FALL 2009

POLO LOUNGE AND
BARON'S LUNCH MENU
Soups, Salads and Appetizers Burgers and Sandwiches
SEASONAL SOUP OF THE DAY 46 CHAR-GRILLED AHI BURGER

9] d onions, charred lime aioli
CHICKEM TORTILLA 0OUP 56 ffle f
HOTEL COLORADO™S
HOWUSE SALAD 58 i o,
Organic greens, smoked feta, and tru -r. fries
nashi pear, pine nuts, sun-dried
tomato vinaigrette LOBSTER B.L.T.

Grilled pita with Mary Rose sauce
CLASSIC CAESAR SALAD 58
Hearts of romaine, anchovies, CLBAN SANDWICH
croutons, shaved parmesan Ham, asado pork, swiss, pickle
Grilled Chicken or Shrimp add 58 and whole grain mustard
COCONUT CALAMARI 512 GRILLED CHICKEN BREAST
Grilled Pineapple Chutney SANDWICH

With aged cheddar and grilled
ARTISAN AMERICAN CHEESES apples on ciabattina
HOMEYED FRUITS AND NUTS 512
With warm Artisan breads CLUB SANDWICH

Bacon, turkey, ham, lettuce,
PEPPERED VENISON CARPACCIO 512 tomato and mayo on white
Arugula, truffle oil, or whole wheat toast

fresh parmesan
HOT ROAST BEEF, CHEDDAR
AMND HORSERADISH
n an onion roll
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FALL 2009
POLO LOUNGE AND
BARON'S LUNCH MENU

Comfort Foods Desserts

KOBE MEAT LOAF 524 VANILLA GLASED
Buttery mash, forest mushroom POACHED PEAR
gravy filled pop-over Warm custard

GRILLED ANGUS BEEF STEAK CHILI
Onions and aged cheddar cheese

AHI TUNA CASSEROLE
Macaroni and aged cheddar crust PECAN PIE
Fresh whipped cream

Pizzas

SPICY PEFPERCMI AND 5AUSAGE
With fontina and mozzarella

WHITE PILLA
Goats cheese, garlic, basil
and spinach

B.LT.
smoked bacon, romaine,
diced tomate and mayo

ORGANIC TOMATO
AND MAZZARELLA,
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