
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

CRISPY CHICKEN SANDWICH served on house baked bread with coleslaw & spicy chili 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 (3 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



2 -  6  PM DAILY
B AR & PAT IO ONLY

HALF PRICE  
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*

R ED WINE
C harles  Kr ug Caber net  Sauv,  Napa Val ley  20/80 

Brady Cab Franc ,  Paso Robles  14/55

Daou ‘Pessimist ’,  Red B lend,  Paso Robles  20/80

Q uilt  Cab Sauv,  Napa Val ley,  Cal i for nia  20/85

My Favorite  Neighbor Paso Robles  98 

C happallet  Cuvée  Napa Val ley  20/75

Frank Family  Cab Sauv,  Napa Val ley  110

Ter ra Valentine Spr ing Mountain,  Napa 160

Capanna Rosso ’d i  Montalc ino ’,  Tuscany 20/80

Shafer  One Point  Five ,  Napa Val ley  185

L atour B ourgo gne Rouge,  Burgundy,  France  60

Duckhorn Merlot ,  Napa Val ley  18/70

Red Schooner Malbec ,  Mendoza 19/75

Fontanafredda B arolo,  P iedmont 100

Sondraia  B olgher i ,  Tuscany 185

8 Years  in  the Deser t  Napa Val ley  88

Ridge Zinfandel ,  Sonoma ,  Cal i for nia  15/55

Four Graces  Willamette ,  Oregon 15/56

Emeritus  Russian River  Val ley  21/85

T he Cal l ing Pinot  Noir,  Russian River  Val ley  85

WillaK enzie  Pinot  Noir,  Wil lamette ,  Oregon 90

T HE CL A SSIC  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  16

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

PE AR MART INI  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   16

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

LEMON DROP  .  .  .  .  .  .  .  .  .  .  . .  .  .  .  .  .  .  .  17

lemon vodka ,  fresh lemon,  L imoncel lo  foam

OLD FA SHIONED   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 16

bourbon,  vani l la  & bitters

T HE PALOMA   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   15

mezcal ,  agave,  fresh squeezed grapefr uit

SPIC Y MARG AR I TA  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   15

jalapeño,  cucumber,  fresh l ime

GOLD RUSH  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   16

bourbon,  fresh lemon,  rosemar y & honey

E SPR E SSO MART INI  .  .  .  .  .  .  .  .  .  .  .  .  .  .   17

fresh brewed espresso,  coffee  l iqueur

WHI T E WINE
Gratien & Meyer  Br ut ,  France  14/55

L all ier  Br ut ,  Aÿ,  France  20/80

Pommer y Br ut  Royal  Reims,  France  98

Wither Hil ls  Marlborough,  New Zealand 14/45

Round Pond Sauv B lanc ,  Ruther ford 16/68

Domaine C hezatte  Sancer re ,  France  18/75

Jermann  Pinot  Gr ig io,  A lto  Adige  I ta ly  15/55

Mer Solei l  Reser ve Santa  Lucia  Highlands 16/65

Rombauer C hardonnay,  Napa Val ley  22/85

Feudi  Falanghina ,  Campania ,  I ta ly  15/60

L oudenne Burgundy,  France  17/65

L a C hablisienne C habl is ,  Burgundy,  France  20/80

L a Scolca  Gavi  Dei  Gavi ,  P iedmont ,  I ta ly  90

Blanchet  Poui l ly -Fumé,  L oire ,  France  65

Miraval  Studio Rosé,  Provence,  France  14/55

HAPPY HOUR

COCK TAIL S

*  BOT TLE S LE SS T HAN $80


