ALL DAY MENV

Ask your Server about our Daily Specials
All of our deep frying is done with Canola Oil.
split any plate for $3 additional charge

Tack Room Wedge $8
1/3 Head of Iceberq Lettuce
Creamy Bleu Cheese Dressing, Diced Cucumber
Chopped Tomatoes, Onions & Bacon Bits

Classic Caesar Salad §8
Fresh Romaine, Parmesan Cheese and Croutons
Add Chicken $3 Add Shrimp $5

Soup of the Day or Chili $3 cup or $5 bowl

Tavern Chopped Salad $10
Turkey, Ham, Crisp Bacon, Onions, Tomatoes, Bleu
Cheese Crumbles, Diced Cucumber, Mixed Greens
Chopped and Tossed with your Choice of Dressing
Add Chicken $3 Add Shrimp §5

“Back Shot” Tuna & Romaine Salad  $10
Grilled Tuna Salad on top of Romaine Hearts

Diced Cucumbers and Tomatoes with Italian Dressing

ENTREES

All Sandwiches served with French Fries, Onion Rings or Seasonal Fresh Fruit
(Except the Grilled Quesadilla - no sides included)

“Empire Polo” Club $10
Traditional Clubhouse Sandwich
Choice of bread Sourdough, Whole Wheat, White

Stadium Style Dog $7
One Jumbo Grilled 100% All Beef Frank with
your Favorite Toppings

Coachella Chicken Sandwich $10

Served with Pepper-Jack Cheese, Grilled Red Peppers,

Grilled Onions and Chipotle Mayonnaise

Pulled Pork BBQ Sandwich $10
Roasted and Seasoned Pulled Pork
with our Special BBQ Sauce

“Pony Goal” Tuna Croissant $10
Tuna Salad on 3 fresh Croissant

Tack Room Angus Burger $10
Served with Lettuce, Tomato and Onion
Add Cheese, Mushrooms or
Caramelized Onions +$.75 each item
Double Meat Patty +$3.00

“10 Goal” Kobe-Style Burger $13
/> [b. Kobe-Style Ground Beef, Apple Smoked
Bacon, Gorgonzola with Caramelized Onions

"10 Goal" is the highest rating a Polo Player can receive. There are only a few in

the world. It's like being Tiger Woods in golf.

Grilled Chicken or Pork Quesadilla $10
with Roasted Anaheim and Passilla Chilies, Cilantro,
Assorted Cheeses, Guacamole,
Sour Cream and Salsa Fresco

No Split Checks on parties over 8 people unless check is split an equal number of ways.

This is for your convenience, not ours.

18% gratuity added to parties of 8 or more



APPETIZERS

1/2 Pound Peel N’ Eat Shrimp $10
A delicious Half Pound Basket of Shrimp served with Cocktail Sauce

Flagman’s Buffalo Wings $8
Served with Bleu Cheese Dressing, Celery & Carrot Sticks and Gorgonzola Cheese Crumbles

Teriyaki Rib Eye Strips $10
Strips of our Rib Eye Steak grilled to order with Teriyaki Sauce

Mallet Head Chicken Fingers $8
Served with your choice of Ranch, BBQ, Honey Mustard, Teriyaki or Blue Cheese Dressing

Mini Corn Dogs $7
Basket of Mini Corn Dogs with your choice of Ranch, BBQ, Honey Mustard, Teriyaki or Blue Cheese Dressing

Desert Spicy Calamari $10
Hand Battered Calamari, Tossed with Scallions and served with Thai Sweet Chili Pepper Sauce

Polo Potato Skins $6
Potato Skins, Cheddar Cheese, Bacon Bits and Sour Cream

Homemade Chips and Salsa $6
Homemade Tortilla Chips, Salsa Fresco and Fresh Guacamole

Nachos Supremo $10
Homemade Tortilla Chips topped with Nacho Cheese,

Salsa Fresco, Sour Cream, Fresh Guacamole, Onions, Tomatoes and Jalapefios
Add Chicken, Shredded Pork or Ground Beef ...... $3

Chile Poppers $6
Mild Jalapeno Chile & Cheese Poppers with your choice of Ranch, BBQ, Honey Mustard,
Teriyaki or Blue Cheese Dressing

Basket of French Fries §5
Your Choice of Reqular, Cheese or Garlic Fries

Basket of Beer Battered Onion Rings $6

No Split Checks on parties over 8 people unless check is split an equal number of ways.
This is for your convenience, not ours. 18% gratuity added to parties of 8 or more



DINNER SELECTIONS
Available after 5pm daily

All entrée’s includes choice of Soup or Salad
Served with Chefs choice of Starch and Vegetables
Split any plate for §3 additional charge

Our Signature Rib Eye Steak $24
12 oz. Hand Cut Rib Eye cooked to order topped with Tobacco Onions
Add Gorgonzola Cheese on Top of Your Steak $2

BBQ Baby Back Ribs
Full Rack $25 Half Rack $ 18
Beautiful Baby Backs with the Chef’s homemade BBQ Sauce

Topped with Crispy Tobacco Onions
*We use 3 full size Pork Loin Rack of Ribs that's almost 2 pounds on average.
Compare that to the 3/4 size rack some restaurants use.

Filet Mignon $20
Thick Cut Filet Mignon Steak
served with a 3 peppercorn sauce

Chicken Marsala $17
Pan Seared Chicken Breast, Homemade Marsala Sauce with mushrooms
Served on 3 bed of Pasta

Pan Sautéed Basa $16
A tender and mild tasting Whitefish
Served with 3 Citrus Buerre Blanc Sauce

Meat Loaf Wednesday’s $15 (served on Wednesday only or until we run out)
Homemade Meatloaf with Mashed Potatoes and Daily Vegetables
Served with our homemade gravy

Desserts (Available anytime)
(Ask your Server about Chef’s Special Desserts)

Double Espresso Mud Pie $7.5
Fresh Baked Apple Pie §5
(Ala Mode add $2)

Vanillg Ice Cream $5

No Split Checks on parties over 8 people unless check is split an equal number of ways.
This is for your convenience, not ours. 18% gratuity added to parties of 8 or more.



