
SAL ADS
THE CISCO SALAD pulled rotisserie chicken, fromage blanc, almonds, corn and avocado, fresno chili vinaigrette.................23

SHRIMP LOUIE SALAD jumbo shrimp, iceberg wedge, avocado, 1000 isle dressing, fresh herbs......................................26

CRISPY CHICKEN COBB mixed greens, avocado, carrot, egg, corn, bacon, mustard vinaigrette.....................................23

HEALTHY CAESAR pecorino & cornbread croutons, vinaigrette (add chicken +7).....................................................18

PAN-ASIAN NOODLE SALAD with mango, avocado, chopped peanuts, basil, mint, and your choice:
Seared Steak.........28 | Chicken.........24 | Sans Protein (nearly vegetarian).........21

SIDE DI SHE S & DE SSERT S
Hand Cut French Fries 7  •  Creamed Corn 7  •  Brentwood Salad 9  

Coleslaw 7  •  Lemon Parm Broccoli 10  •  Loaded Baked Potato 10  

Double Chocolate Silk Pie 10  •  Famous Key Lime Pie 10  • Ice Cream Sundae 14

HOUSE SPECIALT IE S
CHEESEBURGER melted sharp cheddar, swiss, lettuce, tomato, onion, pickle, mustard & mayonnaise............................19

THE POLO CLUB roasted chicken, ham, bacon, baby swiss & cheddar, lettuce, tomato, 1000 isle dressing...................21

GRILLED CHICKEN BURGER served fully loaded with garlic aioli........................................................................19

FAMOUS FRENCH DIP thinly sliced roasted prime rib on a housemade french roll.....................................................29

CHICKEN TENDERS tempura battered and served with coleslaw, honey mustard & spicy barbecue sauce.........................22

ROTISSERIE CHICKEN roasted half chicken with mixed herbs, apricot glaze & pomme purée.......................................27

RUBY RED TROUT sourced from Idaho rivers and glazed on the grill, pomme purée & broccoli.....................................33

SCOTTISH SALMON wood-fire grilled and simply prepared, served with the Brentwood salad & pomme purée.................32

SEARED #1 AHI TUNA served with spicy ponzu, coleslaw & campari tomatoes..........................................................29

KNIFE & FORK BARBECUE RIBS slow roasted baby backs, served with coleslaw and french fries.............................26/36

CHICKEN MILANESE parmesan crusted, capers, beurre blanc, fettuccine alfredo.......................................................28

DOUBLE-CUT PORK CHOP served with creamed corn & pomme purée...................................................................32

We are concerned for your well-being. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 
your risk of foodborne illness. If you have a food allergy, please alert your server as not all ingredients are listed on the menu.*

CRISPY OYSTERS ROCKEFELLER creamed spinach, lemon aioli (six per order).......................................................23

GRILLED CALIFORNIA ARTICHOKES simply grilled, served with lemon garlic aioli | limited availability.........................21

AHI TUNA TARTARE hand chopped sushi grade tuna, toasted ciabatta & avocado......................................................23 

DEVILED EGGS (three per order) made fresh daily | limited availability......................................................................9

SPINACH 
ARTICHOKE DIP

housemade chunky salsa 
and warm tortilla chips....21

TORTILLA SOUP 
rotisserie chicken & avocado....................................................................13

SMOKED ALASKAN SALMON 
glazed and served with toasted brioche slices, lemon dill tartar sauce................21

CIABATTA CHEESE TOAST 
with parmesan, fontina and cheddar cheeses...............................................12

SIGNATUR E ST E AKS
STEAK FRITES topped with peppercorn sauce, served with french fries & coleslaw.............................................39

SHEP’S HAWAIIAN RIBEYE  served with our loaded baked potato.................................................................49

USDA PRIME FILET hand-selected beef tenderloin, served with broccoli & pomme purée.....................................55

