
BRUNCH MENU 

Oysters                                                                     

Weekly Cold Water Oysters*                                                                                                                           

Half Dozen  Raw    25                  Dirty*    28                                                          

Dozen           Raw    46                 Dirty*     49                                                                  

*Dirty—topped with shallots | roe | sour cream     

HAMACHI CRUDO  16 

Soups  & Salad                                                                    

Lobster Bisque                                                 16                           

classical 

Baked Onion Soup                                                   15                      

three onions | three cheeses | crostini           

Beet Burrata & Parma                                       18                                          

fresh burrata| prosciutto parma| roasted beets|                        

arugula| balsamic reduction   

Fig & Pear Salad                                                    18                                          

fresh burrata| prosciutto parma| roasted beets|                        

arugula| balsamic reduction   

 

Appetizers                                                              

Shrimp Cocktail                                                         22                                                                                                                                     

butter poached colossal shrimp| red & white cocktail 

Bourbon Baked Brie                                               20                                   

puff pastry wrapped baked brie| baguette & crisp apples 

|caramel drizzle  

Ahi Stack *                                                         20                             

poke style ahi | avocado | sesame | wonton | mango 

Calamari Fries                                                  20                    

julienne calamari steak | flash fried | sriracha beurre     

blanc | drop peppers | capers    

Rockefeller                                                       18                                                                                                                                      

weekly oysters | spinach| bacon| shallots | pernod |                        

parmesan | hollandaise 

                                                                    

Soups | Appetizers 

Mimosa                                             g | b                                  
champagne & OJ                                                  8  | 40                                           

classic with a strawberry  

Lemon Thyme & Peach                                        8 | 40                   

garden thyme| peach puree | champagne 

Mango Jalapeño                                                  8 | 40                          

mango puree –riesling -  jalapeño  puree | champagne 

  

Bloody Mary                                                                         
House Made Bloody Mix & Titos                          12                                           

Polo Bloody Mary                                                    18                                           

house made bloody | titos | bacon | U-10 shrimp             

stuffed blue cheese olive | lime 

Skinny Bloody Mary  Shooter                              15                           

chilled titos  | oyster  | lemon | cocktail sauce floater  

Bourbon for Brunch  

B h a k t a  R y e  O l d  F a sh i o n e d                                          

P ol o “ St ea k ”  R y e  |  b r ow n  su g a r  s i m p l e  s yr u p  

b i t t er s  |  or a n g e t w i st  1 8  |  sm o k e d + 3  * V B                 

T h e  B e a c h  S i d e               

H a r d  Tr u t h T oa st ed  C oc on u t  r u m  |  p i n ea p p l e  

c r ea m  o f  c o c o n u t  |  fr e sh p i n ea p p l e  i n fu se d    

t i t o s  |  s p l a sh o f  c a p t a i n  m or g a n  |  sp i r u l i n a  

b l u e  a l g a e  |  sp l a s h of  c r ea m  1 4                                                                     

S t r a w b e r r y  F i e l d s                                              
g r e y  g oo s e  |  a p er o l  |  st r a w b er r y  p u r e e  |  fr e s h 

s q u e ez ed  or a n g e s  |  sp l a s h o f  p r o s ec c o  1 7  

E a s t  M e e t s  W e s t   *V B                                                             

j a l a p en o i n fu s ed  c ost a  t eq u i l a  | Co i n t r ea u  |  

h o u s e - m a d e d r a g o n  fr u i t  s yr u p  |  fr e s h 

s q u e ez ed   l em o n - l i m e  j u i c e  |  sp i c y  sa l t  r i m   1 6                                                                               
Valentines Brunch-Tails  
Luv Spell Martini                                                       15                         

stoli vanilla | banana schnapps  | frangelico  | oj |  cream                                    

Chocolate Strawberry Martini                            17                                           

Grey Goose Strawberry | Mozart white chocolate |                             

chocolate sauce | fresh strawberries  

Valentines Sunset                                                      15                                           

Prosecco  | Aperol |  Empress Gin | Lemon Juice | Mnt                                                         

Cocktails 



BRUNCH MENU 

Entrée                                                 

Shrimp & Grits  28                                                                           
colossal shrimp | lightly blackened | cheesy grits                               

scallions | cajun cream sauce  

Seared Salmon salad  28                                                                    
brown sugar –Ancho rubbed faroe island salmon|  

mixed greens | roasted bell peppers | sliced almonds                          

citrus segments | goat cheese   

Surf & Turf for two  135                                                                     
22 ounce Dry Aged Bone IN Ribeye | 12 ounce Florida                         

Lobster Tail | asparagus | truffle mashed potato au                  

gratin   

Signature Filet Mignon  58                                                                  
7oz  35 wet  aged | zip sauce | pea shoots | truffle                           

mashed potato au gratin   

 

