
WITH  MARINARA       & THAI CHILI SAUCE
25

EGGPLANT, MOZZARELLA, 
PARMIGIANA, TOMATO 

19

   BAKED LOCAL OYSTERS WITH 
SPINACH,  PARMIGIANO & PERNOD 

25

HOMEMADE MOZZARELLA, PARMA 
PROSCIUTTO,

TOMATO& BASIL 
22

LITTLE NECK CLAMS, SEASONED 
BREAD CRUMBS & LEMON

23

APPETIZERS

SAUTEED JUMBO LUMP CRAB 
MEAT WITH HOUSE  REMOULADE

28

SEAFOOD
preparations

L
PAN   ROASTED    FILET    WITH 

CHAMPAGNE    DILL   SAUCE  OVER 
ASPARAGUS AND MASHED POTATO

SAUTEED WITH ARTICHOKE 
ASPARAGUS & FRESH TOMATO 

SERVED OVER MASHED 
POTATOES 

SEASONED BREAD CRUMBS
LEMON, GARLIC BUTTER, WHITE WINE 

SERVED WITH MASHED POTATOES

STARTER
SOUPS &
SALADS

CCAAEESSAARR

PARMIGIANO REGGIANO,
ROMAINE HEARTS AND 

CLASSIC DRESSING

SSPPIINNAACCHH  GGFF

ROASTED RED ONIONS,
SMOKED BACON, EGG &

WARM MUSHROOM VINAIGRETTE

LOO
ounge

from the

GRILL
PROUDLY SERVING 

MIDWESTERN-RAISED, 
USDA PRIME &

AGED BLACK ANGUS BEEF

14OZ BONELESS STRIP

66

20OZBONELESS RIBEYE GF

 
   8oz 56 |  12oz 79 
CERTIFIED ANGUS

 SIDES  14
BAKED POTATOGF 

MASHED POTATOGF 

GRILLED ASPARAGUSGF 

FRENCH BEANSGF

CREAMED SPINACH 
VEGETABLE OF THE DAYGF

FRENCH FRIES
SAUTEED ONIONSGF

SAUTEED WILD MUSHROOMSGF 

BUTTERED BROCCOLIGF

EXTRAS $5FUNGI

AUPOIVE

GORGONZOLA

*CONSUMING RAW OR UNDERCOOKED ITEMS CAN CAUSE 

INCREASED LIKELIHOOD OF FOODBORNE ILLNESS

n

IN THE RAW & COCKTAILS GF

ONION SOUP
CARAMELIZED ONIONS,

SHERRY & THREE CHEESES
17

SOUP OF THE DAY 
SEASONAL FAVORITES 

14

SHAVED SPECK,
TOMATO, BALSAMIC DRIZZLE 

22

PASTA

FILET MIGNON TIDBITS,
FRESH HERBS

RED WINE, TOMATO
 38

PANCETTA, CREAM,
WILD MUSHROOM, TRUFFLE

36

LL

20

24

42

48

20

22

SAUSAGE AND BROCCOLI RABE EGGROLL

SEARED SESAME TUNA 
WASABI RANCH AND 

SESAME GINGER DRESSING
26

STUFFED WITH BROCCOLI RABE, SAUSAGE, 
MOZZARELLA WITH BALSAMIC DRIZZLE

18

HOMEMADE CANNELLONI
BAKED WITH SPINACH AND CHEESE

WITH BECHAMEL AND TOMATO
38

ENTREES

n

POLLO MARIO 
PARMIGIAN CRUSTED 

CHICKEN BREAST, MASHED 
POTATO, SHALLOT WHITE 

WINE SAUCE

POLO BURGER 10OZ 
CHEDDAR, BRIOCHE ROLL

FRENCHFRIES

FILET MINGON SANDWICH
GRILLED SLICED FILET MIGON 

WITH SAUTEED ONIONS AND MUSHROOMS 
ON FRENCH BREAD SERVED WITH 

28

42

POLLO PARMIGIANA
BREADED CHICKEN BREAST 

PARMIGIANA, MOZZARELLA, 
TOMATO SAUCE SERVED WITH PASTA

CORDON BLEU
N BREAST,BREADED CHICKE STUFFED

WITH PROSCIUTTO AND SWISS 
CHEESE AND MUSHROOM DEMIGLAZE

SOUTH WESTERN SKIRT STEAK 
TEQUILLA & CILANTRO 

