
new years eve
a t  p o l o  g r i l l  a n d  b a r

 
MENU

   
For the Table

Selection of Crostini, Dips and Bruschetta

 
Appetizers

Shanghai Chili Chicken Salad
Romain, Crispy Wontons, Lemongrass Chicken & Spicy Peanut Dressing 

Carpaccio of Heirloom Tomatoes
Aged Balsamic and Beignet of Goats Cheese, Basil, Oil  

Tuna Tartar Wonton Tacos
Wasabi Caviar and Sakimole 

Veal Meatballs
Mushroom Agnolotti and Minestrone 

Fresh Angel Hair Pasta
Crab, Clams, Mussels and Chili Oil 

  
Mains

Almond Crusted Duck Breast
Baby Vegetables, Fondant Potatoes and Honey Mustard Jus

Maytag Crusted NY Strip
Onion and Potato Gratin, Creamed Spinach and Tobacco Onions

Miso Glazed Chilean Sea Bass
Lobster Consommé, Fresh Fennel, Carrots, Coconut Jasmine Rice

Butter Poached Lobster
Basil, Whipped Potatoes and Baby Vegetables

Morel Mushroom and Truffle Risotto
3 Cheeses and Micro Herbs

 
Polo Chef's Dessert Trio  

Apple Tart Tatin with Freshly Whipped Cream
Layered Chocolate Mousse Cake with Raspberry Puree

Mini Ice Cream Sandwich with Vanilla Bean and Chocolate Chunk


