The Rugby Grille | ReSTAUranT week

JANUARY 31-FEBRUARY 4

100 Townsend Street ® (248) 642-5999 : : & FEBRUARY 7—11

Three-course lunch $15
Monday thru Friday Only

STARTER choice of:

TOWNSEND HOUSE SALAD
Maytag Blue Cheese, Shaved Red Onion, Toasted Walnuts, Croutons and House Vinaigrette

CUP OF LOBSTER BISQUE
Served with Créme Fraiche and Drysack Sherry

MAIN COURSE choice of:
SEARED SALMON STEAK

Slow cooked Haricot Vert, Roasted Root Vegetables,
Granny Smith-Watercress Salad, Curried Mustard Sauce

LOBSTER TAGLIETELLE
Homemade Pasta, Maine Lobster, Seasonal Mushrooms
Carmelized Cipollini Onions and Lobster Essence

PAN SEARED BEEF TIPS
Roasted Garlic Whipped Potatoes, Tomato Confit, Haricot Vert,
Stone Ground Mustard Demi

DESSERT
CHOCOLATE TART

(Does not include tax or gratuity)

IT ALL STARTS HERE



The Rugby Grille | ReSTAUranT week

JANUARY 31-FEBRUARY 4

100 Townsend Street ® (248) 642-5999 : : & FEBRUARY 7—11

Three-course dinner $30
Monday thru Friday Only

STARTER choice of:

TOWNSEND HOUSE SALAD
Maytag Blue Cheese, Shaved Red Onion, Toasted Walnuts, Croutons and House Vinaigrette

CUCUMBER ROLL
Julienne Vegetables, Fresh Herhs, Dipping Sauce

MAIN COURSE choice of:
SEARED SALMON STEAK

Slow cooked Haricot Vert, Roasted Root Vegetables,
Granny Smith-Watercress Salad, Curried Mustard Sauce

LOBSTER TAGLIETELLE
Homemade Pasta, Maine Lobster, Seasonal Mushrooms
Carmelized Cipollini Onions and Lobster Essence

BRAISED BEEF SHORT RIB
Yukon Potato Pancakes, Braised Savoy Cabbage
Créme Fraiche, Natural Jus

DESSERT
CHOCOLATE TART

(Does not include tax or gratuity)

IT ALL STARTS HERE