MARINATED SKIRT STEAK, 
FRIED YUCCA, CILANTRO PESTO

42

46

46

FRENCH FRIES 
35

PORK CHOP ANTONIO
PAN FRIED WITH WHITE WINE

CHERRY PEPPER SAUCE SERVED WITH
POTATO AND VEGETABLE OF THE DAY

48

BBEEEETT  SSAALLAADD
FRESH BEETS ASPARAGUS, AVACADO,

Restaurant Director

 GF DENOTES GLUTEN FREE

n

OLIVES, GOAT CHEESE, AND CANDIED  

Mario Scala

Ala Carte Chef

CCUUCCUUMMBBEERR  GGFF

CUCUMBER, AVOCADO, FRESH CORN,
CHERRY TOMATOES & 

CACIACAVALLO CHEESE

FFIINNNNOOCCHHIIOO
AVOCADO, ARUGULA, RED ONION 

ASIAGO CHEESE, LEMON DRESSING

WWEEDDGGEE  SSAALLAADD
BACON, BLUE CHEESE CRUMBLE

18

20

19

WALNUTS WITH A RASPBERRY  DRESSING 
18

FISH OF THE DAY
MARKET PRICE

IMPORTED BURRATA

GGFF

GGFF

GGFF

FILET MIGNON 

CERTIFIED PRIME

69

22

AND JULIENNE VEGETABLES
50

STEAMED IN GARLIC, WHITE WINE, AND 
SAFFRON WITH JULIENNE VEGETABLES

26

CLAMS AND MUSSELS 

GF

GF

POLLO MARIO
PARMIGIAN CRUSTED 

CHICKEN BREAST, MASHED 
POTATO, SHALLOT WHITE 

WINE SAUCE
42

POLO BURGER 10OZ

CHEDDAR, BRIOCHE ROLL
FRENCH FRIES

28

FILET MINGON SANDWICH
GRILLED SLICED FILET MIGON 

WITH SAUTEED ONIONS AND MUSHROOMS
ON FRENCH BREAD SERVED WITH

FRENCH FRIES 
35

SOUTH WESTERN SKIRT STEAK
TEQUILLA & CILANTRO 

MARINATED SKIRT STEAK, 
FRIED YUCCA, CILANTRO PESTO

46

POLLO PARMIGIANA
BREADED CHICKEN BREAST
PARMIGIANA, MOZZARELLA,

TOMATO SAUCE SERVED WITH PASTA
42

CORDON BLEU
BREADED CHICKEN BREAST, STUFFED

WITH PROSCIUTTO AND SWISS
CHEESE AND MUSHROOM DEMIGLAZE

46

PORK CHOP ANTONIO
PAN FRIED WITH WHITE WINE

CHERRY PEPPER SAUCE SERVED WITH
POTATO AND VEGETABLE OF THE DAY

48

WITH  MARINARA       & THAI CHILI SAUCE
25

EGGPLANT, MOZZARELLA, 
PARMIGIANA, TOMATO 

19

   BAKED LOCAL OYSTERS WITH 
SPINACH,  PARMIGIANO & PERNOD 

25

HOMEMADE MOZZARELLA, PARMA 
PROSCIUTTO,

TOMATO& BASIL 
22

LITTLE NECK CLAMS, SEASONED 
BREAD CRUMBS & LEMON

23

APPETIZERS

SAUTEED JUMBO LUMP CRAB 
MEAT WITH HOUSE  REMOULADE

28

SEAFOOD
preparations

L
PAN   ROASTED    FILET    WITH 

CHAMPAGNE    DILL   SAUCE  OVER 
ASPARAGUS AND MASHED POTATO

SAUTEED WITH ARTICHOKE 
ASPARAGUS & FRESH TOMATO 

SERVED OVER MASHED 
POTATOES 

SEASONED BREAD CRUMBS
LEMON, GARLIC BUTTER, WHITE WINE 

SERVED WITH MASHED POTATOES

STARTER
SOUPS &
SALADS

CCAAEESSAARR

PARMIGIANO REGGIANO,
ROMAINE HEARTS AND 

CLASSIC DRESSING

SSPPIINNAACCHH  GGFF

ROASTED RED ONIONS,
SMOKED BACON, EGG &

WARM MUSHROOM VINAIGRETTE

LOO
ounge

from the

GRILL
