
 

POLO LOUNGE CLASS ICS  
$25 each 

 

BASIL COLLINS 

Hendrick’s Gin, Basil Syrup, Fresh Lemon 
Club Soda, Peychaud’s Bitters 

 

EL JARDIN GIMLET  

Tito’s Vodka, Lime, Cucumber 
Cilantro, Jalapeño 

 

 THE MILLIONAIRE  

Absolut Elyx Vodka, Giffard Crème de Pêche 
Blueberry, Ginger, Lemon 

 

PRETTY IN PINK 

Grey Goose Le Citron Vodka, Raspberry 
Pineapple, Lemon, Club Soda  

 

HIGH LIVING 

High West, Sweet Vermouth, Aperol                                              
Amaro Montenegro, Pernod Absinthe 

 

BEBIDA DE LOS MUERTOS 

Avión Silver Tequila, Montelobos Mezcal 
Activated Black Charcoal, Pineapple, Lime Agave 

Hellfire Habanero Shrub Bitters 

 

SEASONAL GIN & TONIC 

The Botanist Gin, Apple, Sage 
Cloves, Fever-Tree Aromatic Tonic 

 

STAR ON SUNSET 

Cincoro Tequila Blanco, Mango, Lime                                     
Jalapeño, Agave, Spiced Tajín Rim 



DO M E ST I C  9  

Bud Light 

Budweiser 

Coors Light 

Great White 

Lagunitas IPA 

Michelob Ultra 

Miller Lite 

Samuel Adams 

Scrimshaw 

 

I M P O R T E D  1 0  

Amstel Light 

Beck’s 

Corona 

Guinness Draught 

Heineken 

Stella Artois 

 

I M P O R T E D  1 4  

Chimay Reserve 300ml 

Delirium Tremens 330ml 

Hitachino White Ale 

La Fin du Monde 355ml 

 

N O N - A L CO HO L I C  9  

Beck’s 

Kaliber 

O’Doul’s 

 

 

  



APPET IZERS 

 

HOMEMADE HUMMUS & CRUDITÉS ..............36 

Seasonal Vegetables, Feta, Espelette Pepper 

 

CHEESE AND CHARCUTERIE ......................... 72 

Selection of Three Cheeses, Seasonal Accompaniments 

 

TRUFFLE FRIES ................................................ 32 

Shaved Truffle, Parmesan, Truffle Aïoli 

 

SHRIMP COCKTAIL ........................................... 35 

Cocktail Sauce, Horseradish, Lemon 

 

CHICKEN WINGS ............................................... 28 

Honey Hot BBQ, Ranch Dressing 

 

1 OZ. RUSSIAN ROYAL OSETRA CAVIAR ... 245 

1 OZ. IMPERIAL 000 CAVIAR ....................... 290 

Potato Blinis, Egg, Red Onions  
Chives, Lemon, Crème Fraîche 

 
 

POLO LOUNGE FAVORITES  

 

AMERICAN WAGYU BURGER .......................... 45 

Caramelized Sherry Onions, White Cheddar 
Heirloom Tomato, Arugula, Dijon Aioli 

 

RIGATONI BOLOGNESE ................................... 56 

Braised Beef Ragù, 24-Month Parmesan 

 
 

SALADS 

 

McCARTHY SALAD ........................................... 46 

Romaine Hearts, Grilled Chicken, Organic Egg, Beets  
Tomatoes, Cheddar, Smoked Bacon, Avocado 
Balsamic Vinaigrette 

 

CAESAR SALAD ................................................ 32 

Organic Romaine, Parmesan Dressing, Croutons 

  



FROZEN AND BREWED 
 

1 3  E ACH  

 

FROZEN FROSTED LATTE 

A rich, creamy latte made with Cappuccine’s own blend of 
the finest mountain-grown Arabica coffee 

 

FROZEN MOCHA GLACIER 

A rich and silky smooth blend of the world’s finest cocoa  
and Cappuccine’s own premium selection of the finest high 

mountain-grown Arabica coffee 

 

FROZEN EXTREME TOFFEE COFFEE 

Based on Cappuccine’s legendary original latte with real  
Skor toffee pieces 

 

FROZEN FRENCH VANILLA LATTE 

Cappuccine’s exclusive Arabica coffee and Dutch cocoa 
team up with the sophisticated flavor of French vanilla 

 

FROZEN CHAI TEA LATTE 

Cappuccine’s spiced chai flavor 

 



FOUNTA IN  COFFEE  ROOM  
 

JU ICE  BAR  

 

20  E ACH  
 

Freshly Pressed Daily 

 

IRON MAN 

Aloe, Coconut Water, Ginger, Lemon, Cayenne 
Activated Charcoal 

 

GREEN ENVY 

Cucumber, Apple, Kale, Parsley, Grapes, Lemon 

 

24 CARROT GOLD 

Carrot, Orange, Ginger 

 

ELECTRO-LIGHT 

Pineapple, Cucumber 

 

PINK PALACE LEMONADE 

Strawberries, Watermelon, Lemon 
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