
COCKTAILS $18 

gold rush  
 bhh evan wil l iams bourbon, luxardo maraschino l iqueur, honey,  lemon  

moscow mule  
absolut elyx vodka, house ginger beer, l ime  

pimms 1912   
hendricks gin, carpano antica sweet vermouth, sparkling lemonade,  

strawberry, cucumber, citrus  
hemmingway’s daiquiri   

bacardi 8 rum, luxardo maraschino l iqueur,  grapefruit,  l ime  
think pink (low calorie)  

 grey goose l ’citron vodka, strawberry, agave, lemon, soda  
fig sidecar  

fig infused remy vsop cognac, cointreau, lemon  
el corazon  

patron si lver tequila,  mescal,  pomegranate, blood orange, passion fruit ,  black salt  
penici l l in   

famous grouse scotch, ginger, honey, lemon, float of laphroaig scotch  
blueberry lavender fizz  

stoli  blueberry vodka, lavender, blueberries, mint, soda  



WINE BY THE GLASS

sparkling wine and champagne 

sparkling wine, bouvet ladubay, “cuvee beverly hills” brut, n.v,  fr        14  

sparkling wine, schramsberg, blanc de blancs, napa valley    17 

sparkling wine, scharffenberger, brut rosé, mendocino county    18 

prosecco, maschio, n.v.,  brut, it                15                 

champagne, taittinger, brut la francaise, nv, fr     25 

champagne, louis roederer, n.v.,  brut,  fr     32 

champagne, perrier -jouet, belle époque, 2006, brut, fr    68 

champagne, bi llecart-salmon, n.v.,  brut rosé, fr     44 

champagne, cristal  by louis roederer, 200 6, brut, fr    96 



white wine  

pinot grigio,  santa margherita,  it ,  201 4              20 

r iesl ing,  kabinett ,  dr.  loosen, ürziger würzgarten, ge,  2014   18  

sauvignon blanc, cakebread, napa valley,  201 4          16 

sauvignon blanc, giesen, the august 1888, 2014   20 

sancerre,  comte lanfond, fr ,  2013     25 

chardonnay, summerland,  beverly hi l ls  hotel pr ivate label ,  santa barbara,  2013 16 

chardonnay, chateau montelena, napa valley ,  2013   25 

 

rosé wine 

rosé, whispering angel ,  provence, fr,  2014    17 

 

 



red wine  

pinot noir,  summerland bhh private label,  santa barbara 2012    18 

pinot noir,  carpe diem, anderson  valley, 2012                                                        22 

merlot,  darioush, napa valley, 2012     28 

syrah blend, the paring, santa barbara, 2009     22 

bordeaux, lassegue, st.emilion, france, 2007     35 

cabernet sauvignon, beringer, knight’s valley, 2013    18 

cabernet sauvignon, melka, cj,  napa valley, 201 2             27 

malbec, capataz, arg, 2012      25

  

 



BEER 

domestic  7  

budweiser      

bud l ight     

michelob ultra       

mil ler l ite   

sam adams 

o’doul’s (n.a.)  

coors l ight  

imported 8   

amstel l ight    

corona   

guinness  

heineken     

lagunitas ipa  

paulaner hefewizen 

stel la artois  

 

   chimay blue, 375ml 14  

   stone pale ale 8   

   la f in du monde 10  

   deli r ium tremens 14 

   rekorderl ig pear cider  15   

 

  

   non alcoholic  12      

   v irgin mojito,  mary,                      

   margar ita,  daiquiri   

   soft drinks 6       

      water small  7 large 13     

 coffee espresso 8   

 tea  cappuccino latte 9  

  

 juice 12 

          cranberry,  pineapple   

          orange, grapefruit  

 



SPIRITS 

whiskey  
bakers 17 
basil hayden  17 
bookers 17 
bulleit  17 
bulleit rye 17 
crown royal  16 
elijah craig 12 year 17 
elijah craig 20 year 40 
evan williams *bhh barrel*     18 
gentlemen jack 17 
hudson baby bourbon 30 
hudson rye  30 
hudson four grain bourbon  30 
hudson double charred  30  
jack daniel’s  15 
jameson irish 16 
knob creek 17 
makers mark  16 
makers 46 17 
mccarthy’s single malt 15 
red breast 12 year irish 17 
rittenhouse rye 16 
whistle pig rye 25 

whistle pig “boss hog” rye 50 
wl weller 12 year  16 
woodford reserve 17 
 
vodka 
absolut                      16 
akvinta organic                     15 
belvedere                      16 
chopin                      16 
ciroc                     16 
jewel of russia ultra                     50 
grey goose                      16 
grey goose l’oranj                     16 
grey goose vx                     30  
grey goose poire                         16 
ketel one                      16 
ketel one citron                      15 
russian standard                     15 
stoli blueberry                      15 
stoli elit                      20 
stoli raspberry                       15 

tito’s                        15 
 
tequila 

avion silver 15 
avion reposado 16 

avion anejo 18 
avion reserva 44  50 
azul silver 15 
casa dragones 90 
casa noble 5 yr extra anejo 40 
casamigos blanco  16 
casamigos reposado 17 
clase azul reposado 30 
clase azul ultra extra anejo 450 
deleon diamante 20 
deleon reposado 25  
deleon anejo                                30 
deleon leona                            150   
don julio blanco 16 
don julio reposado 17 
don julio anejo  18 
don julio 1942  40  
don julio real  125 
herradura sellecion suprema 125 
jose cuervo reserva de la familia  35 
montelobos mescal 17 
patron silver 16 
patron reposado 17 
patron anejo 18 
patron platinum                                 40 
patron burdeos 100 