PROUDLY SERVING 

MIDWESTERN-RAISED, 
USDA PRIME &

AGED BLACK ANGUS BEEF

14OZ BONELESS STRIP

66

20OZBONELESS RIBEYE GF

 
   8oz 56 |  12oz 79 
CERTIFIED ANGUS

 SIDES  14
BAKED POTATOGF 

MASHED POTATOGF 

GRILLED ASPARAGUSGF 

FRENCH BEANSGF

CREAMED SPINACH 
VEGETABLE OF THE DAYGF

FRENCH FRIES
SAUTEED ONIONSGF

SAUTEED WILD MUSHROOMSGF 

BUTTERED BROCCOLIGF

EXTRAS $5FUNGI

AUPOIVE

GORGONZOLA

*CONSUMING RAW OR UNDERCOOKED ITEMS CAN CAUSE 

INCREASED LIKELIHOOD OF FOODBORNE ILLNESS

n

IN THE RAW & COCKTAILS GF

ONION SOUP
CARAMELIZED ONIONS,

SHERRY & THREE CHEESES
17

SOUP OF THE DAY 
SEASONAL FAVORITES 

14

SHAVED SPECK,
TOMATO, BALSAMIC DRIZZLE 

22

PASTA

FILET MIGNON TIDBITS,
FRESH HERBS

RED WINE, TOMATO
 38

PANCETTA, CREAM,
WILD MUSHROOM, TRUFFLE

36

LL

20

24

42

48

20

22

SAUSAGE AND BROCCOLI RABE EGGROLL

SEARED SESAME TUNA 
WASABI RANCH AND 

SESAME GINGER DRESSING
26

STUFFED WITH BROCCOLI RABE, SAUSAGE, 
MOZZARELLA WITH BALSAMIC DRIZZLE

18

HOMEMADE CANNELLONI
BAKED WITH SPINACH AND CHEESE

WITH BECHAMEL AND TOMATO
38

ENTREES

n

POLLO MARIO 
PARMIGIAN CRUSTED 

CHICKEN BREAST, MASHED 
POTATO, SHALLOT WHITE 

WINE SAUCE

POLO BURGER 10OZ 
CHEDDAR, BRIOCHE ROLL

FRENCHFRIES

FILET MINGON SANDWICH
GRILLED SLICED FILET MIGON 

WITH SAUTEED ONIONS AND MUSHROOMS 
ON FRENCH BREAD SERVED WITH 

28

42

POLLO PARMIGIANA
BREADED CHICKEN BREAST 

PARMIGIANA, MOZZARELLA, 
TOMATO SAUCE SERVED WITH PASTA

CORDON BLEU
N BREAST,BREADED CHICKE STUFFED

WITH PROSCIUTTO AND SWISS 
CHEESE AND MUSHROOM DEMIGLAZE

SOUTH WESTERN SKIRT STEAK 
TEQUILLA & CILANTRO 

MARINATED SKIRT STEAK, 
FRIED YUCCA, CILANTRO PESTO

42

46

46

FRENCH FRIES 
35

PORK CHOP ANTONIO
PAN FRIED WITH WHITE WINE

CHERRY PEPPER SAUCE SERVED WITH
POTATO AND VEGETABLE OF THE DAY

48

BBEEEETT  SSAALLAADD
FRESH BEETS ASPARAGUS, AVACADO,

Restaurant Director

 GF DENOTES GLUTEN FREE

n

OLIVES, GOAT CHEESE, AND CANDIED  

Mario Scala

Ala Carte Chef

CCUUCCUUMMBBEERR  GGFF

CUCUMBER, AVOCADO, FRESH CORN,
CHERRY TOMATOES & 

CACIACAVALLO CHEESE

FFIINNNNOOCCHHIIOO
AVOCADO, ARUGULA, RED ONION 

ASIAGO CHEESE, LEMON DRESSING

WWEEDDGGEE  SSAALLAADD
BACON, BLUE CHEESE CRUMBLE

18

20

19

WALNUTS WITH A RASPBERRY  DRESSING 
18

FISH OF THE DAY
MARKET PRICE

IMPORTED BURRATA

GGFF

GGFF

GGFF

FILET MIGNON 

CERTIFIED PRIME

69

22

AND JULIENNE VEGETABLES
50

STEAMED IN GARLIC, WHITE WINE, AND 
SAFFRON WITH JULIENNE VEGETABLES

