
SHRIMP COCKTAIL                                              26
colossal shrimp | cocktail sauce | fresh lemon

ROASTED BEET HUMMUS                                   19
pickled shallot & orange | papadums | marcona almond

CRAB CAKES                                                       38
herb caper remoulade | pea tendrils | lemon
 
TRUFFLE POMME FRITES                                     23
fresh herbs | parmigiano reggiano | winter truffle

OLIVE CURED BEEF TENDERLOIN TIPS                32
goat cheese | roasted pepper | fingerling potato chips
 
TUNA TARTARE                                                  42
yuzu | cilantro | sesame orange salad | wonton

CHARCUTERIE BOARD                                              42
selection of cured meat and cheeses | 
marcona almond |seasonal jam | fruit | crostini

TOWNSEND FRENCH ONION SOUP                   16
crostini | gruyère | parmigiano reggiano

MUSHROOM POTAGE                                        15
roasted parsnip broth | parmesan grissini | 
porcini powder

HOUSE SALAD                                                    14                                           
great lakes greens | carrots | cucumber | 
tomato | roasted shallot vinaigrette

BABY ICEBERG WEDGE                                        21
arugula | moody blue cheese | bacon | tomato |
red onion | ranch dressing

RUGBY CAESAR                                                   19
romaine | garlic croutons | parmigiano reggiano
PREPARED TABLESIDE | minimum two orders       26                                                                               

CHOPPED SALAD                                                26
romaine | tomato | salami | chili | chickpeas | 
scallion | dunbarton cheese | mustard vinaigrette

ADD GRILLED CHICKEN 12 | FAROE ISLAND
SALMON 22 | GRILLED SHRIMP 26

BUCATINI CARBONARA                                     32
cream | pancetta | parmesan | poached egg | peas

BOLOGNESE PAPPARDELLE                               42       
minced flank steak | pancetta | mirepoix | tomato
cabernet | herbs

FOREST MUSHROOM CASARECCE                    28
forest mushroom | sherry cognac cream | 
tomato | tarragon

FUSILLI AL POMODORO                                    30
tomato butter sauce | pecorino romano | cured olive

DOVER SOLE                                                     86
green beans almondine | beurre blanc | crispy capers |
served tableside

NEW ZEALAND SNAPPER                                  58
ratatouille | grilled asparagus | lemon butter

FAROE ISLAND SALMON                                   56
heirloom cauliflower | creamed tomatoes | olives | 

spinach | radish

BRICK CHICKEN                                                 45
crispy skin | champ potatoes | mire poix | chicken jus

RUGBY BURGER                                                 34
10oz prime burger | grilled red onion | mayonnaise |
pickles | american cheese

F O R  T H E  T A B L E

S O U P  &  S A L A D

H O U S E - M A D E  P A S T A

E N T R É E S

Ask your server about menu items that are cooked to order. 
Consuming undercooked meats or eggs may increase your risk of foodborne illness.

rugby grille

S T E A K S
served with chef's potato and vegetable

BONE-IN FILET MIGNON 14OZ                          96
TOMAHAWK RIBEYE 22OZ DRY AGED             108
BONE-IN WAYGU NY STRIP 16OZ                   138        

BOARDELAISE | BEARNAISE | AU POIVRE

S I D E S

GRILLED ASPARAGUS                                        13
SAUTEED SPINACH                                            12
ROAST MUSHROOM WITH HERBS                     12
POMME FRITES                                                  10
ROASTED FINGERLING POTATOES                    12


