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CHILDREN’S

BREAKFAST

JR. PANCAKES
PURE MAPLE SYRUP, BERRIES, AND CINNAMON BUTTER 8

BRIOCHE FRENCH TOAST STICKS
MAPLE SYRUP, BERRIES, AND CINNAMON BUTTER 8

TWO FARM EGGS
BREAKFAST POTATOES

HOT OR COLD CEREAL 4
LUNCH & DINNER

CHICKEN NOODLE OR SOUP OF THE DAY Cur 4 BowL 7
FRENCH ONION SOUP GRATIN CurP 5 BoOwL 9

CHEESE BURGER SLIDERS
FRENCH FRIES OR FRUIT 9

CHEESE QUESADILLA
SALSA, SOUR CREAM, AND GUACAMOLE 8
WITH CHICKEN "

STACKED PEANUT BUTTER AND JELLY
FRENCH FRIES OR FRUIT 7

THREE CHEESE GRILLED CHEESE SANDWICH
FRENCH FRIES OR FRUIT 7

PENNE PASTA
MARINARA SAUCE AND PARMESAN CHEESE o

CHICKEN TENDERS
FRENCH FRIES OR FRUIT 9

PETITE FILET MIGNON
MASHED POTATOES AND SEASONAL VEGETABLES 19

PLEASE ASK YOUR SERVER ABOUT ITEMS THAT MAY CONTAIN RAW OR UNDERCOOKED INGREDIENTS. CONSUMING RAW OR
UNDERCOOKED MEAT, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
A $4.00 DELIVERY CHARGE, 18% SERVICE CHARGE AND STATE SALES TAX WILL BE ADDED TO EACH ORDER. DIAL 25 FOR IN-ROOM DINING
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BREAKFAST 6:00 AM TO 11:00 AM

CLASSICS

BUTTERMILK PANCAKES
PURE MAPLE SYRUP, BERRIES, AND CINNAMON BUTTER 14

MALTED BELGIAN WAFFLE
PURE MAPLE SYRUP, BERRIES, AND WHIPPED CREAM 14

BRIOCHE FRENCH TOAST
PURE MAPLE SYRUP, BERRIES, AND CINNAMON BUTTER 14

TWO FARM EGGS
ANY STYLE, BREAKFAST POTATOES,
CHOICE OF HAM, APPLEWOOD SMOKED BACON,
PORK SAUSAGE, OR CHICKEN APPLE SAUSAGE 17

THREE EGG OMELET
CHOICE OF INGREDIENTS, AND BREAKFAST POTATOES 15

EGGS BENEDICT
SERVED ON A TOASTED ENGLISH MUFFIN,
CANADIAN BACON, HOLLANDAISE, AND BREAKFAST POTATOES 18

6 OZ PRIME NEW YORK STRIP STEAK
TWO EGGS ANY STYLE AND BREAKFAST POTATOES 40

CORNED BEEF HASH
ONIONS, BELL PEPPERS, POTATOES, AND TWO POACHED EGGS 17

NOVA LOX OR SMOKED SALMON
BAGEL AND CREAM CHEESE 18

LOBSTER OMELET
MUSHROOMS, ASPARAGUS, BOURSIN,
AND BREAKFAST POTATOES 18

PLEASE ASK YOUR SERVER ABOUT ITEMS THAT MAY CONTAIN RAW OR UNDERCOOKED INGREDIENTS. CONSUMING RAW OR
UNDERCOOKED MEAT, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
A $4.00 DELIVERY CHARGE, 18% SERVICE CHARGE AND STATE SALES TAX WILL BE ADDED TO EACH ORDER. DIAL 25 FOR IN-ROOM DINING
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BREAKFAST 6:00 AM TO 11:00 AM

