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appetizers 

CALAMARI   990 cal  
lightly fried, with sweet & spicy asian chili sauce  20 
 

SEARED AHI TUNA*   130 cal  
english cucumber, mustard-beer sauce 19 
 

BARBECUED SHRIMP   400 cal  
sautéed in wine, garlic butter & bbq spices 19 
 

TRADITIONAL ESCARGOT   580 cal  
red wine and garlic butter   17  
 

MUSHROOMS STUFFED WITH CRABMEAT   440 cal  
broiled, topped with romano cheese  17 
 

SPICY SHRIMP   350 cal  
succulent fried shrimp in spicy cream sauce 21 
 

SIZZLING CRAB CAKES 320 cal  
two jumbo lump crab cakes sizzling  lemon butter  22 
 

VEAL OSSO BUCO RAVIOLI   460 cal  
saffron pasta, baby spinach, veal demi-glace 16 
 

SHRIMP COCKTAIL   190-350 cal   
chilled jumbo shrimp, remoulade or cocktail sauce 20 

salads & soups 

CAESAR SALAD*   500 cal  
romaine hearts, parmesan & romano, caesar dressing  10 
 

LETTUCE WEDGE   220 cal  
bacon & bleu cheese on crisp greens 10 
 

RUTH’S CHOP SALAD*   470 cal  
bacon, egg, palm heart, olives, lemon-basil dressing 11 
 

STEAK HOUSE SALAD   50 cal  
baby lettuces, grape tomatoes, garlic croutons 9 
 

LOBSTER BISQUE 210 cal  11 

signature steaks & chops 

NEW YORK STRIP*   1390 cal  
USDA Prime, full bodied 16 oz cut 53 
 

T-BONE*   1220 cal  
full-flavored 24 oz USDA Prime cut  61 
 

RIBEYE*   1440 cal  
18 oz cut, well marbled for peak flavor 65 
 

FILET*   500 cal  
tender corn-fed midwestern beef,  11 oz cut  51 
 

PETITE FILET*   340 cal  
equally tender 8 oz filet  46 
 

COWBOY RIBEYE*   1690 cal  
bone-in 22 oz USDA Prime cut  63 
 

PETITE FILET & SHRIMP*   490 cal  
two 4 oz medallions with jumbo shrimp  53 
 

LAMB CHOPS*   860 cal  
three extra thick chops, marinated  overnight, with 
fresh mint  49 

entrée complements 

LOBSTER TAIL 50 cal  15 
 

SHRIMP   100 cal  
six jumbo shrimp  15 
 

OSCAR STYLE   520 cal  
crab cake, asparagus & béarnaise sauce  15 
 

BLEU CHEESE CRUST   200 cal  
bleu cheese, roasted garlic, panko bread crumbs  5 

seafood & specialties 
 

SALMON  
broiled salmon with lemon, butter, and parsley  32 
 

HALIBUT   510 cal 
fresh halibut on a slice of tomato, topped with lobster and lump 
crab meat and hollandaise sauce  36 
 

STUFFED CHICKEN BREAST   720 cal  
roasted double breast, garlic-herb cheese, lemon butter 34  
 

SIZZLING CRAB CAKES   480 cal  
three jumbo lump crab cakes with sizzling lemon butter  34 
 

LOBSTER MAC & CHEESE   930 cal  
tender lobster, three cheese blend, mild green-chiles  34 

 

BARBECUED SHRIMP   790 cal  
jumbo shrimp sautéed in reduced white wine, butter 
garlic & spices on a bed of roasted garlic mashed potatoes  33 

 

potatoes & vegetables 
 

AU GRATIN   560 cal 
idaho sliced potatoes  with a three cheese sauce  11 
 

MASHED   440 cal  
with a hint of roasted garlic  11 
 

FRENCH FRIES   740 cal  
classic cut  11 
 

SWEET POTATO CASSEROLE   880 cal  
with pecan crust  12 
 

CREMINI MUSHROOMS   360 cal  
pan-roasted, fresh thyme  12 
 

FRESH BROCCOLI   80 cal  
simply steamed  10 
 

CREAMED SPINACH   440 cal  
a ruth's classic  11 
 

ROASTED BRUSSELS SPROUTS   570 cal  
bacon, honey butter  12 
 

GRILLED ASPARAGUS   100 cal  
hollandaise sauce*  12 

sandwiches 
served with hand-cut french fries  
 

STEAK SANDWICH*  1280 cal 
sliced filet drizzled with béarnaise sauce, served on garlic toast  21   
 

