
Ruth’s favorite selections

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk  
of food-borne illness.
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L u n c h  a t  R u t h ’ s

B u r g e r  &  S a n d w i c h e s
Served with hand-cut french fries

Ruth’s Prime Burger  $14
Prime ground beef cooked to the temperature of your liking. Topped with 

your choice of cheese and served with lettuce, tomato and onion.
Toppings $1.50 each (sautéed onions, sautéed mushrooms, bacon) 

roasted Chicken Sandwich  $14
A roasted chicken breast with creamy lemon basil dressing, 

roasted red bell peppers and fresh mozzarella.

Crab Cake Sandwich  $16
Crab cake topped with remoulade sauce and served with lettuce, tomato and onion.

french dip  $14
Sliced roast beef and melted mozzarella served on toasted French bread. 

Accompanied by Au jus and horseradish sauce for dipping.

portabello mushroom sandwich  $12
Marinated Portabello mushroom topped with asparagus spears, 

roasted bell peppers, grilled red onions and swiss cheese.

E n t r é e s
Petite Filet/Filet  $34/$39

The most tender cut of Corn-fed Midwestern beef, 
broiled to your liking. 

Ribeye  $35/$41
Prime USDA ribeye well marbled for extra  
flavor. 

New York Strip  $37/$43
This USDA Prime cut has a full-bodied texture that 
is slightly firmer than a ribeye. 

Salmon Fillet  $26
Hand cut North Atlantic salmon available broiled  
or with Cajun spices. 

Mixed Grill  $38
Three guest favorites - a 6 oz. tenderloin filet 
prepared to your liking, an oven roasted free-range 
chicken breast stuffed with garlic herb cheese, and 
our home-made jumbo lump crab cake baked until 
golden brown. 

stuffed Chicken Breast  $23
Oven roasted double chicken breast stuffed with 
garlic herb cheese and served with lemon butter. 

blackened lollipop lamb chops  $19
Four blackened lamb chops served on a bed of 
garlic mashed potatoes along with a side of mango 
chutney. 

About Your Steak
Ruth’s Chris specializes in the finest custom-aged 

Midwestern beef. We broil it exactly the way you like it 
at 1800º F to lock in the corn-fed flavor. Then we serve 
your steak sizzzzling on a 500° plate so that it stays hot 

throughout your meal.

Our steaks are served sizzling in butter, 
specify extra butter or none.

	

RARE 
Very red, cool center

 

MEDIUM 
RARE 

Warm Red center 

MEDIUM 
Pink center

	

MEDIUM 
WELL  

Slightly pink center 

WELL 
Broiled throughout, 

no pink

— Beverages —

still mineral water  $5

sparkling water  $5

Arnold Palmer  $3.50

Sparkling  pink lemonade  $3.50

Raspberry Citrus Splash  $3.50

— Cocktails —

flirtini  $12
Ketel One Vodka and Marquis de la Tour  

Champagne blended with pineapple 
and cranberry juices.

lemon drop martini  $12
Absolut Citron Vodka, freshly squeezed lemons,  

and a splash of sweet & sour mix,  
served with a sugar rim. 

Fresh Berry martini  $12
Grey Goose Vodka muddled with fresh berries,  

freshly squeezed lemon juice, and a 
splash of sweet & sour mix.

grand martini  $12
Sobieski Orange Vodka, Grand Marnier, cranberry 

and orange juices.

bourbon street manhattan  $12
A twist on a classic; Gentleman Jack, 

Southern Comfort, and Sweet Vermouth.

A P P e t i z e r s  &  S o u p s

New Orleans gumbo
Cup  $6 / bowl  $9

Lobster Bisque
Cup  $6 / bowl  $10

Seared Ahi-Tuna  $13
Ahi-tuna perfectly complemented by a spirited 

sauce with hints of mustard and beer. 

Barbecued Shrimp  $15
Jumbo shrimp sautéed New Orleans-style  

in reduced white wine, butter, garlic and spices.

Calamari  $14
Our calamari is lightly fried and tossed in a sweet 

and spicy Thai chili sauce. 

Shrimp Cocktail/  $16 
Shrimp Remoulade     .

Chilled jumbo shrimp with your choice of our 
classic Creole remoulade sauce or our spicy  

New Orleans-style cocktail sauce. 

Caesar Salad  $8.5
Fresh chopped romaine hearts tossed with Romano 

cheese and a creamy Caesar dressing. 
with Chicken $14.5  with Shrimp $15.5  with filet $15.5

Seared Ahi-Tuna Salad  $16
Fresh field greens, red onions and crunchy 

vegetables served with slices of our blackened 
Ahi‑tuna and an Asian mustard sauce. 

Ruth’s Chop Salad with shrimp  $16
Jumbo shrimp served with julienne iceberg lettuce, 

spinach and radicchio tossed with sliced red 
onions, mushrooms, chopped green olives, bacon, 
eggs, hearts of palm, croutons, Bleu Cheese and 
lemon basil dressing. Served with grape tomatoes 

and topped with crispy fried onions. 

Steak house salad  $7.5
Iceberg, baby arugula and baby lettuces with 

grape tomatoes, garlic croutons and red onions. 
with Chicken $13.5  with Shrimp $14.5  with filet $14.5

S a l a d s

S i d e s
French Fries  $8.5
Mashed Potatoes  $8.5
Creamed Spinach  $8.5

Broccoli  $8.5
Fresh Asparagus
    with Hollandaise  $9.5

    

add a half steak house salad or half caesar salad to any 
sandwich or entree for $3.50

entrées are served with mashed potatoes, french fries,  
creamed spinach or fresh broccoli.