CONTINENTAL

CHOICE OF FRESHLY SQUEEZED JUICE

TOWNSEND BAKERY BASKET AND SLICED FRUIT PLATE
TOWNSEND BLEND COFFEE OR HERBAL TEA

TOWNSEND

CHOICE OF FRESHLY SQUEEZED JUICE

GRANOLA WITH YOGURT AND BERRIES

TWO FARM EGGS ANY STYLE, BREAKFAST POTATOES,
APPLEWOOD SMOKED BACON AND CHICKEN APPLE SAUSAGE
TOWNSEND BAKERY BASKET

TOWNSEND BLEND COFFEE OR HERBAL TEA

BIRMINGHAM SPA

CHOICE OF FRESHLY SQUEEZED JUICE

FRESH SEASONAL FRUIT AND CHOICE OF LOW FAT YOGURT
EGG WHITE FRITTATA WITH MUSHROOMS, LEEKS,

SPINACH AND FETA CHEESE, WITH TOMATOES AND ARUGULA
CHOICE OF LOW FAT MUFFIN OR MULTIGRAIN TOAST
TOWNSEND BLEND COFFEE OR HERBAL TEA

BREAKFAST ADDITIONS
SLICED FRUIT PLATE

BOwL OF MIXED BERRIES
SELECTION OF COLD CEREALS

OATMEAL

MILK, RAISINS, BROWN SUGAR 8
GRANOLA

YOGURT AND BERRIES o5

FRESH SQUEEZED JUICE

TOWNSEND BLEND COFFEE OR HERBAL TEA
BAKERY BASKET WITH FRUIT PRESERVES
APPLEWOOD BACON, HAM, OR PORK SAUSAGE
CHICKEN APPLE SAUSAGE

BREAKFAST POTATOES

TOASTED BAGEL WITH CREAM CHEESE

FRUIT OR PLAIN YOGURT

17

27

24

12
13

200

UUIN VU

PLEASE ASK YOUR SERVER ABOUT ITEMS THAT MAY CONTAIN RAW OR UNDERCOOKED INGREDIENTS. CONSUMING RAW OR
UNDERCOOKED MEAT, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
A $4.00 DELIVERY CHARGE, 18% SERVICE CHARGE AND STATE SALES TAX WILL BE ADDED TO EACH ORDER. DIAL 25 FOR IN-ROOM DINING
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ALL DAY DINING 11: 00 AM TO MIDNIGHT

Ssoup

SOuUP OF THE DAY Cur 4 BowL 7

FRENCH ONION SOUP GRATIN Curs5 BoOwL 9

CHICKEN NOODLE Cur 4 BowL 7

SANDWICHES AND SALADS
SANDWICHES ARE SERVED WITH CHOICE OF FRUIT OR FRENCH FRIES

GARDEN WRAP
HuMMUS, MIXED GREENS, TOMATOES, CUCUMBER, AND FETA 14

GRILLED BLACK ANGUS BURGER
CHOICE OF CHEESE 18

CHICKEN QUESADILLA
SALSA, SOUR CREAM, AND GUACAMOLE 15

PRIME NEW YORK STRIP STEAK SANDWICH
MUSHROOMS, ONIONS, PROVOLONE, HORSERADISH CREAM 17

CHICKEN AND PROSCIUTTO SANDWICH
BLACK DIAMOND CHEDDAR, APPLES, GRIBICHE, WHOLE GRAIN BREAD 15

TURKEY CLUB
APPLEWOOD SMOKED BACON, LETTUCE, TOMATO 15

CRISPY CHICKEN TENDERS AND FRENCH FRIES 15
TOWNSEND FIELD GREENS

CROUTONS, SHAVED ONIONS, BLUE CHEESE,

CANDIED WALNUTS, HOUSE VINAIGRETTE SIDE 8 ENTREE 18
CLASSIC CAESAR SALAD SIDE 8 ENTREE 18

BIBB SALAD
CHEDDAR, BERRIES, PINE NUTS, PEACH BERRY VINAIGRETTE SIDE 15 ENTREE 22

SALAD ADDITIONS

SALMON 9 CHICKEN 6 SHRIMP 9

PLEASE ASK YOUR SERVER ABOUT ITEMS THAT MAY CONTAIN RAW OR UNDERCOOKED INGREDIENTS. CONSUMING RAW OR
UNDERCOOKED MEAT, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
A $4.00 DELIVERY CHARGE, 18% SERVICE CHARGE AND STATE SALES TAX WILL BE ADDED TO EACH ORDER. DIAL 25 FOR IN-ROOM DINING
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5:00 PM TO MIDNIGHT

ADDITIONAL DINING SELECTIONS FROM THE RUGBY GRILLE MENU IS AVAILABLE UPON REQUEST.

