RUGDY

VALENTINE’S DAY 2011
BEGINNINGS...

LOBSTER PAPPARDELLE —Hand Cut Pasta, Maine Lobster, Seasonal Mushrooms,
Roasted Cipollini Onions, Lobster Essence, Fine Herbs,
Parmesan ...18

TUNA TARTARE* - Day Boat Tuna, Hass Avocado, Fresh Horseradish, Olive Tapenade
& Fresh Citrus Salad...18

MAINE LOBSTER & JUMBO LUMP CRAB CAKE — Served with Red Pepper Aioli...14
SHORT RIB SPRING ROLL- Korean BBQ, Asian Slaw, Soy Dipping Sauce...12
CLASSIC SHRIMP COCKTAIL — U-10 Prawns & Fresh Horseradish Root...19
LOBSTER BISQUE-Maine Lobster, Dry Sack Sherry, Créme Fraiche...9

DUCK TACOS — Confit of Duckling, Pasilla Chile, Guacamole, Micro Cilantro,
Chimichurri, Pickled Jalapeno...14

COLD...

TOWNSEND HOUSE SALAD — Maytag Blue Cheese, Shaved Red Onion,
Toasted Walnuts, Croutons & Our Signature Vinaigrette...10

TRADITIONAL CAESAR SALAD — Side...10

HYDRO BIBB SALAD — Peach Berry Vinaigrette, Cheddar Cheese, Dried Cherries, &
Toasted Pinenuts...12

AND THEN...

YOUNG ROASTED CHICKEN- Yukon Potato Cakes, Scallion Puree,
Braised Winter Cabbage, Glazed Baby Vegetables... 28

DOVER SOLE SERVED TABLESIDE — A Townsend Classic...44

SEARED AHI TUNA*-Pea Shoot & Edamame Salad, Caramel Soy Glaze, Edamame
Puree, Chili Oil, Puffed Rice...36

KONA CRUSTED BONE-IN FILET* — Cheddar & Chevre Dauphinoise, Asparagus,
Pickled Peppers, Chimichurri Sauce...43

NEW YORK STRIP FOR TWO — 16 oz. Char Grilled New York Strip, Butter Braised King
Crab, Brie and Leek Bread Pudding, Broccollini, Béarnaise...60

ROASTED VEAL CHOP*- Vegetable “Lasagna”, Potato Marrow, Arugula Puree, Port
Wine Demi Glace ... 39

SEARED SALMON STEAK™- Slow Cooked Haricot Vert, Roasted Carrots & Parsnips,
Granny Smith-Watercress Salad, Curried Mustard
Sauce...34

*Items may contain raw or undercooked ingredients. Consuming raw or undercooked meat, seafood,
shellfish, or eggs may increase your risk of food born illness.