— We do not guarantee steaks ordered ‘medium well’ or above



R ED
F OUR GR ACE S Pinot  Noir
W il la me tte  Va l le y,  O re g on  15/60

LOUI S L ATOUR Pinot  Noir
B urg und y,  Fra nce   60

C AMBR IA ‘JULIA’S VINEYAR D ’ Pinot  Noir
S a n ta  M a r ia  Va l le y,  C a l i fo r nia   70

EMER I TUS Pinot  Noir
R u s s ia n  R ive r  Va l le y,  C a l i fo r nia   22/90

DAOU ‘Pe s s imi s t ’,  Red Blend
Pa s o  R o ble s ,  C a l i fo r nia   16/60

MAR KHAM Merlot
Na p a  Va l le y,  C a l i fo r nia   18/70

CHÂT E AU L A SSÈGUE Merlot~Caber net  Franc
B o rd e a ux ,  Fra nce   80

PAR ADUXX ‘Propr ietar y  Red B lend ’
Na p a  Va l le y,  C a l i fo r nia   100

AUST IN HOPE Cabernet Sauvignon
Paso R obles,  C a l i fo r nia  (1L)   22/110 

FR ANK FAMILY Caber net  Sauvignon
Na p a  Va l le y,  C a l i fo r nia   110

B.R .  COHN ‘OLIVE HILL’  Caber net  Sauvignon
S on om a  Va l le y,  C a l i fo r nia   120

SHAFER ‘ONE POIN T FIVE’  Caber net  Sauvignon
Na p a  Va l le y,  C a l i fo r nia   150

T HE CL A SSIC  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  17

T ito ’s  or  B ombay,  how do you take i t?

PE AR MART INI  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   17

Grey Goose L a  Poire ,  e lder f lower,  fresh lemon

LEMON DROP  .  .  .  .  .  .  .  .  .  .  . .  .  .  .  .  .  .  .  18

lemon vodka ,  fresh lemon,  L imoncel lo  foam

OLD FA SHIONED   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 17

bourbon,  vani l la  & Angostura  bitters

T HE PALOMA   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   16

mezcal ,  agave,  fresh squeezed grapefr uit

SPIC Y MARG AR I TA  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   16

jalapeño Tequi la ,  cucumber,  fresh l ime

GOLD RUSH  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   17

bourbon,  fresh lemon,  rosemar y & honey

E SPR E SSO MART INI  .  .  .  .  .  .  .  .  .  .  .  .  .  .   18

fresh brewed espresso,  coffee  l iqueur

SPAR KLING   WHI T E   ROSÉ
BI SOL ‘JEIO’  ROSÉ  Prosecco
Ve n e to,  I ta l y   14/65

L ALLIER Br ut
C ha mp a g n e,  Fra nce   25/120

JERMANN  Pinot  Gr ig io
Fr ui l i ,  I ta l y   17/65

WI T HER HILL S Sauvignon Blanc
M a rl b o rou g h ,  Ne w Z e a la nd  14/50

COMT E DE L A CHEVALIÈR E Sauvignon Blanc 
S a nce r re,  Fra nce   20/80

CLOS PEG A SE Sauvignon Blanc
Na p a  Va l le y,  C a l i fo r nia   60

KUNDE C hardonnay
S on om a  Coun t y,  C a l i fo r nia   15/60

AL AIN CHAV Y C hardonnay
B urg und y,  Fra nce   80

L A CHABLI SIENNE C hardonnay
C ha bl i s ,  Fra nce   20/80

GIR AR D C hardonnay
C a r n e ro s ,  C a l i fo r nia   80

ROMB AUER C hardonnay
Na p a  Va l le y,  C a l i fo r nia   100

FLEUR DE MER Rosé
Cô te s  d e  P rove nce,  Fra nce   14/50

COCK TAIL S

*  B o tt le s  le s s  tha n $80

2 -  6  PM DAILY
B AR & PAT IO ONLY

$10 M ART INI S 
$12 WINE BY T HE GL A SS

$10 

CHEE SEBURGER S 

CHICKEN T ENDER S
 

TUE SDAYS
HALF OFF BOT TLE S*

HAPPY HOUR


