CinnamoN “FrencH ToasT”, GoLDEN RarsiN, GrRanNy SmiTH AppLEs, CIDER REDUCTION

AHI TUNA TARTARE, $22.00

SpiceED AvocADO & MANGO, SEAWEED SALAD & Crispy WonToONS, Ponzu & CHILI SAUCE
CHILLED MAINE LOBSTER SALAD, $34.00

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

TRADITIONAL COCKTAIL SAUCE

CAVIAR SPECIALLY SELECTED FOR THE BEVERLY HILLS HOTEL
FarM Raisep SiBErIAN OseTrA (PER OuNce), $180.00
PortaTo BLINIS & TRADITIONAL ACCOMPANIMENTS

SOUPS &« SALADS

CLASSIC FRENCH ONION SOUP, $16.00

Braisep BEer SHANK, MADEIRA & MELTED GRUYERE CHEESE

ROASTED KABOCHA SQUASH BISQUE, $16.00

GINGERBREAD CROUTONS, SAGE CREAM

POLO LOUNGE SOUP OF THE DAY, $12.00

MabpE 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 FRISEE,
PEar DrEssiNG, Seicy PEcans

TERRINE OF GOLDEN BEETS, $20.00

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

PLATTER OF SEASONAL FRUITS & BERRIES, $21.00

Porry SeED BrEAD

PASTA

LINGUINI POMODORO, $21.00

Fresa TEarDROP ToMATOES, BaSIL & (GARLIC

RICOTTA GNOCCHI &« MEATBALLS, $29.00

TNy OrGanic MEATBALLS, BrRoccoriNi, SMOKED BAcoN LARDONS
SPAGHETTI VONGOLE, $28.00

LittLE NEck Crams, Fresno CaiLl, Fine Orive OiL

SPLIT PORTION $2.50 ADDITIONAL 12/17/2009

" LUNCH
APPETIZERS
JUMBO LUMP CRAB CAKE, $24.00
SAUTEED SpiNAcH, RoMESCO SAUCE, PICKLED VEGETABLES
SMOKED SANTA BARBARA “BALIK” SALMON, $27.00
Poacuep Warte Asparacus, PoraTo BLiNi, AMERICAN CAVIAR

HUDSON VALLEY FOIE GRAS, $ 27.00



II.
/1

ENTREES

GRILLED CHICKEN SANDWICH, $23.00

MARINATED RoasTED RED PEPPER, ONION, PROVOLONE CHEESE, BasiL PesTo,
Rosemary Focaccia

MADEIRA BRAISED BEEF SHORT RIB, $35.00

CARrOT & HazeLNuT PUur£g, STEWED CELERY, PEARL ONIONS, CELERY RooT,
ParMmEsaN FroTH

GROUND ATLANTIC SALMON BURGER, $23.00

MARINATED TomaTo SaLaD, CucuMBER YOGURT Sauck, Ditr Burcer Bun
NANTUCKET BAY SCALLOPS, $36.00

CauLirLower RisorTo, PINE Musarooms, BraisEp BUTTERNUT SQUASH, SUNCHOKES
GRILLED MARINATED AHI TUNA, $35.00

SauTEeD SEA BraN, Youne BroccoLl, PEEwWEE PoTaToEs, FREsNo CHILIES & MINT
PAN CRISP WILD COHO SALMON, $34.00

VEGETABLE “MINESTRONE,” GARLIC CONFIT, TEMPURA SEA BEANS,
CURRANT T0OMATO VINAIGRETTE

TUNA NICOISE SALAD, $29.00

SeARED RARE Anl, FiNGeErRLING PoTATO, EGa, HARIcOTS VERTS, TOMATOES,
RoasTeD PEpPERS, CAPER BERRIES, OLIVES, CREAMY MUSTARD VINAIGRETTE
SONOMA FREE RANGE ROTISSERIE CHICKEN, $34.00
WATERCRESS SALAD, YUKON GoLD PoTaToEs, NATURAL PaN Jus

“STEAK ‘~ EGGS,” $33.00

PeTiTE PRiME NEW YORK STEAK, SUN CHOKE, LEEK & PoTATO HaSH,
CreaMED CorN, SunNY SiDE Upr Orcanic Eca

GRILLED SONOMA LAMB CHOPS, $35.00

“CassouLET” oF Beans, PINE NuTs, WILD ARUGULA & TURNIPS

POLO LOUNGE FAVORITES

TORTILLA SOUP, $12.00

CHICKEN, Avocapo, SPRING ONION, CHEDDAR CHEESE

POLO LOUNGE CAESAR SALAD, $23.00

Your CHoick oF Oak GRILLED CHICKEN BREAST OR JuMBO SHRIMP

Focaccia CrouTons, SuaAvED REcGiano CHEESE, WHITE ANCHOVY

McCARTHY SALAD, $24.00

CHickeN, Biss LerTUCE, ToMmaTo, BacoN, CaorPED EGe, RED BEETS, CHEDDAR CHEESE
FRESHLY GROUND TENDERLOIN “STEAK TARTARE”, $28.00
Oni1oN, CaPERs, ParsiLEy, ToasT PoinTs, FrRENCH FRIES

CHILLED CITRUS POACHED ATLANTIC SALMON, $25.00

SHAVED FENNEL, ORANGE & PARSLEY SALAD, GARLIC CROSTINIS,

BoUILLABAISSE VINAIGRETTE

BEVERLY HILLS SIRLOIN BURGER, $25.00

CHoick or: CHEESE, GRILLED ONIONS, SAUTEED MusHROOMS OR APPLEWOOD BacoN

GRILLED KOBE-STYLE BURGER, $38.00

PLEASE JOIN US FOR AFTERNOON TEA
FOR DETAILS PLEASE INQUIRE WITH YOUR SERVER

SPLIT PORTION $2.50 ADDITIONAL 12/17/2009



