
T H E  P O L O  C L U B
R E S T A U R A N T

L I G H T  M E A L S

B U T T E R N U T  &  F E TA  TA R T  

Basil pesto, tomato chutney / 60
Wine suggestion: an unwooded white wine

M O R O C C A N  C H I C K P E A 

T O R T I L L A  E M P A N A D A S   

Tomato avocado salsa, minted yoghurt / 65

Wine suggestion: a full-bodied white wine or

 lighter red wine would match the Moroccan spices

S A LT  &  P E P P E R  S Q U I D  

Garden slaw, fried coriander, lime / 75

Wine suggestion: your favourite white wine

C L A S S I C  L E M O N  &  T H Y M E 

C H I C K E N  S A L A D  

Toasted corn, peas, edamame, baby tomato, 
toasted pumpkin seeds, poached egg, 
lemony dressing /75 /95
Wine suggestion: a medium bodied white wine, 

preferably not barrel fermented

C A U L I - R I C E  S A L A D  

Cauliflower, broccoli, bacon, Parmesan cheese, 

toasted coconut and almonds  / 75

Wine suggestion: a barrel fermented white or 

medium bodied red



P U L L E D  P O R K  B E L LY  W R A P  

Smoky coleslaw, coriander, sweet chilli and 
soy, hand cut fries / 88 
Wine suggestion: this blast of flavours could intimi-

date most wines; if in doubt, have a craft beer

C H A R C U T E R I E  A N D  C H E E S E  
Homemade chutney, Pretzel stick, 
red wine butter / 125 
Wine suggestion: any red you’d happily sip on its 

own while settling into your meal, although white 

wine could be as successful

M A I N  M E A L S

T H E  C H E F ’ S  V E G E TA R I A N 

P A S TA  D I S H  

Please enquire about our daily pasta / 95
Wine suggestion: Italian varieties, like Pinot Grigio 

(white) or Sangiovese (red)

B E E R  B AT T E R E D  H A K E  

Hand cut chips, tartar sauce, lime / 135
Wine suggestion: just about any crisp, unwooded 

white wine, although nothing too fruity or perfumed

B L U E  C H E E S E  A N D  B U T T E R N U T 

C H I C K E N  B R E A S T  
Potato fondant, baby beans, thyme-roasted 
tomatoes / 140
Wine suggestion: rich, barrel-fermented white, 

perhaps with an edge of sweetness (like new-style 

chenin blanc)

S T E A K

Please enquire about our steak cut of the 
day. Hand cut chips, green peppercorn or 
mushroom sauce / SQ  
Wine suggestion: your favourite red wine, although 

shiraz is an obvious choice if you’re having the green 

peppercorn sauce 

L A M B  R U M P  
Tabbouleh, grilled baby cos, toasted corn 
and peas / 175
Wine suggestion: this is a red meat dish that calls for 

zingy sauvignon blanc, because of the freshness of the 

dressing on the tabbouleh

P O R K  N E C K  
Apple and truffle quinoa, sweet 
mustard, honey carrots and parsnips, 
soy and honey / 165
Wine suggestion: the apples are a call for white wine, 

preferably a full-bodied chenin blanc

G O U R M E T  B E E F  B U R G E R   
Grass fed beef, lettuce, tomato, dill 
cucumber, aioli / 115
Wine suggestion: a lighter-bodied red 

*  W H E N  AVA I L A B L E



P I Z Z A

F O C A C C I A

Garlic, rosemary, olive oil, 
Maldon salt /65 

M A R G H E R I TA   
Homemade tomato sauce, 
mozzarella / 80  

P A N C E T TA  

Bacon, Pancetta cream cheese, 
rocket / 115

P O L L O  
Chicken, feta, avocado*, baby marrow/ 120

G R E E K  

Lamb, minted yoghurt, olives / 125

L A  V E R D U R A  

Olives, artichokes, roast peppers, 
mushroom / 115

A D D :

Bacon / 25
Chicken / 25
Avocado* / 20
Feta / 20
Olives / 15
Peppadew / 15
Rocket / 15

D E S S E R T S

M O I S T  C A R R O T  C A K E  / 60
 
S O R B E T  &  I C E  C R E A M  T R I O  

Brandy snap / 55
 
C H O C O L AT E  M U D  P I E

Orange, almond and cinnamon 
ice cream / 60 

B A K E D  C H E E S E  C A K E  

Mango sorbet / 70

C H I C K E N  G O U J O N S   

Hand cut chips*, tomato sauce / 50 

B O L O G N A I S E

Enquire about our available pasta / 55

C H E E S E  B U R G E R   

Hand cut chips* / 60

H AWA I I A N  P I Z Z A  

Ham and pineapple / 50

VA N I L L A  I C E - C R E A M   

Chocolate sauce, sprinkles / 35

K I D S

*  W H E N  AVA I L A B L E


