
SHRIMP COCKTAIL                                        22
poached shrimp | cocktail sauce | fresh lemon

EDAMAME HUMMUS                                    14
sesame | chili crisp | cucumber salad | grilled bread

CRAB CAKES                                                 24
herb caper remoulade | pea tendrils | lemon 

MUSHROOM FLATBREAD                             15
local mushrooms | brie cheese spread | 
caramelized onion | tarragon

CALAMARI                                                    16
roma tomato | red onion | cilantro | 
chili threads | caper chablis sauce

BRUSSEL SPROUTS                                        14
spicy glaze | bacon | crushed peanuts | chili thread

CHARCUTERIE BOARD                                  24
selection of cured meat and cheeses | 
marcona almond | seasonal jam | fruit | crostini

TOWNSEND FRENCH ONION SOUP             13
crostini | gruyère | parmigiano reggiano

BURRATA                                                      16
heirloom tomato | arugula | basil chiffonade | 
balsamic reduction | evoo

BABY ICEBERG WEDGE                                 18
arugula | moody blue cheese | bacon | tomato |
red onion | cucumber | ranch dressing

RUGBY CAESAR                                            16
romaine | garlic croutons | parmigiano reggiano                                                                 

CHOPPED COBB                                           22
romaine | smoked chicken | bacon | hard boiled
egg | red onion | avocado | tomato | 
moody blue cheese | mustard vinaigrette

ADD GRILLED CHICKEN 10 | PUB STEAK 18 |
SALMON 16 | GRILLED SHRIMP 14

SPAGHETTI BOLOGNESE                         16/28        
minced flank steak | pancetta | tomato | cabernet

LOBSTER SPAGHETTI                                    38
main lobster tail | brandied tomato sauce

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

CHILEAN SEA BASS                                     48
pilaf | lemon garlic spinach | crisp capers |
burnt lemon beurre blanc

ROASTED SALMON                                     36
farro | brussel sprouts | haricot verts | radicchio |
butternut squash | maple honey

ROASTED CHICKEN BREAST                        32         
chicken jus | roasted corn succotash | 
lemon garlic spinach

GRILLED NEW ZEALAND LAMB CHOPS       67
double bone chops | garlic | rosemary | 
pan charred broccoli rabe

BEEF SHORT RIB                                          38
whipped potato | roasted vegetables | 
stewed tomato | natural jus

RUGBY BURGER                                          26
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

F R E S H  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.

C E R T I F I E D  A N G U S  B E E F

FILET MIGNON 8OZ                                     60 
NY STRIP 16OZ                                            68

BEARNAISE | RUGBY STEAK SAUCE | DEMI-GLACE
served with broccolini with crisp garlic         

BABY BELLA MUSHROOMS                               13
SOUR CREAM WHIPPED POTATOES                 12
ASPARAGUS RISOTTO                                      12
BROCCOLINI                                                    10

S I D E S

rugby grille


