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LUNCH 
 

APPETIZERS 
 
JUMBO LUMP CRAB CAKE, $24.00 
Sautéed Spinach, Romesco Sauce, Pickled Vegetables         
SMOKED SANTA BARBARA “BALIK” SALMON, $27.00 
Poached White Asparagus, Potato Blini, American Caviar           
HUDSON VALLEY FOIE GRAS, $ 27.00 
Cinnamon “French Toast”, Golden Raisin, Granny Smith Apples, Cider Reduction 
AHI TUNA TARTARE, $22.00 
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, $12.00 
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 

PLATTER OF SEASONAL FRUITS & BERRIES, $21.00 
Poppy Seed Bread 
 
PASTA 
 

LINGUINI POMODORO, $21.00 
Fresh Teardrop Tomatoes, Basil & Garlic  
RICOTTA GNOCCHI & MEATBALLS, $29.00 
Tiny Organic Meatballs, Broccolini, Smoked Bacon Lardons  
SPAGHETTI VONGOLE, $28.00           
Little Neck Clams, Fresno Chili, Fine Olive Oil  
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ENTRÉES 
 

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 Purée, Stewed Celery, Pearl Onions, Celery Root,  
Parmesan Froth 
GROUND ATLANTIC SALMON BURGER, $23.00 
Marinated Tomato Salad, Cucumber Yogurt Sauce, Dill Burger Bun 
NANTUCKET BAY SCALLOPS, $36.00 
Cauliflower Risotto, Pine Mushrooms, Braised Butternut Squash, Sunchokes 
GRILLED MARINATED AHI TUNA, $35.00 
 Sautéed Sea Bean, Young Broccoli, Peewee Potatoes, Fresno Chilies & Mint  
PAN CRISP WILD COHO SALMON, $34.00 
Vegetable “Minestrone,” Garlic Confit, Tempura Sea Beans,  
Currant Tomato Vinaigrette  
TUNA NIÇOISE SALAD, $29.00 
Seared Rare Ahi, Fingerling Potato, Egg, 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 ‘n EGGS,” $33.00     
Petite Prime New York Steak, Sun Choke, Leek & Potato Hash,  
Creamed Corn, Sunny Side Up Organic Egg 
GRILLED SONOMA LAMB CHOPS, $35.00 
“Cassoulet” of Beans, Pine nuts, Wild Arugula & Turnips     
 

POLO LOUNGE FAVORITES 
 

TORTILLA SOUP, $12.00 
Chicken, Avocado, Spring Onion, Cheddar Cheese 
POLO LOUNGE CAESAR SALAD, $23.00 
Your Choice of Oak Grilled Chicken Breast or Jumbo Shrimp 
Focaccia Croutons, Shaved Reggiano Cheese, White Anchovy 
McCARTHY SALAD, $24.00 
Chicken, Bibb Lettuce, Tomato, Bacon, Chopped Egg, Red Beets, Cheddar Cheese 
FRESHLY GROUND TENDERLOIN “STEAK TARTARE”, $28.00 
Onion, Capers, Parsley, Toast Points, French Fries 
CHILLED CITRUS POACHED ATLANTIC SALMON, $25.00 
Shaved Fennel, Orange & Parsley Salad, Garlic Crostinis,  
Bouillabaisse Vinaigrette 
BEVERLY HILLS SIRLOIN BURGER, $25.00 
Choice of: Cheese, Grilled Onions, Sautéed Mushrooms or Applewood Bacon 
GRILLED KOBE-STYLE BURGER, $38.00 
 
 
 
 
 
 
 
 
 

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

 


