
rugby grille
AT THE TOWNSEND HOTEL

appetizers

lightly fried, cherry peppers, lemon-
caper aioli, marinara

CRISPY CALAMARI  22

soup & salad

from the sea

8 OZ FILET MIGNON  64

HONEY-GREMOLATA LAMB CHOP  65

18 OZ PRIME NEW YORK STRIP 72

20 OZ PRIME BONE IN RIBEYE 79

4 OZ MIYAZAKI A5 STRIP STEAK 120

ENHANCEMENTS
STEAK DIANE  8

GARLIC MUSHROOMS 12 
OSCAR STYLE 18

TRUFFLE EXPERIENCE 32
TRISTAN LOBSTER TAIL 28

SAUCES
BEARNAISE , RED WINE DEMI, 

CREAMY HORSERADISH, 
STEAK BUTTER

entrees

BUTCHER’S BLOCK

sushi
wednesday - sunday 4p - 9p

sides

CALIFORNIA ROLL  18
crab, cream cheese, cucumber,
avocado, sesame

SPICY TUNA ROLL  18
spicy tuna tartare, avocado,
jalapeno, sriracha aioli, micro
cilantro

DYNAMITE SHRIMP ROLL  18
tempura shrimp, cucumber,
avocado, spicy dynamite sauce,
scallion

SIGNATURE SUSHI TRIO  25
chef’s selection of 3 half rolls

steamed broccolini  10

hand-cut french fries  10

baked potato 10

scalloped potatoes  12

sweet cream corn  10

truffle parmesan fries  12

mac & cheese  12 (add lobster +8)

whipped mashed potato  12

Ask your server about menu items that are cooked to order.   
Consuming  undercooked meats, shellfish, seafood or 

eggs may increase your risk of foodborne illness.

LOBSTER BISQUE  18  sherry cream

FRENCH ONION  16  gruyere, toasted rye

BEEF CARPACCIO 36
tenderloin, arugula, red onion, 
tomatoes, fried capers,
parmigiano-reggiano

BAKED OYSTERS  26

CHILLED SHRIMP COCKTAIL  25

STEAK BITES  22 

CRISPY BRUSSEL SPROUTS 14 

HUMMUS  16

creamed spinach, parmesan pecorino

colossal gulf shrimp, house-made
cocktail sauce, lemon

garlic butter, whipped potato, 
house demi-glace, onion straws

sweet chili cream sauce

house-made classic hummus
feta, evoo, charred olive bread

IL CAPO’S BOLOGNESE  28

CHICKEN MILANESE  30

LOBSTER TAGLIATELLE  48

THE ROYAL SMASH BURGER  28

spaghetti, slow-simmered sweet
sauce, parmigiano-reggiano

parmesan-crusted chicken cutlet,
pasta alfredo

fresh tagliatelle, maine lobster, 
roasted cherry tomatoes, shallot
cream, chives

double smashed prime beef patty,
american cheese, carmelized onions,
house special sauce, brioche bun,
hand-cut fries

FAROE ISLAND SALMON  36

BRANZINO  38

TRISTAN LOBSTER TAIL  MKT

HALIBUT  42

pommes anna, polish cucumber 
salad

seared branzino, lemon garlic butter,
seasonal vegetable

6 oz south african lobster tail,
clarified butter, lemon

lemon saffron, sauteed asparagus,
toasted brioche

THE SIGNATURE CHOP  24  

CAESAR SALAD  15

FAMOUS RAINBOW SALAD  22 

romaine, salami, chickpeas,
tomato,pepperoncini, parmesan,
red onion, lemon-herb vinaigrette

romaine, house-made caesar, shaved
parmesan, house baked croutons,
white anchovy

butter lettuce, radish, beets,
pistachios, dill, strawberries, white
cheddar, poppyseed dressing

kale, brussel sprouts, feta, walnut,
dried michigan cherries, grissini
torinesi, lemon poppy dressing

BISTRO POPPY SALAD  20
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