26

CLAMS AND MUSSELS 

GF

GF

WITH  MARINARA       & THAI CHILI SAUCE
25

EGGPLANT, MOZZARELLA, 
PARMIGIANA, TOMATO 

19

   BAKED LOCAL OYSTERS WITH 
SPINACH,  PARMIGIANO & PERNOD 

25

HOMEMADE MOZZARELLA, PARMA 
PROSCIUTTO,

TOMATO& BASIL 
22

LITTLE NECK CLAMS, SEASONED 
BREAD CRUMBS & LEMON

23

APPETIZERS

SAUTEED JUMBO LUMP CRAB 
MEAT WITH HOUSE  REMOULADE

28

SEAFOOD
preparations

L
PAN   ROASTED    FILET    WITH 

CHAMPAGNE    DILL   SAUCE  OVER 
ASPARAGUS AND MASHED POTATO

SAUTEED WITH ARTICHOKE 
ASPARAGUS & FRESH TOMATO 

SERVED OVER MASHED 
POTATOES 

SEASONED BREAD CRUMBS
LEMON, GARLIC BUTTER, WHITE WINE 

SERVED WITH MASHED POTATOES

STARTER
SOUPS &
SALADS

CCAAEESSAARR

PARMIGIANO REGGIANO,
ROMAINE HEARTS AND 

CLASSIC DRESSING

SSPPIINNAACCHH  GGFF

ROASTED RED ONIONS,
SMOKED BACON, EGG &

WARM MUSHROOM VINAIGRETTE

LOO
ounge

from the

GRILL
PROUDLY SERVING 

MIDWESTERN-RAISED, 
USDA PRIME &

AGED BLACK ANGUS BEEF

14OZ BONELESS STRIP

66

20OZBONELESS RIBEYE GF

 
   8oz 56 |  12oz 79 
CERTIFIED ANGUS

 SIDES  14
BAKED POTATOGF 

MASHED POTATOGF 

GRILLED ASPARAGUSGF 

FRENCH BEANSGF

CREAMED SPINACH 
VEGETABLE OF THE DAYGF

FRENCH FRIES
SAUTEED ONIONSGF

SAUTEED WILD MUSHROOMSGF 

BUTTERED BROCCOLIGF

EXTRAS $5FUNGI

AUPOIVE

GORGONZOLA

*CONSUMING RAW OR UNDERCOOKED ITEMS CAN CAUSE 

INCREASED LIKELIHOOD OF FOODBORNE ILLNESS

n

IN THE RAW & COCKTAILS GF

ONION SOUP
CARAMELIZED ONIONS,

SHERRY & THREE CHEESES
17

SOUP OF THE DAY 
SEASONAL FAVORITES 

14

SHAVED SPECK,
TOMATO, BALSAMIC DRIZZLE 

22

PASTA

FILET MIGNON TIDBITS,
FRESH HERBS

RED WINE, TOMATO
 38

PANCETTA, CREAM,
WILD MUSHROOM, TRUFFLE

36

LL

20

24

42

48

20

22

SAUSAGE AND BROCCOLI RABE EGGROLL

SEARED SESAME TUNA 
WASABI RANCH AND 

SESAME GINGER DRESSING
26

STUFFED WITH BROCCOLI RABE, SAUSAGE, 
MOZZARELLA WITH BALSAMIC DRIZZLE

18

HOMEMADE CANNELLONI
BAKED WITH SPINACH AND CHEESE

WITH BECHAMEL AND TOMATO
38

ENTREES

n

POLLO MARIO 
PARMIGIAN CRUSTED 

CHICKEN BREAST, MASHED 
POTATO, SHALLOT WHITE 

WINE SAUCE

POLO BURGER 10OZ 
CHEDDAR, BRIOCHE ROLL

FRENCHFRIES

FILET MINGON SANDWICH
GRILLED SLICED FILET MIGON 

WITH SAUTEED ONIONS AND MUSHROOMS 
ON FRENCH BREAD SERVED WITH 

28

42

POLLO PARMIGIANA
BREADED CHICKEN BREAST 

PARMIGIANA, MOZZARELLA, 
TOMATO SAUCE SERVED WITH PASTA

CORDON BLEU
N BREAST,BREADED CHICKE STUFFED

WITH PROSCIUTTO AND SWISS 
CHEESE AND MUSHROOM DEMIGLAZE

