
             

                 
 

*               denotes a classic Polo Lounge dish 
Please note, a 19% service charge will be added to parties of six or more. 

If you suffer from a food allergy or intolerance, please inform a member of the restaurant team upon placing your order. 

 

            TRADITIONAL BREAKFAST 

 HOMEMADE GRANOLA 20 
Macadamias, Pine Nuts, and Banana, Choice of Greek Yogurt or Milk 

 

STEEL-CUT IRISH OATMEAL 20 
Apple, Cinnamon-Raisin Compote, Raw Brown Sugar 

Add Mixed Berries 12 

 

CLASSIC CEREAL WITH BANANAS 20 
Choice of Milk 

 

BAKERY BASKET 24 
Plain Croissant, Chocolate Croissant, Fruit Danish, Assorted Muffins 

 

POLO LOUNGE AVOCADO TOAST 27 
Thick Cut Sourdough Toast, Garcia Farms Organic Avocado, Tomatoes, Salsa Verde  

 

 HOLLYWOOD FARMERS’ MARKET SEASONAL FRUIT 28 
Vanilla-Infused Greek Yogurt, Chocolate-Avocado Pound Cake 

 

LOX AND BAGEL 33 
Wild Smoked Salmon, Herb Cream Cheese, Capers, Shaved Red Onions, Persian Cucumber 

 
 

FROM THE GRIDDLE 

BUTTERMILK PANCAKES 26 
Tahitian Vanilla Butter 

 

 BLUEBERRY-RICOTTA PANCAKES 28 
Local Honey-Infused Greek Yogurt 

 

BELGIAN WAFFLE 28 
Strawberries, Basil, Chantilly Cream 

 

 BRIOCHE FRENCH TOAST 28 
Roasted Market Berries, Cereal Crisp, Powdered Sugar   

 
 

ORGANIC EGG DISHES 

TWO EGGS ANY STYLE 28 
Served with Hash Browns, Choice of Toast, and Choice of Bacon, Sausage or Ham 

 

EGG WHITE FRITTATA 29 
Broccoli, Spinach, Sweet 100 Tomatoes, Goats’ Cheese 

 

WILD MUSHROOM AND BOURSIN CHEESE OMELET 32 
Seasonal Wild Mushroom, Chives, Green Salad 

 

SOUTHERN CALIFORNIA OMELET 32 

Mexican Chorizo, Tomato, Avocado and Queso Fresco, Served with Hash Browns 
 

 HUEVOS RANCHEROS 34 
Sunny-Side Up Eggs, Black Beans, Corn Tortilla, Guacamole, Oaxaca Sauce 

 

EGGS BENEDICT 32 
Hollandaise Sauce, Asparagus, and Roasted Tomato, Served with Hash Browns 

 

CLASSIC: Nueske’s Canadian Bacon      VEGETARIAN: Tomato and Spinach 
WILD SMOKED SALMON                      BUTTER-POACHED MAINE LOBSTER: Spinach (Add 15) 

  

CORNED BEEF & PEEWEE POTATO HASH 32 
Poached Eggs, Caramelized Onions and Peppers, Whole-Grain Mustard Hollandaise Sauce 

 

SMOKED SALMON SOFT SCRAMBLE 36 
Crispy Potato Rösti, Chive Crème Fraîche, Sturgeon Caviar 

 
 

ADDITIONS 

TOAST 6 
White, Wheat, Rye, Multi-Grain, Sourdough, English Muffin 

 

BREAKFAST MEAT 9 
Wood-Smoked Bacon, Chicken-Apple Sausage, Pork Sausage 

Turkey Bacon, Nueskie’s Canadian Bacon, Ham Steak 
 

  