APPETIZERS

CRAB CAKE
ANTIPASTO
SELECTION OF IMPORTED CURED MEATS AND CHEESES,
OLIVES, MUSTARDS, AND TOASTED BAGUETTE
OYSTERS ON THE HALF SHELL
ARTISAN CHEESE BOARD
DAILY SELECTION OF ARTISANAL CHEESES
HONEY, FRUIT PRESERVE, AND TOASTED BAGUETTE
JUMBO SHRIMP COCKTAIL

PRINCIPAL PLATES
SERVED WITH POTATO AND SEASONAL VEGETABLES

DRY AGED RIB EYE
BROWN BUTTER BEARNAISE
PAN ROASTED AMISH CHICKEN
NATURAL JUsS LIE
FILET MIGNON
WILD MUSHROOM SAUCE
PRIME NEW YORK STRIP
BORDELAISE SAUCE
DouBLE CUT LAMB CHOP
RED WINE DEMI GLACE
GRILLED SCOTTISH SALMON
BEURRE BLANC
PASTA MARINARA OR ALFREDO
CHICKEN
SHRIMP

DESSERTS

CREME BRULEE

CHOCOLATE LAvVA CAKE WITH CREME ANGLAISE
TURTLE ICE CREAM SUNDAE

SELECTION OF RAY’S ICE CREAM

23

52

19

19

18
19

34
44
48
48
38

30

0y 0 0

PLEASE ASK YOUR SERVER ABOUT ITEMS THAT MAY CONTAIN RAW OR UNDERCOOKED INGREDIENTS. CONSUMING RAW OR
UNDERCOOKED MEAT, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

A $4.00 DELIVERY CHARGE, 18% SERVICE CHARGE AND STATE SALES TAX WILL BE ADDED TO EACH ORDER. DIAL 25 FOR IN-ROOM DINING
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LATE NIGHT DINING MIDNIGHT TO 6:00 AM
SANDWICHES ARE SERVED WITH CHOICE OF FRUIT OR FRENCH FRIES

FRENCH ONION SOUP GRATIN Cupr 5 BowL 9

CHICKEN NOODLE SOuUpP Cur 4 BowL 7

CRAB CAKE 19

JUMBO SHRIMP COCKTAIL 19

GARDEN WRAP
HuMMUS, MIXED GREENS, TOMATOES, CUCUMBER, AND FETA 14

GRILLED BLACK ANGUS BURGER
CHOICE OF CHEESE 18

CHICKEN QUESADILLA
SALSA, SOUR CREAM, AND GUACAMOLE 15

CRISPY CHICKEN TENDERS AND FRENCH FRIES 15

CONEY DOG
DETROIT BRICK CHILI, MUSTARD, ONIONS 15

PRIME NEW YORK STRIP STEAK SANDWICH
MUSHROOMS, ONIONS, PROVOLONE, HORSERADISH CREAM 17

TURKEY CLUB
APPLEWOOD SMOKED BACON, LETTUCE, TOMATO 15

THREE EGG OMELET
CHOICE OF THREE INGREDIENTS, AND BREAKFAST POTATOES 15

TOWNSEND FIELD GREENS
CROUTONS, SHAVED ONIONS, BLUE CHEESE,

CANDIED WALNUTS, HOUSE VINAIGRETTE SIDE 8 ENTREE 18
CLASSIC CAESAR SALAD SIDE 8 ENTREE 18
ADD SALMON 9 ADD CHICKEN 6 ADD SHRIMP 9

PLEASE ASK YOUR SERVER ABOUT ITEMS THAT MAY CONTAIN RAW OR UNDERCOOKED INGREDIENTS. CONSUMING RAW OR
UNDERCOOKED MEAT, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
A $4.00 DELIVERY CHARGE, 18% SERVICE CHARGE AND STATE SALES TAX WILL BE ADDED TO EACH ORDER. DIAL 25 FOR IN-ROOM DINING
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WINES BY THE GLASS