SOUTH WESTERN SKIRT STEAK 
TEQUILLA & CILANTRO 

MARINATED SKIRT STEAK, 
FRIED YUCCA, CILANTRO PESTO

42

46

46

FRENCH FRIES 
35

PORK CHOP ANTONIO
PAN FRIED WITH WHITE WINE

CHERRY PEPPER SAUCE SERVED WITH
POTATO AND VEGETABLE OF THE DAY

48

BBEEEETT  SSAALLAADD
FRESH BEETS ASPARAGUS, AVACADO,

Restaurant Director

 GF DENOTES GLUTEN FREE

n

OLIVES, GOAT CHEESE, AND CANDIED  

Mario Scala

Ala Carte Chef

CCUUCCUUMMBBEERR  GGFF

CUCUMBER, AVOCADO, FRESH CORN,
CHERRY TOMATOES & 

CACIACAVALLO CHEESE

FFIINNNNOOCCHHIIOO
AVOCADO, ARUGULA, RED ONION 

ASIAGO CHEESE, LEMON DRESSING

WWEEDDGGEE  SSAALLAADD
BACON, BLUE CHEESE CRUMBLE

18

20

19

WALNUTS WITH A RASPBERRY  DRESSING 
18

FISH OF THE DAY
MARKET PRICE

IMPORTED BURRATA

GGFF

GGFF

GGFF

FILET MIGNON 

CERTIFIED PRIME

69

22

AND JULIENNE VEGETABLES
50

STEAMED IN GARLIC, WHITE WINE, AND 
SAFFRON WITH JULIENNE VEGETABLES

26

CLAMS AND MUSSELS 

GF

GF

WITH  MARINARA       & THAI CHILI SAUCE
25

EGGPLANT, MOZZARELLA, 
PARMIGIANA, TOMATO 

19

   BAKED LOCAL OYSTERS WITH 
SPINACH,  PARMIGIANO & PERNOD 

25

HOMEMADE MOZZARELLA, PARMA 
PROSCIUTTO,

TOMATO& BASIL 
22

LITTLE NECK CLAMS, SEASONED 
BREAD CRUMBS & LEMON

23

APPETIZERS

SAUTEED JUMBO LUMP CRAB 
MEAT WITH HOUSE  REMOULADE

28

SEAFOOD
preparations

L
PAN   ROASTED    FILET    WITH 

CHAMPAGNE    DILL   SAUCE  OVER 
ASPARAGUS AND MASHED POTATO

SAUTEED WITH ARTICHOKE 
ASPARAGUS & FRESH TOMATO 

SERVED OVER MASHED 
POTATOES 

SEASONED BREAD CRUMBS
LEMON, GARLIC BUTTER, WHITE WINE 

SERVED WITH MASHED POTATOES

STARTER
SOUPS &
SALADS

CCAAEESSAARR

PARMIGIANO REGGIANO,
ROMAINE HEARTS AND 

CLASSIC DRESSING

SSPPIINNAACCHH  GGFF

ROASTED RED ONIONS,
SMOKED BACON, EGG &

WARM MUSHROOM VINAIGRETTE

LOO
ounge

from the

GRILL
PROUDLY SERVING 

MIDWESTERN-RAISED, 
USDA PRIME &

AGED BLACK ANGUS BEEF

14OZ BONELESS STRIP

66

20OZBONELESS RIBEYE GF

 
   8oz 56 |  12oz 79 
CERTIFIED ANGUS

 SIDES  14
BAKED POTATOGF 

MASHED POTATOGF 

GRILLED ASPARAGUSGF 

FRENCH BEANSGF

CREAMED SPINACH 
VEGETABLE OF THE DAYGF

FRENCH FRIES
SAUTEED ONIONSGF

SAUTEED WILD MUSHROOMSGF 

BUTTERED BROCCOLIGF

EXTRAS $5FUNGI

AUPOIVE

GORGONZOLA

*CONSUMING RAW OR UNDERCOOKED ITEMS CAN CAUSE 

INCREASED LIKELIHOOD OF FOODBORNE ILLNESS

n

IN THE RAW & COCKTAILS GF

ONION SOUP
CARAMELIZED ONIONS,

SHERRY & THREE CHEESES
17

SOUP OF THE DAY 
SEASONAL FAVORITES 

14

SHAVED SPECK,
TOMATO, BALSAMIC DRIZZLE 

