


appetizers

SEARED AHI TUNA
complemented by a spirited sauce with hints of mustard & 
beer $19

BARBECUED SHRIMP
large shrimp, white wine, butter, garlic & spice reduction $19

STUFFED MUSHROOMS
crabmeat, seasonings, romano cheese $16

SPICY SHRIMP
lightly fried large shrimp, spicy cream sauce, tangy 
cucumber salad $22

CHILLED SEAFOOD TOWER*
maine lobster, alaskan king crab legs, jumbo shrimp, 
colossal lump crabmeat
small (serves 2) $59      large (serves 4) $119

SIZZLING CRAB CAKES
two jumbo lump crab cakes, sizzling lemon butter $21

CALAMARI
lightly fried, sweet & spicy asian chili sauce $19

VEAL OSSO BUCO RAVIOLI
saffron-infused pasta, sauteed baby spinach, white wine 
demi-glace $16

SHRIMP REMOULADE
chilled jumbo shrimp, choice of creole remoulade sauce or 
new orleans-style cocktail sauce $20



steaks & chops

NEW YORK STRIP*
USDA Prime, full bodied 16 oz cut, slightly firmer than a 
ribeye $52

T-BONE*
full-flavored 24 oz USDA Prime cut $61

LAMB CHOPS*
three extra thick chops, fresh mint $49

RIBEYE*
USDA Prime 16 oz cut, well marbled for peak flavor, 
deliciously juicy $58

PORK CHOP*
center cut chop, fine-grained, flavorful & served sizzling, 
sliced cinnamon apples $35

FILET*
tender corn-fed midwestern beef, 11 oz cut $51

PETITE FILET*
equally tender 8 oz filet $46

COWBOY RIBEYE*
bone-in 22 oz USDA Prime cut $64

PORTERHOUSE FOR TWO*
40 oz USDA Prime cut combining the rich flavor of a strip 
& the tenderness of a filet $105



salads & soups

desserts

CAESAR SALAD*
fresh romaine hearts, romano cheese, creamy caesar 
dressing, shaved parmesan, fresh ground black pepper $11

LETTUCE WEDGE
(calorie count does not include dressing) crisp iceberg, field 
greens, bacon, blue cheese, choice of dressing $11

RUTH’S CHOP SALAD
julienne iceberg lettuce, baby spinach, radicchio, red 
onions, mushrooms, green olives, bacon, eggs, hearts of 
palm, croutons, blue cheese, lemon basil dressing $11

STEAK HOUSE SALAD
iceberg, baby arugula, baby lettuces, grape tomatoes, garlic 
croutons, red onions $9.5

CHEESECAKE
creamy homemade cheesecake served with fresh berries $10

CHOCOLATE SIN CAKE
flourless chocolate cake blended with espresso $10.5




