Birmingham Restaurant Week e February 4-8, 2008

The Rughy Grille
100 Townsend Street ® (248) 642-5999

Three-course lunch S15

FIRST COURSE

HYDRO-BIBB SALAD Or CUP OF LOBSTER BISQUE Or SOUP
Dried Cherries, Berries, Toasted Pine Nuts, Served With Créme DU JOUR
Black Diamond Cheddar Cheese Fraiche and Osetra Caviar

and Peach Berry Vinaigrette

SECOND COURSE

PAILLARD OF AMISH CHICKEN BREAST Or PAN SEARED CANADIAN SALMON
Asparagus, Leek, Mushroom, Shallot, Bacon and Brioche Crust,
Tomato Confit and Tarragon Sauté, Mustard Dill Beurre Blanc,
Roasted Heirloom Potatoes and Natural Jus French Green Beans and Whipped Potatoes
DESSERT
NEW YORK STYLE CHEESECAKE Or WHITE CHOCOLATE MOUSSE TRIFLE
Served With Fresh Berries

(Does not include tax or gratuity)