22

PASTA

FILET MIGNON TIDBITS,
FRESH HERBS

RED WINE, TOMATO
 38

PANCETTA, CREAM,
WILD MUSHROOM, TRUFFLE

36

LL

20

24

42

48

20

22

SAUSAGE AND BROCCOLI RABE EGGROLL

SEARED SESAME TUNA 
WASABI RANCH AND 

SESAME GINGER DRESSING
26

STUFFED WITH BROCCOLI RABE, SAUSAGE, 
MOZZARELLA WITH BALSAMIC DRIZZLE

18

HOMEMADE CANNELLONI
BAKED WITH SPINACH AND CHEESE

WITH BECHAMEL AND TOMATO
38

ENTREES

n

POLLO MARIO 
PARMIGIAN CRUSTED 

CHICKEN BREAST, MASHED 
POTATO, SHALLOT WHITE 

WINE SAUCE

POLO BURGER 10OZ 
CHEDDAR, BRIOCHE ROLL

FRENCHFRIES

FILET MINGON SANDWICH
GRILLED SLICED FILET MIGON 

WITH SAUTEED ONIONS AND MUSHROOMS 
ON FRENCH BREAD SERVED WITH 

28

42

POLLO PARMIGIANA
BREADED CHICKEN BREAST 

PARMIGIANA, MOZZARELLA, 
TOMATO SAUCE SERVED WITH PASTA

CORDON BLEU
N BREAST,BREADED CHICKE STUFFED

WITH PROSCIUTTO AND SWISS 
CHEESE AND MUSHROOM DEMIGLAZE

SOUTH WESTERN SKIRT STEAK 
TEQUILLA & CILANTRO 

MARINATED SKIRT STEAK, 
FRIED YUCCA, CILANTRO PESTO

42

46

46

FRENCH FRIES 
35

PORK CHOP ANTONIO
PAN FRIED WITH WHITE WINE

CHERRY PEPPER SAUCE SERVED WITH
POTATO AND VEGETABLE OF THE DAY

48

BBEEEETT  SSAALLAADD
FRESH BEETS ASPARAGUS, AVACADO,

Restaurant Director

 GF DENOTES GLUTEN FREE

n

OLIVES, GOAT CHEESE, AND CANDIED  

Mario Scala

Ala Carte Chef

CCUUCCUUMMBBEERR  GGFF

CUCUMBER, AVOCADO, FRESH CORN,
CHERRY TOMATOES & 

CACIACAVALLO CHEESE

FFIINNNNOOCCHHIIOO
AVOCADO, ARUGULA, RED ONION 

ASIAGO CHEESE, LEMON DRESSING

WWEEDDGGEE  SSAALLAADD
BACON, BLUE CHEESE CRUMBLE

18

20

19

WALNUTS WITH A RASPBERRY  DRESSING 
18

FISH OF THE DAY
MARKET PRICE

IMPORTED BURRATA

GGFF

GGFF

GGFF

FILET MIGNON 

CERTIFIED PRIME

69

22

AND JULIENNE VEGETABLES
50

STEAMED IN GARLIC, WHITE WINE, AND 
SAFFRON WITH JULIENNE VEGETABLES

26

CLAMS AND MUSSELS 

GF

GF

WITH  MARINARA       & THAI CHILI SAUCE
25

EGGPLANT, MOZZARELLA, 
PARMIGIANA, TOMATO 

19

   BAKED LOCAL OYSTERS WITH 
SPINACH,  PARMIGIANO & PERNOD 

25

HOMEMADE MOZZARELLA, PARMA 
PROSCIUTTO,

TOMATO& BASIL 
22

LITTLE NECK CLAMS, SEASONED 
BREAD CRUMBS & LEMON

23

APPETIZERS

SAUTEED JUMBO LUMP CRAB 
MEAT WITH HOUSE  REMOULADE

28

SEAFOOD
preparations

L
PAN   ROASTED    FILET    WITH 

CHAMPAGNE    DILL   SAUCE  OVER 
ASPARAGUS AND MASHED POTATO

SAUTEED WITH ARTICHOKE 
ASPARAGUS & FRESH TOMATO 

SERVED OVER MASHED 
POTATOES 

SEASONED BREAD CRUMBS
LEMON, GARLIC BUTTER, WHITE WINE 

SERVED WITH MASHED POTATOES