 

 

Benedicts & Such    
includes fresh fruit or brussels sprout slaw                                                              

Crab Benedicts  28                                                                                                                           
maryland style crab cake   english muffin |                                      

sauté spinach| poached egg | hollandaise    

Tenderloin Benedict  25                                                              
Beef tenderloin | asparagus | hollandaise |                                   

english muffin| poached egg   

Shrimp Benedict                                                                     
sauteed shrimp | basil | tomato | hollandaise |                            

english muffin| poached egg     

Smoked Lox & Bagels  25                                                                                                                                              
smoked faroe island salmon | shaved onion |  capers |       cream 

cheese | Tomato | toasted sour dough            

Short Rib Hash  28                                                                                                    

braised short rib | bbq bourbon drizze | hash | poached                    

egg   

Wild Mushroom Ravioli  25                                                                                                                               

wild local mushrooms | shallots | garlic | butternut                  

squash | herbs  | sundried tomato | truffle | poached                       

egg                                                        

Breakfast burger  26                                                                      
grass fed brisket blend | all natural | avocado                      

bacon | provolone | fried egg | aoli | brioche  

SUSHI ROLLS 
GREEN DRAGON ROLL  14 
TEMPURA SHRIMP | AVOCADO | CUCUMBER | EEL SAUCE | SPICY MAYO 
ELECTRIC EEL ROLL  16 
EEL FILLED ROLL | CUCUMBER | AVOCADO | EEL TOPPED | EEL SAUCE  SPICY MAYO    
SHRIMP TEMPURA ROLL  14  
TEMPURA SHRIMP | AVOCADO | CUCUMBER | EEL SAUCE  

CALIFORNIA ROLL  12  
AVOCADO | CUCUMBER | KRAB  

VEGGIE ROLL  12  
ASPARAGUS | CREAM CHEESE | SCALLION | AVOCADO | CUCUMBER  
POLO SPECIALTY ROLLS 
SASHIMI ROLL  18 
FAROE ISLAND SALMON | YELLOWFIN TUNA | HAMACHI | SALMON ROE |  CUCUMBER |   
SPICY MAYO (NO RICE)   
FLAMEVINE ROLL  18 
SPICY FAROE ISLAND SALMON INSIDE | YELLOWFIN TUNA TOPPED SALMON ROE |           
LEMON ZEST   

OCEAN DRIVE  19 
FAROE ISLAND SALMON |  YELLOWFIN TUNA |  HAMACHI | MASAGO | AVOCADO |                
SPICY MAYO   
SPICY TUNA ROLL  18 
SPICY YELLOW FIN TUNA | CUCUMBER | SCALLION | SPICY MAYO 
VOLCANO ROLL 18 
AVOCADO | CUCUMBER | BAKED KRAB | SALMON | WHITEFISH | EEL SAUCE 

RAINBOW ROLL  18 
FAROE ISLAND SALMON |  YELLOW FIN TUNA |  AMACHI | MASAGO AVOCADO | KRAB |     
CUCUMBER |  SCALLION             

LOBSTER & STEAK ROLL  28 
MAINE LOBSTER MEAT (CLAW | KNUCKLE | STEAMED) | THIN SLICED RIBEYE (BRULÉ) | 
MASAGO | AVOCADO | CILANTRO | SCALLION |  CHEFS SAUCE  

BLUE CRAB ROLL  24 
SWEET BLUE CRAB | AVOCADO | ONION | SEARED FAROE ISLAND | SALMON | SPICY MAYO 

BEAUTY &  BEAST ROLL  18 
YELLOW FIN TUNA | AVOCADO | EEL | MASAGO | SCALLION | SPICY MAYO | EEL SAUCE 

NIGIRI | SASHIMI  
(2PC SERVED OVER RICE) | (3PC WITHOUT RICE) 
TUNA  9 | 12 
FAROE ISLAND SALMON  8 | 11 
HAMACHI  9 | 12 
EEL  6 | 9 

IKURA SALMON ROE  8 | 10 
SASHIMI TRIO 2 EACH (TUNA | SALMON | HAMACHI) 22 
 

COMBO PLATES 
SUSHI & SASHIMI COMBO 
POLO APPETIZER SAMPLER  60  
2 EACH TUNA | FAROE ISLAND  SALMON | HAMACHI SUSHI 
1 CALIFORNIA ROLL | 1 OCEAN DRIVE ROLL | 3 PIECE  SASHIMI                                                                                                                          
POLO TASTER 35 
1 EACH TUNA | FAROE ISLAND SALMON | HAMACHI SUSHI 
1 SPICY TUNA ROLL | 3 PIECE SASHIMI  