BUBBLES

PIPER SONOMA BRUT, SONOMA COUNTY N.V. 10/40

NINO FRANCO “RUSTICO” PROSECCO, VALDOBBIADENE, ITALY N.V. 12/48
LAURENT-PERRIER BRUT, TOURS-SUR-MARNE, FRANCE 22/65

WHITE WINES

BABICH SAUVIGNON BLANC, MARLBOROUGH, NEW ZEALAND 10/40
ALOIS LAGEDER PINOT GRIGIO, DOLIMITI, ITALY 12/48
CAKEBREAD CELLARS CHARDONNAY, NAPA 24/95

RED WINES

BENEGAS ESTATE MALBEC, MENDOZA, ARGENTINA 13/52
LuLl PINOT NOIR, SANTA LUCIA HIGHLANDS 14/56
BROADSIDE CABERNET SAUVIGNON, PASO ROBLES 15/60

WINES BY THE HALF BOTTLE

WHITES

DUCKHORN SAUVIGNON BLANC, NAPA VALLEY 2014 35
SANTA MARGHERITA PINOT GRIGIO, ALTO ADIGE, ITALY 2013 35
CAKEBREAD CELLARS CHARDONNAY, NAPA 2012 50
REDS

SIDURI PINOT NOIR, RUSSIAN RIVER, CALIFORNIA 2012 25
SIMI CABERNET SAUVIGNON, ALEXANDER VALLEY 2012 30
HALL CABERNET SAUVIGNON, NAPA VALLEY 2012 55
DUCKHORN MERLOT, NAPA VALLEY 2011 60
OPUS ONE CABERNET SAUVIGNON, NAPA VALLEY 2008 170

PLEASE ASK YOUR SERVER ABOUT ITEMS THAT MAY CONTAIN RAW OR UNDERCOOKED INGREDIENTS. CONSUMING RAW OR
UNDERCOOKED MEAT, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
A $4.00 DELIVERY CHARGE, 18% SERVICE CHARGE AND STATE SALES TAX WILL BE ADDED TO EACH ORDER. DIAL 25 FOR IN-ROOM DINING
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WINES BY THE BOTTLE

CHAMPAGNE/SPARKLING WINES

PIERRE SPARR BRUT ROSE, CREMANT D’ALSACE, FRANCE N.V.

LAURENT-PERRIER BRUT, TOURS-SUR-MARNE, FRANCE
MOET ET CHANDON “IMPERIAL,” EPERNAY N.V.

VEUVE CLIQUOT YELLOW LABEL BRUT, REIMS N.V.

MOET ET CHANDON “DOM PERIGNON” BRUT, EPERNAY 2003

WHITE WINES

ELK COVE VINEYARDS REISLING, WILLAMETTE VALLEY 2011
MATANZAS CREEK SAUVIGNON BLANC, SONOMA, CA 2012
JORDAN CHARDONNAY, RUSSIAN RIVER VALLEY 2012
GILBERT PICQ CHABLIS 1ER CRU “VOSGROS,” FRANCE 201
CAKEBREAD CELLARS CHARDONNAY, NAPA 2013

RED WINES

ARGYLE PINOT NOIR, WILLAMETTE VALLEY 2013
KETCHAM ESTATE PINOT NOIR, RUSSIAN RIVER VALLEY 2011

FROG’'S LEAP VINEYARD CABERNET SAUVIGNON, NAPA VALLEY 2012

FAUSTCABERNET SAUVIGNON, NAPA VALLEY 2012

DuMOL SYRAH, RUSSIAN RIVER VALLEY, CA 2010

JORDAN CABERNET SAUVIGNON, ALEXANDER VALLEY 2010
CAKEBREAD CELLARS CABERNET SAUVIGNON, NAPA 2012
OPUS ONE CABERNET SAUVIGNON, NAPA VVALLEY 2011

A MORE COMPREHENSIVE WINE LIST IS AVAILABLE THROUGH THE RUGBY GRILLE

56
65
o5
120
300

35
40
60
75
o5

PLEASE ASK YOUR SERVER ABOUT ITEMS THAT MAY CONTAIN RAW OR UNDERCOOKED INGREDIENTS. CONSUMING RAW OR
UNDERCOOKED MEAT, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

A $4.00 DELIVERY CHARGE, 18% SERVICE CHARGE AND STATE SALES TAX WILL BE ADDED TO EACH ORDER. DIAL 25 FOR IN-ROOM DINING



