asparacus, PoTaTo BLiNt, AMERICAN CAVIAR

SELECTION OF SEASONAL OYSTERS, $24.50

Y DozeN oN THE HaLr SHELL, Yuzu PoNzU ScALLION VINAIGRETTE

HUDSON VALLEY FOIE GRAS, $ 27.00

CinnaMON “FrencH ToasT”, GoLDEN RaisiN, GRanNy SMmrTH AppLES, CIDER REDUCTION
AHI TUNA TARTARE, $23.00

SPICED AvOCADO & MANGO, SEAWEED SALAD & Crispy WoNTONS, PoNzU & CHILI SAUCE
CHILLED MAINE LOBSTER SALAD, $34.00

SwEeET LEMON, GRAPEFRUIT & LLaAMBS LETTUCE, SESAME BRITTLE, SAUCE MARIE ROSE
WHITE SHRIMP COCKTAIL, $25.00

TraDITIONAL COCKTAIL SAUCE

CAVIAR SpEecIALLY SELECTED FOR THE BEVERLY Hirrs HoTEL

Farm Rarsep SiBeriaN OseTra (PEr Ounce), $180.00
PoraTo BLINIS & TRADITIONAL ACCOMPANIMENTS

SOUPS &« SALADS
CLASSIC FRENCH ONION SOUP, $16.00

Braisep Beer Suank, MADEIRA & MELTED GRUYERE CHEESE

ROASTED KABOCHA SQUASH BISQUE, $16.00

GINGERBREAD CROUTONS, SAGE CREAM

POLO LOUNGE SOUP OF THE DAY, $14.00

Mapg DALY wiTH THE FRESHEST INGREDIENTS ON THE MARKET

SANTA MONICA FARMER’S MARKET SALAD, $17.00

Crispy SHAVED VEGETABLES, REGG1ANO CHEESE, WHITE BALSAMIC VINAIGRETTE
POACHED BOSC PEAR, $20.00

CraTER LAKE BLUe CHEESE, SALAD OF WATERCRESS & HEARTS OF FRISEE,

PEar DrEssiNG, Spicy PEcans

TERRINE OF GOLDEN BEETS, $20.00

Laura CueNEL GoaT CHEESE, MACHE LETTUCE, HAZELNUT VINAIGRETTE,
PomEecranaTE REDUCTION

PASTA
LINGUINI POMODORO, $23.00

Fresa TEARDROP TOMATOES, BASIL & (GARLIC

RICOTTA GNOCCHI &« MEATBALLS, $31.00

TiNny OrcaNic MEATBALLS, BRoccoLINI, SMOKED BacoN LArRDONS
SPAGHETTI VONGOLE, $30.00

LirriLe NEck Crams, Fresno CaiLi, FINE OLive OiL

POLO LOUNGE FAVORITES
TORTILLA SOUP, $14.00

CHickEN, Avocapo, SPrRING ONION, CHEDDAR CHEESE

POLO LOUNGE CAESAR SALAD, $24.00

Your Croict o Oak GriLLED CHICKEN BREAST OR JumBO SHRIMP,

Focaccia Croutons, SHAVED REGGiaNo CHEESE, WHITE ANCHOVY
McCARTHY SALAD, $25.00

CHickeN, Biss LerTUCE, ToMaTO, BACON, CHOPPED EGG, RED BEETS,

CueDDAR CHEESE, BALsaMIC VINAIGRETTE

FRESHLY GROUND TENDERLOIN “STEAK TARTARE”, $28.00
OnioN, Carers, Parsiey, Toast Points, FRENcH Fries

BEVERLY HILLS SIRLOIN BURGER, $26.00

Cnoice or: CHEESE, GRILLED ONIONS, SAUTEED MUSHROOMS OR APPLEWOOD BacoN
Homemape WarrLE PoTaTo CHIPs or FrRENCH FRrIES

