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PO LOUHGE FAIOTT7ES

BELUGA CAVIAR (Per Ounce)
served with Sovrdough Blinis and Traditional Accompamimenis

FTRIO OF CAVIAR SAMPLER

Served wwith Trodrtional Aci :I;:a;rmrmr.-,'”f:-

POLO LOUNGE CAESAR SALAD
Wil your choice of Onk Grilled Clucken or [umbxo Shrimp

Focnccia Croutons, Shinved Localellt Cheese & Wihitle Anchovy

McCARTITY SALAD

LTI Iu'-'.' Jlil'll'r' || I'Eruce |J|'.I.'i'.”|' |I;J-'|.l'l. { J“'j"‘jl.l"'ll!I II I"l:,ll-: 'H‘;TH S -||_'1'|'I|I|Ir { .I“.J:‘H'I

STEAK TARTARE

Onion, Capers, Parsley with Toast Points & French Fries

|
|
i
|
|

BEVERLY HILLS SIRLOIN BURGER

Choree of Jack, Cheddar, Stiss or Blue Cherse 2
5 18.00

!
|
CITRUS POACHED SALMON
Wiitercress Purée & Polatoes Celery Koot Salad > 19.00
COUNTRY STYLE MEATLOAF
Roasted Garlic Mashed Potato, Roasted Corn Sauce

N T eyl T

% 20.00




PO LONHGE FATOTITES

BELUWGA CAVIAR (Per Ounce)

FIRC) C0F CAVIAR SAMPLLR

K

COALLY OIS GE DALSAK SALAL

McCARTHY SALAD

STEAK TARTARI

UEVERLY HILLS SIRLOIN SURGER

ok Clrdder Swiss or Dlue Choes

CITRUS PFOACHED SALMON

leroreay Puree & Polaioes Ui ry Finri 1421 |

LOUNTRY STYLLE MEATLOAI

Fusssbrd Cuirlae AMaved Polate, Foasied Corn Soucr

510500

£ 19.00

DINNER

APPETIZERS

BLUE CRAD CAKIS

Califormia Vine Kipemned Tellow | estio gl Soerl Avlann Ulnkem

CHICKEN TANDOORI QUESADILLA

Tormato Pacdry Spimach Salad Alld Curry Cilenlro S

GRILLED FIVE SPICED AMERICAN FOLE GRAS

AMandarin Semime Kice Palty, Pasaen Frod Gomger s

VEGETARIAN RICE PAPFER EGL ROLLS

sl & Sowr Chali Cilanitvo Dressing

LOBSTER VEGETABLE TEMEPURA

18 ITElr ST

WHITE SHRIMI' COCKTAIL

e & Apoclo, Milidiy "Ir'-- il Tomuito Cilaniro Coclml Saud
AT

HOME SMOKED SICILIAN SEA SALT C URED SCOTTISH SALMUN

LT K

RNl '--,._.._l |'.'-'. i1 i T i II.. I- | AN I L

AIL CURED DRY BEE]
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TMORTILLA 50Ul
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CLEAR CHUCKEN 50U

\izan Goroens fr Chrganns Tof

LIGHT CREAM OF LORSTER

Ll hrmas inil N . lakdiss ST

SALAL

SEAREL AL SASIIIAMI
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CALIFORNIA MARKET SALAI

plesclunm Greens, Citrus, Sonoma Prpper Herb Gost! Clwese

CALIFORNIA ARTICHOKES WITH GARDEN HERB MARINADE

Rk Shrirmp on Arugula Salal

TOMATO & BUFFALO MOZIARELLA

Vine Ripened Red & Yelline Tomato, Balry Sprmacly Virgun ( Wive Onl, Assan Purpde Banl 51400

BAKED ESCARGOT WITH MEDITERRANEAN HERD VEGETALLI RALCH

L1500

$19.00

HERD CALAMARI LINGUINI

Laarlae, Clnli & Virgin Cilioe Chil

WILD MUSHROCOM RAVIOLI

{ hrvm |'|I..__._| S meraiceg R i o F =1 l'__

STIR FRIED RICE VERMICELL!

el beed o =2

ANGEL HAIR PFASTA

1 I
FTTAE 0T .-'-..

FENNE PASTA WITH OOLONG TEA SMOKED FREE RANGE CHICKEN

ENTRED

SALUTEED WIHITE FISH

SALUTERELY CINILEAN SEA

RILLED SWORDFISH

SEARED ATLAMNTIC F1I

s ALTEEL DEEF TENDERI
HERD CRUSTED REACK OF LAM]
"".'I.|.'|f-l|"|;'||| -.'n.'“-.--.l HREEA

FOACHED MAINE LORSTER

FIROM THE OAK GRILI

1-DONE STEAK

& h e ¥ i

ALGED NEW YORK STEAK

L i sl el I ivre -8

VEAL CHOP

Sieek Frad, L
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