
BUFFALO CHICKEN WINGS
jumbo wings are brined overnight and fried to order. 
these succulent wings are delightfully crispy on the 

outside and tender inside. they are tossed with our house-
made jalapeño and old bay buffalo sauce. served with 

celery sticks and bleu cheese dressing.  12

V  BRUSCHETTA
house-made saffron-parmesan bread toast points with a 

heavenly scallion spread, candied bacon, and pickled cherry 
tomatoes. garnished with shaved parmesan.  12

ANCHO CHILE CHICKEN 
OR BEEF NACHOS

ancho-lime seasoned corn tortilla chips drizzled with 
house-made queso. topped with your choice of ground beef 
or braised chicken thighs and garnished with pico de gallo, 

shredded lettuce, and vibrant guacamole.  15

V+  CHICKEN QUESADILLA
savory braised chicken thighs with melty pepper jack cheese 

and fresh pico de gallo, seared inside a flour tortilla. 
served with a tantalizing cilantro-lime crema and fire-

roasted jalapeño-infused guacamole.  15

CALAMARI
point judith, rhode island calamari, lightly dusted  

and flash-fried. tossed with an umami-laden soy and  
black pepper sauce. garnished with sliced scallions  

and sesame seeds.  16

LOBSTER SLIDERS
two sliders stuffed with new England-style  

lobster salad with lemon and chives.  19

CAJUN STEAK BITES
seared filet tips with roasted peppers and onions in a  

cajun cream sauce. served with grilled toast points.  16

V+  STEAK QUESADILLA
seared steak with roasted peppers, onions,  
and pepper jack cheese in a flour tortilla.  

served with guacamole and queso.  16

V+  FRIED BRUSSELS
deep-fried brussels sprouts with seared tenderloin tips  

and parmesan cheese. tossed with an ale-spiked honey 
mustard and garnished with balsamic glaze.  16

V DF  SOUTHWEST STARTER
house-made jalapeño-infused guacamole and roasted corn 

and black bean salsa served with ancho-lime tortilla chips.  12

V  BAVARIAN PRETZELS
house-made bavarian-style soft pretzels served  
with warm beer cheese dip and honey mustard.  12

V  WHIPPED FETA
tangy whipped feta cheese spread with roasted  

red peppers, olives, and sun-dried tomatoes. drizzled  
with olive oil and fresh lemon juice. served with  
za’atar pita chips and garnished with parsley.  14

BASKET OF ONION RINGS   10

BASKET OF SWEET POTATO FRIES   9

BASKET OF FRENCH FRIES   8

add-ons:  grilled or blackened salmon  14
steak tips  16  |  grilled shrimp  9  |  grilled chicken  8

GF+ V  POLO FIELDS HOUSE SALAD
arcadian mixed greens topped with cherry tomatoes, shaved 
red onion, toasted pecans, and dried cherries. Finished with 

creamy and delectable Danish blue cheese crumbles and 
served with our house honey-cider vinaigrette.  15

V+  BLUE WEDGE SALAD
fresh-cut wedges of iceberg lettuce smothered with our 
rich house blue cheese dressing and garnished with crispy 

onions, bacon bits, and heirloom cherry tomatoes.  15

GF+  POLO FIELDS CAESAR SALAD
crisp and fresh romaine hearts tossed with our rich  

house-made Caesar dressing and topped with hard-boiled 
eggs, cherry tomatoes, croutons, and shaved Parmesan.  16

V GF  MIDNIGHT CHERRY AND DATE SALAD
Baby spinach with cherries, dates, and roasted  

cashews. Drizzled with a rich coffee-balsamic dressing  
and garnished with shaved Parmesan cheese.  16

GF+ V  SANTA FE SALAD
Crisp romaine lettuce with pico de gallo, avocado,  
roasted corn, black beans, and shredded cheese.  

Drizzled with roasted jalapeño ranch and garnished  
with crispy tortilla strips.  16

SOUP OF THE DAY
cup 6  |  bowl 8

S T A R T E R S S A L A D S

F L A T B R E A D S

D I E T A R Y

S O U P

 V+  PEPPERONI AND MUSHROOM
House-made dough with a hearty marinara sauce.  
Topped with Grande mozzarella, crispy pepperoni,  

and roasted mushrooms.  15

LOBSTER PIZZA
Lobster claw and knuckle with roasted mushrooms, 

slivered asparagus, crispy pancetta, and chives with a 
roasted leek cream sauce and fresh lemon juice.  24

V+  THE CAMPANIA
Crumbled Italian sausage, fire-roasted bell peppers, 

caramelized onions, and smoked cheddar cheese  
with vodka sauce on our house-made pizza dough.  16

V+  BARBECUE BRISKET PIZZA
Slow-roasted brisket, smoked gouda cheese,  

caramelized plums, bacon, and arugula with house- 
made barbecue sauce and a drizzle of spicy honey.  17

GF  GLUTEN FREE 	 GF+  CAN BE MADE GLUTEN FREE

V  VEGETARIAN	 V+  CAN BE MADE VEGETARIAN

DF  DAIRY FREE

A 20% service charge/gratuity will be included on your bill. This charge goes directly to the server tip pool. 