GRILLED KOBE-STYLE BURGER, $39.00

SPLIT PORTION $2.50 ADDITIONAL 12/17/2009



CURRENT TOMATO VINAIGRETTE

CRISP JIDORI CHICKEN BREAST, $38.00

Bacon, TrurrLE Moussk, Ecc NoobpLEs, Braisep CarroTs, “CoqQ Au VIN” (GARNISH
SONOMA FREE RANGE ROTISSERIE CHICKEN, $34.00
WATERCRESS SALAD, YUKON GoLD PoTaTOES, NATURAL PAN JUs

GRILLED MARINATED AHI TUNA, $43.00

SauTEeDp Sea BeaN, Youne BroccoLrr, 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 & BrussiLs SprouTs, CrREAMED BuTTON MUSHROOMS,

Rep WiNE RepucTion

TRUE JAPANESE WAGYU BEEF, SAGA PREFECTURE, KYUSHU, JAPAN
“THE FINEsT BEEF IN THE WORLD”

CEeLeriAc Purig, RoasTeED FaLL RooT VEGETABLES, BRUSSELS SPROUTS,

BaLsamic & SHALLOT REDUCTION, $26.00 PER 0Z. (4 0Z. MINIMUM)

FOR THE TABLE

Crrrus Brarsep FENNEL & CELERY WITH T0ASTED MARCONA ALMONDS, $14.00
HeirLoom TomaTo PANZANELLA SALAD, $16.00

SauTtfep SeasonaL Musarooms, WiLp anp DomesTic $23.00

Jaranese EcepLanT PArRMIGIANA, TomaTO & MinT CHUTNEY, $15.00

Sucar Snap Pras & Broccorint wrra Gareic & CHivr, $15.00

Mixep Tiny PotaToEs , WarM BacoN VinNaiGreTTE & FiNe HerBs, $13.00

SUNDAY - SLOW ROASTED PRIME RIB, $46.00

YorksHIRE PuppiNG, CARAMELIZED MusHROOMS, (GLAZED YOUNG VEGETABLES,
HorseraDisH SAUCE, MADEIRA SCENTED JUs

MONDAY - BUTTERMILK FRIED CHICKEN, $34.00

HzirLoom Tomaro, CucumsEiR & PickLep REp ON1ON SALAD, MASHED POTATOES,
Bos’s Gravy

"TUESDAY - BRAISED BEEF SHORT RIB, $40.00

CriME Fraicue WaIpPED PoTATOES, BACON & BrRUSSELS SPROUTS, ROASTED SALSIFY,
TraumBELINA CARROTS, BrAISING JUS

WEDNESDAY - PRIME BEEF TENDERLOIN STEAK AU POIVRE, $46.00

Hanp Cut StEAK Fries, BEer STEAK TomaToEs, WiLD ArRucuLas, CAVEMAN BLUE CHEESE,
PEPPERCORN SAUCE

THURSDAY - SLOW SMOKED BABY BACK RIBS, $35.00

House Mape BBQ Sauck, Locar Sweet CorN, BacoN Breap “PuppinGg”, COLESLAW,
Rep WINE VINAIGRETTE

FRIDAY - CLASSIC LOBSTER THERMIDOR, $46.00

Dire New PoraTogs, GREEN & WHITE AsparacUs, GRUYERE CHEESE (SRATINEE,
SAUCE AMERICAN

SATURDAY - SNAKE RIVER FARM KUROBUTA PORK CHOP, $43.00

Crispy Bacon, Braisep Rep CasBaGe, CARAMELIZED APPLES, MUSTARD SPAETZLE, APRICOT &
CALvaDOS Jus

SPLIT PORTION $2.50 ADDITIONAL 12/17/2009

| ENTREES
‘1 PAN CRISP MEDITERRANEAN SEA BASS, $42.00
% Crrrus Braisep FennNer, Nigoise OLives, CHANTERELLES MusHroOMS, YOUNG LEEKS,
\ Fine Orive O1n EmuLsion
NANTUCKET BAY SCALLOPS, $45.00
CauLiFLOWER RisoTT0, PINE MUSHROOMS, BRAISED BUTTERNUT SQUASH, SUNCHOKES
PAN CRISP WILD COHO SALMON, $39.00

VEGETABLE “MINESTRONE,” GARLIC CONFIT, TEMPURA SEA BEANS,



