
Polo Grill

Mother’s Day Weekend F / S / S
 Brunch 2024

Live Music With Mark Bruner

Bellini

Mimosa

Lavender Lemonade
Citrus Vodka, Lemonade, Lavender Essence

“Mother’s Favorite”  
Sparkling Blood Orange, Mint Essence 

Roasted Garlic Parmesan Bread for Two   7
Arancini Fritta   11

Mozzarella, Tomato Basil Garlic Sauce

Calamari   17
Roasted Garlic Aioli   Smoked Tomato Coulis

Lime Bacon Wrapped Shrimp   17
Lime Jalapeno Glaze

Charcuterie and Cheese   25
Chef’s Selection 4 Meats, 3 Cheeses

Traditional Garnish

Oven Roasted Tomato Bisque
Cup 7 |  Bowl 9

Lobster Bisque
Cup 9  |  Bowl 12

Chilled Gazpacho
Cup 8  |  Bowl 10

Caesar Salad   11
Parmesan & Herbed Croutons, Caesar Dressing

Baby Spinach & Strawberry Salad   14
Candied Pecans, Benne Seed Dressing

Robert’s Romaine Salad   14
Blue Cheese, Pickled Red Onions, Lemon Thyme Vinaigrette 

Curry Chicken Salad   17
Side of Fruit 

Pancakes   13
Apple Wood Smoked Bacon

Green Chili Enchiladas   17
Corn Tortilla, Black Beans, Tenderloin, 

  War Eagle Grits

Crab & Goat Cheese Crepes   17
Roasted Tomatillo Ragout

Eggs Benedict   17
Two Poached Eggs, Smoked Canadian Bacon, Béarnaise 

Steak & Mexicali Eggs   35
7oz Strip Loin, 2 Bacon Strips, Scrambled Eggs, Home Potatoes

Carved Turkey & Bacon Club   16
Oven Roasted Turkey, Peppered Applewood Bacon, 

Mayonnaise, Avocado, Fresh Fruit

Grilled Chicken Sandwich   16
Parmesan Roasted Artichokes, Roasted Red Pepper,

Swiss Cheese, Basil Pesto Aioli, House Chips

Grilled Chicken   16
Yukon Gold Smashed Potatoes, Market Vegetables

Half Pound Tenderloin Burger on Brioche Bun   17
American, Cheddar Cheese, Swiss Cheese or Blue Cheese, 

French Fries

Add Applewood Smoked Bacon 3

Crispy Chicken & Noodles   21
Fried Chicken Breast, Herbes de Provence Velouté, Campanelle Pasta 

“Howard Warren” Tender Chopped Steak   21
Colbert Sauce, Grilled Onions

Oven Roasted Tomato, Market Vegetables

Salmon “Tamale”   35
Corn Relish, Lime Jalapeno Broth, War Eagle Grits

Steak Frites   35
6 oz. Ribeye, Cheese Toast, French Fries

Petite Tenderloin Medallions   39
2 2oz Medallions, Béarnaise 

Yukon Gold Smashed Potatoes, Market Vegetables

Fudge Caramel Cake   11
Mixed Berries

Tiramisu   11
Belgian Dark Chocolate, Chocolate Cream

Belgian Dark Chocolate Pot Du Creme   11
La Strada, Strawberry

Poached Pear Crème Brulee   11

Spring Berry Cake  11

SOUPS and SALADS

COCKTAILS BY THE CARAFE $36

APPETIZERS

BRUNCH

ENTREES

DESSERT

MOCKTAIL BY THE CARAFE $15