PRIME BURGER*  1240 cal 
10oz USDA prime burger served with your choice of cheddar, 
swiss, or bleu cheese  19 

desserts  
 

CRÈME BRÛLÉE 620 cal  
classic vanilla custard with caramelized sugar & fresh berries    9 
 

CHEESECAKE 1280 cal  
creamy homemade cheesecake served with fresh berries    9 
 

CHOCOLATE SIN CAKE 720 cal 
flourless chocolate cake blended with espresso   9 
 

HAAGEN-DAZS 180-390 cal  
ask your server for details   6 

2,000 calories a day is used for general nutrition advice, but calorie needs vary. Additional nutri-

tion information available upon request. If you have a food allergy, please speak to the manager, 

chef, or your server before placing your order. *Items are served raw, or undercooked, or may 

contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, 
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hand-crafted cocktails 

14 

TITO’S AMERICAN MULE  
tito’s, domaine de canton ginger liqueur  

fresh lime juice, ginger ale  250 cal 

POMEGRANATE MARTINI 
smirnoff, cointreau, pomegranate syrup,  
 sugar rim, flamed orange peel  260 cal 

EAST SIDE MANHATTAN  
woodford reserve, domaine de canton ginger liqueur, house 

made lemon sour, drunken cherry juice  250 cal  

GAMBLER’S OLD FASHIONED 
 knob creek bourbon, demerara syrup,  

aromatic bitters, orange & lemon peel  210 cal 

BLACK CHERRY MARTINI  

effen black cherry vodka,  
cranberry juice, fresh sweet lime juice  190 cal 

RUBY RED GREYHOUND  
belvedere pink grapefruit, st. germain,  

ruby red grapefruit juice, fresh lime juice,  
grapefruit bitters, grapefruit slice  180 cal 

Wine by the glass  

 Champagne | Sparkling 

316 Prosecco, Jeio, Bisol Valdobbiendane, Veneto 130 cal 12. 48. 

267 Moscato d’Asti, Vietti, Cascinetta, Piedmont, Italy 140 cal 12. 48. 

106 Brut, Veuve Clicquot Ponsardin, Champagne, France 130 cal 27. 108. 

 

 White | Rosé  

686 Pinot Grigio, Cantina Terlan, Alto Adige, Italy 130 cal 14. 56. 

407 Sauvignon Blanc, Greywacke, Marlborough, New Zealand 140 cal  15. 60. 

416 Riesling, Black Star Farms, ‘Arcturos’, Old Mission Peninsula 140 cal 13. 52. 

309 Riesling, Federspiel, Terrassen, Domaine Wachau 140 cal 16. 64. 

752 Rose , Celani Family Vineyard, Napa Valley 140 cal 14. 56.  

258 Viognier, Darioush, Napa Valley 155 cal 22. 87. 

377 Chardonnay, Waugh Cellars, Russian River Valley 150 cal 18. 72. 

379 Chardonnay, Sonoma–Cutrer, ‘Les Pierres’, Sonoma Valley 150 cal 24. 88. 

222 Chablis, Drouhin-Vaudon, Burgundy, France 150 cal 14. 56. 

 Red 

661 Cabernet Sauvignon, Ancient Peaks, Paso Robles 140 cal 14. 52. 

650 Cabernet Sauvignon, Faust, Napa Valley 160 cal 24. 96. 

634 Cabernet Sauvignon, Caymus, Napa Valley 160 cal  32. 160. 

718 Pinot Noir, Elk Cove Vineyards, Willamette Valley 150 cal  16. 64. 

976 Malbec, Pulenta, Mendoza, Argentina 160 cal 16. 64. 

654 Merlot, Duckhorn, Napa Valley 160 cal  16. 64. 

514 Chianti Classico, Castello di Volpaia, Tuscany, Italy 140 cal 16. 64. 

973 Nebbiolo, Fontanafredda, Serralunga d’Alba, Barolo, Piemonte  150 cal  22. 88.            

557 Cha teauneuf du Pape, La Bernadine, M. Chapoutier Rho ne France 165 cal 22. 88. 

066 Red Blend, The Prisoner, Napa Valley 160 cal 29. 116. 

Scan with your smartphone 

to see our touchless  wine by 

the bottle list!  


