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Starters: Fij3

Colossal Chilled Shrimp Trio with Spicy Cocktail Sauce
WED RNV A, AL —T 7TV

*Qysters Rockefeller Chesapeake Bay Lump Crab Cake with Pommery Mustard Sauce
HIEOA—T7  fix BEr—F% ARV —vRAF— RV =[x

*Warm Foie Gras and Mushrooms Bundled in Short Crust Dough, Served with Port Wine Reduction
Bl 7 T 7S~y al—h R—RUA LY —2R

Apple Cider Marinated, Slow-Roasted Pork Belly with Honey Soy Sauce*
Po VL ETFTEr—A MR—27 D0 ALTEHE~ U R, 1T6HDEEMTA

Escargot in Casserole with Chive Sauce and Garlic Vegetable Julienne with Fleuron
TAHNITORLEEE, FEEY—ALT—V v 7 TUIVEE, (MK

Timbale of Heart of Palm Remoulade
HFER~IR—ATHRI=Z Y DOEDr—x

Roasted Beetroot and Garlic Goat Cheese Napoleon with Champagne and Truffle Vinaigrette
fiE e —y =V v = F—RADINT 4 —2ffl, ¥Rt ) aT7EXRT Ly b

O
Soups: A—7
New England Clam Chowder
RNARNVRT T EF v 75—

Southwestern Navy Bean Soup with Pepper Purée, Spanish Chorizo and Sourdough Croutons
HOWATADZA—=F RTV IO 22— AL VEFa eIV

Lobster Bisque Topped with Morsels of Sautéed Lobster
07 AX—ERAY OO T AL =T —%DHET

Baked Onion Soup with Gruyére Cheese Crust
TV aAl T NVF—ADF =K T T8 A—T

Salads: V7 &

Honey Smoked Bacon, Lettuce, Tomato and Aged Cheddar Cheese Salad with Tangy Dressing
AE—_X—ay VXA ~vh BT —F—AOWTH AL —RL w7

Beefsteak Tomato and Sweet Onion Salad
E—7 A7 —% b~ hEAS— hF=F L DOV TH
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Classic Caesar Salad Prepared Tableside
IV s == TFHE ~T =T YA RO T

Waldorf Salad
—Hptrl, Fov, JoadhlfoVrUy—RNry o7z

Salad Entrée: I3 0O Y% T X

Polo Original Cobb Salad with Your Choice of:
Aufa TSI 42 FTRNALBERVOLIZIND

*Grilled New York Steak
—=a2—Id— 7 AT —%F

Grilled Chicken Breast
FX UMD 7Y v

*Grilled Tuna Steak
~ 7 aDAT—F

*Grilled Jumbo Shrimp
xRy a ) I orY v

Sides: V" 1{f N A ==2—
Lobster Mac & Cheese

D7 AHX— ~wha=&F—X

Roasted Garlic Mashed Potatoes

O—ARMH—U v Il aimT b

Truffle Mashed Potatoes

R RASa I oy alll N

Idaho Baked Potato
TA XK« X—=7 FNRT b

Steak Fries

774 KT b
Potatoes Au Gratin
KT b7 T %

Crispy Onion Rings
JIVAE—F=FL V7
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Creamed Spinach
EINAFED 7 Y —AE

Sautéed Mushroom Persillade
vV a—AVT— FEIT—V v 7 Ek

Haricots Verts Amandine
HFEA LT DT —F RZ LB

Steamed Asparagus Spears
DTT AT A

Steaks & Chops: A7 —%&F a v~/

*Porterhouse (20 0z) / (32 0z)
W= =X (TAR—) AT —F

*Rib Eye (12 0z)
V774 (BRLHIELA) AT —F

*New York Strip (10 0z)
Z=a—d—27AN) 7 (b—mAfV) AT—%F

*Filet Mignon (7 0z)
FELVADAT—F

*Bone-in Veal Chop (12 0z)
&R TFa v 7

Free Range Bone-in Iberico de Bellota T-Bone Cut (14 0z)
ALY TETLHBBA XY affOTHR— 27 —F