STARTER
SOUPS &
SALADS

CCAAEESSAARR

PARMIGIANO REGGIANO,
ROMAINE HEARTS AND 

CLASSIC DRESSING

SSPPIINNAACCHH  GGFF

ROASTED RED ONIONS,
SMOKED BACON, EGG &

WARM MUSHROOM VINAIGRETTE

LOO
ounge

from the

GRILL
PROUDLY SERVING 

MIDWESTERN-RAISED, 
USDA PRIME &

AGED BLACK ANGUS BEEF

14OZ BONELESS STRIP

66

20OZBONELESS RIBEYE GF

 
   8oz 56 |  12oz 79 
CERTIFIED ANGUS

 SIDES  14
BAKED POTATOGF 

MASHED POTATOGF 

GRILLED ASPARAGUSGF 

FRENCH BEANSGF

CREAMED SPINACH 
VEGETABLE OF THE DAYGF

FRENCH FRIES
SAUTEED ONIONSGF

SAUTEED WILD MUSHROOMSGF 

BUTTERED BROCCOLIGF

EXTRAS $5FUNGI

AUPOIVE

GORGONZOLA

*CONSUMING RAW OR UNDERCOOKED ITEMS CAN CAUSE 

INCREASED LIKELIHOOD OF FOODBORNE ILLNESS

n

IN THE RAW & COCKTAILS GF

ONION SOUP
CARAMELIZED ONIONS,

SHERRY & THREE CHEESES
17

SOUP OF THE DAY 
SEASONAL FAVORITES 

14

SHAVED SPECK,
TOMATO, BALSAMIC DRIZZLE 

22

PASTA

FILET MIGNON TIDBITS,
FRESH HERBS

RED WINE, TOMATO
 38

PANCETTA, CREAM,
WILD MUSHROOM, TRUFFLE

36

LL

20

24

42

48

20

22

SAUSAGE AND BROCCOLI RABE EGGROLL

SEARED SESAME TUNA 
WASABI RANCH AND 

SESAME GINGER DRESSING
26

STUFFED WITH BROCCOLI RABE, SAUSAGE, 
MOZZARELLA WITH BALSAMIC DRIZZLE

18

HOMEMADE CANNELLONI
BAKED WITH SPINACH AND CHEESE

WITH BECHAMEL AND TOMATO
38

ENTREES

n

POLLO MARIO 
PARMIGIAN CRUSTED 

CHICKEN BREAST, MASHED 
POTATO, SHALLOT WHITE 

WINE SAUCE

POLO BURGER 10OZ 
CHEDDAR, BRIOCHE ROLL

FRENCHFRIES

FILET MINGON SANDWICH
GRILLED SLICED FILET MIGON 

WITH SAUTEED ONIONS AND MUSHROOMS 
ON FRENCH BREAD SERVED WITH 

28

42

POLLO PARMIGIANA
BREADED CHICKEN BREAST 

PARMIGIANA, MOZZARELLA, 
TOMATO SAUCE SERVED WITH PASTA

CORDON BLEU
N BREAST,BREADED CHICKE STUFFED

WITH PROSCIUTTO AND SWISS 
CHEESE AND MUSHROOM DEMIGLAZE

SOUTH WESTERN SKIRT STEAK 
TEQUILLA & CILANTRO 

MARINATED SKIRT STEAK, 
FRIED YUCCA, CILANTRO PESTO

42

46

46

FRENCH FRIES 
35

PORK CHOP ANTONIO
PAN FRIED WITH WHITE WINE

CHERRY PEPPER SAUCE SERVED WITH
POTATO AND VEGETABLE OF THE DAY

48

BBEEEETT  SSAALLAADD
FRESH BEETS ASPARAGUS, AVACADO,

Restaurant Director

 GF DENOTES GLUTEN FREE

n

OLIVES, GOAT CHEESE, AND CANDIED  

Mario Scala

Ala Carte Chef

CCUUCCUUMMBBEERR  GGFF

CUCUMBER, AVOCADO, FRESH CORN,
CHERRY TOMATOES & 

CACIACAVALLO CHEESE

FFIINNNNOOCCHHIIOO
AVOCADO, ARUGULA, RED ONION 

ASIAGO CHEESE, LEMON DRESSING

WWEEDDGGEE  SSAALLAADD
BACON, BLUE CHEESE CRUMBLE

18

20

19

WALNUTS WITH A RASPBERRY  DRESSING 