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



GF  SEARED SCALLOPS
delicate scallops seared to perfection, served atop a robust  

scallion pesto and topped with a rich tomato-bacon jam.  
includes your choice of two sides.  31

FISH AND CHIPS
the classic dish that everyone craves! atlantic cod crusted  

in a house-made blue moon beer batter. served with tangy  
remoulade, coleslaw, and crispy french fries.  22

CHICKEN ALLA VODKA
fried, hand-breaded chicken breast with a complex vodka-tomato 
sauce. covered in broiled mozzarella and served atop marinara-

coated cappellini pasta. garnished with aromatic chiffonade basil.  24

GF  FAROE ISLAND SALMON
grilled faroe Island salmon glazed with a bold plum barbecue  

sauce and garnished with a bright raspberry salsa.  25

JAMBALAYA
seared shrimp and smoky andouille sausage with a roasted vegetable 

medley in a cajun cream sauce. served atop savory spanish rice.  23

V+ ASPARAGUS AND MASCARPONE RAVIOLI
mama mucci stuffed ravioli with roasted chicken, mushrooms, 

tomatoes, and peas in a roasted leek cream sauce.  24

GF  SURF AND TURF
filet skewer with a honey-cajun sauce and a shrimp  

skewer with garlic butter, topped with mango salsa.  
Served with your choice of two sides.  27

POLO BURGER
seared steak burger patty on a light and fluffy brioche bun.  

served with the usual suspects: lettuce, tomato, onion, and pickle.  16

MINI CLUB HOUSE
smoked turkey breast and cherrywood-smoked bacon on toasted 

sourdough. served with mayo, lettuce, and tomato.  15

FILET MIGNON PITA SANDWICH
salted beef tenderloin on crunchy pita bread with lettuce, tomato, 

caramelized onion aioli, and a decadent danish blue cheese mousse.  17

THE ITALIANO!
black forest ham, genoa salami, and spicy capicola on a toasted hoagie  

bun with shredded lettuce, tomato, shaved red onion, tangy banana 
peppers, provolone, and a flavorful house-made grinder sauce.  16

CHICKEN CAESAR WRAP
grilled chicken breast with lettuce, tomato, hard-boiled egg,  

shaved parmesan, cracked black pepper, and polo fields caesar  
dressing. all wrapped in a toasty spinach wrap.  15

MAHI MAHI TACOS
three warm flour tortillas with blackened mahi mahi,  

a bright mango-jalapeño salsa, and fresh cilantro-lime slaw. 
drizzled with honey-cajun aioli.  16

GEORGIA REUBEN
smoked turkey breast with coleslaw, swiss cheese,  

and russian dressing on grilled marble rye bread.  15

M A I N  D I S H E S

H A N D H E L D S

BARBECUE CHICKEN DINNER
hand-breaded chicken tossed with a maple-bourbon barbecue sauce 

and garnished with scallions. served with your choice of two sides.  22

GF  PRIME FILET MIGNON
usda prime seven-ounce filet, char-grilled and served with  

wild mushrooms and a red wine cream sauce. served with  
your choice of two sides.  48

GF  PRIME SIRLOIN
usda prime six-ounce sirloin, pan-seared with a rich, piquant dijon-

cognac cream sauce. served with your choice of two sides.  31

GF  BLACK AND BLUE PRIME RIBEYE
usda prime 14-ounce ribeye dusted with cajun seasoning  
and broiled with creamy danish blue cheese. served with  

your choice of two sides.  45

GF DF  KANSAS CITY-STYLE RIBS
slow-roasted until fall-apart tender and smothered in maple-

bourbon barbecue sauce. Served with your choice of two sides.  23

V+  LOBSTER TUXEDO PASTA
linguine and squid ink linguine tossed with maine lobster,  

slivered asparagus, peas, roasted wild mushrooms, and crispy 
pancetta in a refreshing herb and roasted garlic butter sauce.  28

GF+ DF  MAHI MAHI
pan-seared eight-ounce mahi filet served atop a  

robust tomato-caper butter. garnished with fried basil  
and served with your choice of two sides.  28

CHICKEN GYRO
grilled chicken on crunchy pita bread with tomato, lettuce,  

red onion, feta cheese, and tzatziki sauce.  16

BLT CROISSANT
bacon, arugula, tomato, and roasted garlic aioli  

on a buttery croissant.  14

BUFFALO CHICKEN SANDWICH
crispy fried chicken with buffalo sauce, spicy honey, shredded 

lettuce, and pickles. served on a buttery brioche bun.  16

BRISKET DIP
slow-roasted and thinly sliced brisket with tangy pickled red  

onion and rich smoked Gouda cheese on a house-made hoagie bun. 
served with an umami-laden barbecue au jus.  17

CAJUN CHICKEN BACON RANCH WRAP
cajun-dusted grilled chicken with crispy bacon, pico de gallo,  
crisp romaine, shredded cheese, and roasted jalapeño ranch.  

served in a roasted red pepper lavosh.  16

BARBECUE CHICKEN SANDWICH
Hand-battered crispy chicken breast tossed in a rich  

maple-bourbon barbecue sauce and served on a buttery  
brioche bun with crispy onions and pickles.  16

TUSCAN TURKEY WRAP
Smoked turkey breast seared with melty provolone cheese,  

sun-dried tomatoes, baby spinach, and basil pesto. Served inside  
a toasty roasted red pepper lavosh.  16

available after 4:00 pm

all handhelds come with fries or chips.  side upgrades: 
sweet potato fries 3  |  onion rings 4  |  side salad 4  |  caesar side salad 4  |  mac & cheese 4  |  cup of chef soup 5

SIDES À LA CARTE
smashed yukon potatoes 7  |  wild rice pilaf 7  |  side salad 6  |  side caesar salad 6  |  steamed broccoli 7  |  mac and cheese 8

fried brussels sprouts with ale-spiked honey mustard 8  |  grilled zucchini and squash 7  |  roasted red skin potatoes 7

A 20% service charge/gratuity will be included on your bill. This charge goes directly to the server tip pool. 


