diBreakfast Favorites dd

From the Orchard
Sliced Seasonal Fruit Plate $12
Seasonal Mixed Berries $13
Lavender Honey Glazed Grapefruit Segments with
Sun-Dried Michigan Cherries $9

From the Plains

Selection of Cherrios, Frosted Flakes, Rice Krispies, Granola,
Raisin Bran or All Bran 85
Hot Oatmeal with Raw Sugar, Raisins and Hot Steamed Milk 38
Muesli with Yogurt, Nuts and Fresh Seasonal Berries $ 9.50

From the Farm

Buttermilk Griddle Banana Pancakes with Banana Fosters, Toasted Pecans and
Cinnamon $14

Cinnamon Raisin French Brioche with Bananas Foster,
Pecans and Cinnamon Butter $14

*Two Farm Eggs any Style with Hash Browned Potatoes and choice of
Applewood Smoked Bacon, Grilled Ham, Pork Sausage or
Chicken Apple Sausage $15

*Three Egg Omelet with choice of Three Ingredients and served with Hash
Browned Potatoes $14.50

*Eggs “Benedict” Canadian Peameal Bacon Served on a
Toasted English Muffin and Hash Browned Potatoes $16

Belgian Waffle with Fresh Strawberries, Whipped Cream and
Powdered Sugar 312

Maine Crab Cake “Benedict” Served on a Toasted English Muffin with Asparagus Tips
And Roasted Fingerling Potatoes $17

*Two Eggs, Any Style with Sliced Prime Tenderloin of Beef with Canadian Black Diamond
Cheddar Cheese Grits and Buttermilk Honey Biscuit $22

Vienna Corn Beef Hash griddled with Vidalia Onions, Bell Peppers and Potatoes
topped with Poached Eggs $17

*[tems contain or may contain raw or undercooked ingredients
Consuming raw or undercooked meats, seafood, shellfish,
Or eggs may increase your risk of food born illness



Breakfast Accompaniments

*Nova Lox with Traditional Accompaniments, a Toasted New York
Style Bagel and Cream Cheese $18

From the Oven

Townsend Bakery Basket served with an Assortment of Jams,
Preserves, Honey and Butter $11

Accompaniments

Toasted New York Style Bagel with Cream Cheese $4.50

Smoked Applewood Bacon, Grilled Ham, Pork
Sausage or Chicken Apple Sausage 35

Roasted Redskin Potatoes 34
Hash Browned Potatoes $3
Fruit or Plain Yogurt $5

Beverages

Townsend featured Espresso Blend French Pressed Coffee
Small 2-3 cups $6
Large 4-6 cups 310

Townsend Blend Coffee or Herbal Tea $4
Cappuccino or Decaffeinated Cappuccino $6

Espresso or Decaffeinated Espresso 35
Café au Lait $5

V-8, Tomato, Apple, Pineapple, Carrot or Cranberry Juice
Freshly Squeezed Orange or Grapefruit Juice $6

Skim, Low Fat, Soy or Regular Milk $4
Hot Chocolate 85
Soft Drinks $4
Iced Tea $4

Sunrise Smoothie blended with Orange Juice, Yogurt, Honey
and Choice of Fresh Strawberries and Bananas
or Mixed Berries $8



Rugby Grille
Weekend Brunch
Salads

Classic Caesar Salad 38
Townsend Organic Field Greens Salad with Dijon Vinaigrette $8

Entrée Portion Caesar or Townsend Salad $16

Entrée Portion with Chicken $20
Entrée Portion with Shrimp $22

Hydro-Bibb Salad with Dried Cherries, Fresh Berries, Toasted
Pinenuts and Black Diamond Cheddar Cheese with
Peach Berry Vinaigrette $12
Entrée Salad Portion $18
Entrée Portion with Chicken $22
Entrée Portion with Shrimp $24

*4hi Tuna Nicoise
Seared Ahi Tuna cooked Rare with Haricots Verts, Soft Boiled Eggs,
Tomatoes, Olives and Red Potatoes with
Roasted Shallot Vinaigrette $21

Sandwiches

*Grilled Certified Angus Chopped Sirloin (8oz.) with choice of
Cheese and served on a Toasted
Onion Kaiser Roll $15

Sautéed Onions, Mushrooms or Applewood Smoked Bacon
Available for Additional $.75

Sandwich Selections served with choice of Fresh Fruit or French Fries

Featured Entrees

Grilled Prime Tenderloin Tournedos atop Parmesan Fried Tomatoes
with Tarragon Mushroom Demi Glace and Sautéed Spinach $23

Grilled Sante Fe Chicken Pasta with Fresh Corn,
Roasted Poblano Chilies, Grilled Red Onion, Roasted Tomatoes,
Queso Fresca, Cilantro and Ancho Chile Cream $19

*Pan Roasted Norwegian Salmon with Goat Cheese Broiled Heirloom Tomatoes,
Grilled Eggplant, Roasted Fingerling Potatoes, Baby Arugula,
Calamata Olives and Basil Vinaigrette 322

Maryland Crab, Artichoke and Asparagus Quiche
served with Cherry Tomato, Cucumber and Red Onion Salad 320

*[tems contain or may contain raw or undercooked ingredients
Consuming raw or undercooked meats, seafood, shellfish,
Or eggs may increase your risk of food born illness