scotch  
balvenie 12 yr  17 
balvenie 14 yr caribbean  22  22 
balvenie 21 yr 45 
chivas 12 yr  17 
chivas 18 yr  25 
dewars white label  15 
dewars 12 yr  16 
glenfiddich 12 yr  15 
glenlivet 12 yr  16 
glenlivet 18 yr   24 
glenmorangie 10 yr  17 
glenmorangie 18 yr   25 
glenmorangie ealanta  30 
glenmorangie signet  50 
johnnie walker black  16 
johnnie walker gold  20 
johnnie walker blue   50 
j. walker king george v  125 
lagavulin 16 yr  16 
laphroig 10 yr  17 
macallan 12 yr  20 
macallan 18 yr  50 
macallan 25 yr  200 
macallan 30 yr  400 
macallan rare cask    60 
oban 14 yr 20 

 

rum 
bacardi superior 15 
bacardi 8 yr 16 
bacardi limitada reserve 45 
captain morgan  15 
don q extra anejo 22 
facundo eximo 30  
leblon cachaca 16 
myers dark 15 
mt. gay eclipse 15 
zaya 12 yr 16 
ron zacapa xo 35 

 
gin 
bombay sapphire  15 
beefeater 15 
broker’s  15 
hendricks 16 
nolet silver  18 
plymouth 16 
tanqueray 15 
tanqueray 10 15 

 
 
 
 

cognac  
cles des ducs vieil xo 25 
courviosier l’esprit 1,000 
hennessy vsop 20 
hennessy xo 35 
hennessy paradis 125 
hennessy richard 550 
hennessy ellipse 750 
remy martin vsop 16 
remy martin xo 35 
remy martin extra 100 
louis XIII  350 
louis XIII rare cask (per 1/2 oz) 800 
 
 
 
 
 
 
 
 
 
 
 
 
 



  
appetizers 
 
truffle popcorn   10 
 
crudite   14 
chef's selection of fresh vegetables    
 
tuna tartare    29 
avocado, sea beans, dukkah spice, pine nuts  
 
half dozen oysters      26 
ketel one, black pepper mignonette  
 
1 oz. calvisius royal osetra caviar                         190 
crème fraiche, parsley, onion, egg whites,    
egg yolks, potato blinis, toast points 
 
hummus     20 
grilled naan bread, balsamic roasted  
tomatoes, feta cheese, extra virgin olive oil  
 
 
 
 
 

mini lobster tacos                                                      27 
corn salsa, avocado, cilantro, lime    
 

sliders                                             29 
lettuce, tomato, american cheese,  
grilled onion remoulade 
         
sunburst clams                                                            28 
pinot grigio, shallots, garlic,  fresno chile  
smoked paprika aioli, french fries 
 
hand-cut tortilla chips                              16 
fresh guacamole and salsa 
 
shrimp cocktail   27 
five poached shrimp, avocado, cocktail sauce 
 
dungeness crab cake    29 
scallion cream, grapefruit and lime gastrique,  
baby turnips, citrus 
 
 
 

 



    salads 
 
mccarthy salad    35 
romaine hearts, grilled chicken, organic eggs, 
 red beets, tomatoes, cheddar cheese, avocado, 
applewood smoked bacon, balsamic vinaigrette
  
caesar salad     26 
chopped romaine hearts, garlic  
croutons, white anchovy, reggiano    
 
west hollywood salad 33 
quinoa, faro, kale, spinach, mizuna,  
garbanzo beans, hearts of palm, cucumbers, 
tomato, golden raisins, toasted sunflower seeds,  
feta cheese, lemon vinaigrette 

 
add to any salad:  

chicken breast  12 
five grilled shrimp 15 

    salmon 20 

classics 
 
the polo lounge club     29 
turkey, bacon, lettuce, tomato,  
emmental cheese, mayo  
 
wagyu burger    40 
ground fresh wagyu chuck,  
heirloom tomato, arugula, smoked  
bleu cheese, balsamic onions, chipotle aioli  
                   
artisanal  cheese plate  39                  
seasonal accompaniments, local honey,  
cranberry walnut bread 
 

 

 

 

 

 



DESSERTS $14 EACH 

 

carrot cake 

caramel sauce, rum raisin ice cream  

 

mocha double chocolate ice cream pie  

cake chocolate viennese cake with 
chocolate crunch pearls  

 

chocolate tr io  

espresso mousse cake with chocolate pot 
de crème and rocky road ice cream  

 

bread and butter pudding  

engl ish cream, orange marmalade, 
raspberry,  vani l la ice cream  

 

banana cream pie  

dulcey bavar ian, caramelized banana, 
vanil la chant i l ly  

 

berry cobbler  

crème fraîche  ice cream 

 

selection of homemade ice creams  

vanil la,  chocolate,  strawberry,  butter 
crumble,  toasted macadamia, espresso  

 

selection of homemade sorbets  

mango, lemon, exotic,  raspberry,  coconut  

 

chocolate soufflé,  $20  

vanil la sauce  

 

pastry chef’s  soufflé of the day,  $20 

*please al low 20 minutes for baking ;   

 

Available from 6pm –  11pm  

*please al low 20 minutes for 
baking*available from 6pm-1pm



 