*Grilled Colorado Rack of Lamb (12 0z)
FEDTNTRHOT Y )L

Crispy Roasted Rotisserie “Black Foot” Chicken with Alderwood Smoked Salt
SEBEOHNY Y a—A |

Your Choice of Toppings:

Fy B 7Z2BATIEEIN

Crispy Bacon, Blue Cheese Crumble, Sautéed Onions

Y BYR—ary TN—=F—=Xf), F=FVT—,
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Prime Rib: s -V 72 —X
*King’s Cut 32 oz Prime Rib — Bone-in
X7 Ay hRozFFLEYTr—R — BAE

*Queen’s Cut 16 oz Prime Rib — Boneless
JA—vHhy b1z EY Tue—2 —FllL

Signature Dishes: FFf A = = —

*Pancetta Wrapped Filet of Veal with Bay Lobster Tail Oscar Style
FHEOONRADENLEIR, BT AR — T ANRTH A, B r—=F L4z

Trilogy of Sliders with Allumettes Parmesan Fries
SHDNNR=T] = F=AT T4 FRT MR&

*Kobe Beef with Truffle Demi-Glace
WAL N aT7FITTRAY—R

*L_obster Remoulade
o7 AKX — Fvax—R

*Crab Cake Tartar
fEr—%  HLHL Y —R

Seafood: > —7— R

*The Polo Grill Surf & Turf Florida Lobster Tail and Filet Mignon
RuZ Y goxEL oy Tr) a7 A —LE LA

*Whole Maine Lobster Steamed with Drawn Butter or Gratinated with Breadcrumbs, Olive Oil, Garlic
and Parsley

AAUPE BT AL — (1J8) | WL I —AEDOATF—LNETZFZAV —TF AN, T—1
o 7Bk D T T B

*Grilled Jumbo Shrimp Scampi over Roasted Vegetables
xR a )T Oy E BB

*Cajun Style Blackened Salmon with Peach-Saffron Chutney
TATPX A AZANDY—F D7)V, E=FH 7T« FrYREZ

*Grilled Swordfish Steak with Firecracker Sauce
ARTXDAT —=F, AN L= —2A



L
POLO GRILL

*Peppered Tuna Steak with Lime Beurre Blanc
A a UVRAKROY IR AT =%, TA LU ERT—LHFH—R

Sauces: Y/ — A

Béarnaise
R NVF—R (A, RNE— XT3y y NpEl&RNzizy—R)

Hollandaise (/X% —. JRs, LVEV R EEMATY —A)

Creamy Horseradish (7 V) — —b &Y —X)

AuPoivre (HHD&E v 3 )

Blue Cheese (7 /L —F—X)

(58 & ki >

KOBEY DEWIRIC, VT, STA4TALLT, IT7A4T L, IT74T7 L0V, UL H

LD ZVEE A FE IR AR, I, INEFRT S & FHE DR D SBEIHFIZ, R #HE
TEMET SIERIE E SHERD VET,

[ [] \,——\\ ~
Fine Endings: 7% — I
Chocolate Fudge Brownie with Raspberry Sauce and Tahitian Vanilla Bean Ice Cream
Faal— 7y T7T70=— TAXRY—Y—R FEFER=ZITE—VADT A A
Key Lime Pie with Florida Orange Butter Sauce

X—TA b, TR FFEL L VNS — T — R

Trilogy of Homemade Vanilla Marshmallows Dipped in Chocolate, Caramel and Berry Coulis
SHDOBR—L A= e N=Twyva—h Faalb—h TyxTAN XY —=Y—=ZRF

Chocolate Mousse Burger on Almond Bun Topped with a Layer of Apricot Jelly
T NN AZOE T aalb— A —ANR—F— TFay b=zl —DH

Caramelized New York Cheesecake
Xy I AN=a—I—7F—Ar—=F

Créme Brilée
J1L—5LT7 Y a2l
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Seven-Layer Belgian Chocolate Fudge Cake
TROXVXY—Fga7y v Ir—=F%

Granny Smith Apple Crumb Pie
B AIR T T NT T TS

Seasonal Fresh Fruit Plate
EEiOTNL— T L — |k



