
Ask your server about menu items that are cooked to order or served raw. Consuming raw or undercooked meals, poultry,  
seafood, shellfish, meats, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

Dinner Menu

 = Gluten Free     |                = Vegetarian

SALADS

Polo Fields House - 13
Mixed Field Greens, Cherry Tomatoes,  

Dried Cherries, Blue Cheese, Red Onion, 
Pecans, Honey-Cider Vinaigrette

Caesar - 13
Romaine Hearts, Croutons,  

Parmesan Cheese, White Anchovies,  
House Made Caesar Dressing

Grilled Cobb - 16
Char-Grilled Romaine Heart, Bacon, 
Roasted Tomato, Avocado, Cucumber,  

Bleu Cheese, Balsamic Vinaigrette

Strawberry Salad - 16
Arugula, Red Grapes, Strawberries,  
Goat Cheese, Walnuts, Prosciutto, 

Balsamic Vinaigrette

Add to any salad
Chicken - 6   |   Salmon - 8 

Shrimp - 8   |   Flat Iron - 12

Soups & Bread
Clam Chowder - 6 / 9

French Onion - 9 
Breadbasket (6 pieces) - 4

STARTERS

Chicken Wings - 15
Bone-in or Boneless Deep Fried  

Chicken Wings, Buffalo, BBQ or Plain,
Celery, Carrots, Ranch or Blue Cheese

Soft Pretzels - 10
Baked Soft Pretzel,  

Cheddar Cheese Beer Sauce, Sea Salt

Chicken Quesadilla - 14
Mexican Seasoned Grilled Chicken, 

Bell Peppers, Onions, Pepper Jack Cheese, 
Flour Tortilla, Pico de Gallo,  

Sour Cream

Pork Tacos - 11
Slow Cooked Pork, Chili Barbeque,  

Pickled Cabbage, Cucumber, Garlic Aioli, 
Scallions, Grilled Corn Tortilla

Tenderloin Tips - 24
6-ounce Chili Marinated Tenderloin Tips,  

Cherry Tomatoes, Fried Yukon Gold Potatoes, 
Pickled Red Onion, Feta

Greek Meatballs - 12
Fresh Ground Angus Beef,  

Tzatziki, Chimichurri,  
Tomato-Cucumber-Feta Salad, Grilled Pita

Brussels Sprouts - 12
Crispy Brussels Sprouts, Goat Cheese, 

Sriracha Honey Lime Sauce

Truffle Fries - 10
Hand Cut Fries, Truffle Salt,  

Pecorino Cheese, Parsley, Garlic Aioli

DESSERTS
Chocolate Chip Cookie Sundae - 8

Traditional Cheesecake - 8

Reese’s Chocolate  
Peanut Butter Cake - 8

WEEKLY SPECIALS

Thursday Nights 
Polo Smash Burger & Fries - 9

Friday Nights 
Fish n’ Chips - 18



SANDWICHES
All Sandwiches Served with Hand Cut Fries

Polo Burger - 16 
Char-Grilled 8-ounce Angus Beef, Lettuce, 

Tomato, Onion, Pickle, Choice of Cheese,  
Brioche Bun

Impossible Burger - 18
Char-Grilled Impossible Patty, Lettuce,  

Tomato, Onion, Pickle, Vegan Bun

BBQ Burger - 17
Char-Grilled 8-ounce Angus Beef,  

Bacon, Onion Rings, Cheddar,  
House Made BBQ Sauce, Pretzel Bun

Sliders - 14
Grilled Angus Beef, American Cheese,  
Pickles, Grilled Onion, Brioche Bun

California Club - 16
Smoked Turkey, Bacon, Cheddar,  

Avocado, Lettuce, Tomato, Mayonnaise,  
Toasted Sourdough

Roast Beef Sandwich - 16
Thin Sliced Prime Rib, Swiss, Arugula,  

Tomato, Caramelized Onion,  
Truffle Mayonnaise, Everything Bread

Fried Chicken Sandwich - 16
Seasoned Fried Chicken Breast,  

Cheddar, Iceberg Lettuce,  
House Made Thousand Island Dressing, 

Grilled Sourdough

Pulled Pork Sliders - 14 
Slow Cooked Pork, House Made Barbeque Sauce,  

Cheddar, Brioche Bun, Creamy Coleslaw

Avocado Chicken Caesar Wrap - 15
Char-Grilled Marinated Chicken, Romaine Hearts, 

Avocado, Bacon, Tomato, Parmesan,  
Flour Tortilla, House Made Caesar Dressing

French Dip- 16
Thin Sliced Prime Rib, Swiss,  

Onion Rings, Hoagie Roll, Au Jus 

Cubano - 15
Slow Cooked Pork, Black Forest Ham,  

Swiss, Pickle, Mustard, Cuban Roll

Chicken Pita - 16
Char-Grilled Chicken Breast, Cucumber,  

Tomato, Feta, Tzatziki, Grilled Pita

ENTREES
Add House or Caesar Salad - 3.5

Five Spiced Filet Mignon - 36
Char-Grilled 6-ounce Filet, Chimichurri,  

Whipped Curry Sweet Potato,  
Seasonal Vegetable, Sea Salt

Shrimp Fried Rice - 24
Jumbo Shrimp, Egg, Carrot,  

Onion, Peas, Rice, Soy Sauce

Barbeque Ribs - 24 half / 28 full
Slow Cooked Baby Back Ribs,  

House Made BBQ Sauce,  
Creamy Coleslaw, Hand Cut Fries

Sea Bass - 30
Pan Seared Chilean Sea Bass, Israeli Couscous, 

Seasonal Vegetable, Cucumber Salad

Chicken Carbonara - 22
Braised Chicken Breast, Prosciutto,  

Cream, Egg, Linguine, Peas,  
Pecorino Romano, Truffle Salt

Garlic Pepper Flank Steak - 28
Ginger-Soy Marinated 8-ounce Flank Steak, 

Garlic Pepper Sauce, Cilantro Rice,  
Stir Fry Vegetables, Pickled Red Onion, Scallions

Shrimp Linguine - 24
Pan Seared Jumbo Shrimp, Garlic Cream Sauce, 

Pecorino Romano, Spinach, Cherry Tomato

Salmon Gnocchi - 28
Char-Grilled Atlantic Salmon,  

Potato Gnocchi, Cherry Tomatoes, Bacon, 
Arugula, White Wine-Thyme Cream Sauce, 

Parmesan, Balsamic Reduction

Fried Perch - 26
Great Lakes Perch, Hand Cut Fries,  

Creamy Coleslaw, Tartar Sauce

Loaded Mac & Cheese - 22
Aged Cheddar Cheese Sauce, Bacon,  

Barbecue Pulled Pork, Pickled Jalapeno, 
Cavatappi Pasta, Toasted Breadcrumbs

Filet & Shrimp - 40
Char-Grilled 6-ounce Filet Mignon,  

Char-Grilled Marinated Jumbo Shrimp,  
 Brandy Peppercorn Sauce,  

Whipped Idaho Potatoes, Seasonal Vegetable

Dinner Menu
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