18

FISH OF THE DAY
MARKET PRICE

IMPORTED BURRATA

GGFF

GGFF

GGFF

FILET MIGNON 

CERTIFIED PRIME

69

22

AND JULIENNE VEGETABLES
50

STEAMED IN GARLIC, WHITE WINE, AND 
SAFFRON WITH JULIENNE VEGETABLES

26

CLAMS AND MUSSELS 

GF

GF



SIGNATURE DRINKS

CLASSIC COCKTAILS 

rob roy
johnny walker black scotch &

sweet or dry vermouth

whiskey sour
canadian club, sour, cherry & orange

kamikazi
tito’s vodka, lime juice & triple sec

gin gimlet
tangueray gin & roses’s lime

manhattan
rye, bourbon or brandy,

sweet vermouth & bitters

presidential
champagne & st. germaine

MARTINIS 
limoncello martini

ketel one vodka & limoncello

gibson martini
stoli vodka, vermouth &

pearl olives

pomegranate martini
ketel one vodka & pama liqueur

cosmo martini
grey goose citron vodka & cranberry

espresso martini
espresso, kahlua, stoli vanilla

mango martini
stoli vodka, malibu mango & pineapple

apple martini
ketel one vodka & apple pucker

white chocolate martini
chocolate vodka, white godiva &

creme de cacao

TITUS RUSTY NAIL
EDMOND TITUS ONE OF THE FIRST ORIGINAL

FOUNDING FATHERS OF WESTBURY LATE 1600’S
GEORGE P. TITUS FIRST FAMILY TO RESIDE AT THE MANOR 1880

JOHNNY WALKER DOUBLE BLACK, DRAMBUIE & CHERRY

HILL AMERICANO
JOHN R. HILL AN ARCHITECT WHO IN 1910 PURCHASED THE 18 ROOM ESTATE FROM 

GEORGE P. TITUS
CAMPARI, SWEET VERMOUTH & SELTZER

GEORGINE’S PEACH
GEORGINE HILL WAS THE GRANDDAUGHTER OF JOHN R. HILL AND WAS THE FIRST 

WEDDING TO TAKE PLACE AT THE MANOR
PEACH VODKA, GRENADINE, ORANGE JUICE & CRANBERRY

THE HOPPL SIDECAR
CARL HOPPL TOOK OWNERSHIP OF THE WESTBURY MANOR IN 1961

REMY MARTIN, CONTREAU, SOUR & SUGAR

MANOR’S PLANTERS PUNCH
AN HOMAGE TO THE HISTORY OF THE MANSION CIRCA 1880

MEYERS RUM, ORANGE JUICE & GRENADINE

1880 BOURBON OLD FASHIONED
THE TITUS MANSION NOW KNOWN AS THE WESTBURY MANOR 

BULLIT BURBON, ORANGE SLICE, CHERRY, BITTERS & LEMON

CHUKKER CHI-CHI 
A PLAYING PERIOD IN A POLO GAME 

KETTLE ONE VODKA, PINA COLADA & GRENADINE

POLO BLACK JACK SOUR
JACK DANIELS, BLACKBERRY COINTREAU, ORANGE JUICE & GRENADINE

MICHAEL

CLANCY

MIXOLOGIST

FOREIGN
& DOMESTIC BEER

HANDCRAFTED

LLIIVVEE  MMUUSSIICC  
NNIIGGHHTTLLYY  

TTHHUURRSSDDAAYY
  TTHHRRUU  

SSAATTUURRDDAAYY

Budweiser

Bud Light

Coors Light

Samuel Adams

Amstel Light

Miller Light

Michelob Ultra

Corona Extra

Becks

Stella Artois

Heineken & Heineken Light

Peroni

Non-Alcoholic O'Douls Becks


