
appetizers

salads &  soups

A L L  O F  O U R  D R ES S IN GS  A R E M A D E F R ES H , U S IN G O U R  EX C L U S IV E R EC IP ES. C H O O S E F R O M : 

B L EU  C H EES E 2 6 0  C A L , B A L S A M IC  V IN A IGR ET T E 4 1 0  C A L , C R EA M Y  L EM O N  B A S IL *  2 6 0  C A L , 

R A N C H  3 1 0  C A L , R EM O U L A D E 2 9 0  C A L , A N D  V IN A IGR ET T E 3 5 0  C A L

S EA R ED  A H I T U N A *  ? 130 cal

complemented by a spirited sauce with hints of
mustard &  beer  23

B A R B EC U ED  S H R IM P   ? 810 cal

jumbo shrimp sautéed in white wine, garlic butter, and 
savory barbecue spices    25

M U S H R O O M S  S T U F F ED
WIT H  C R A B M EA T   ? 440 cal

broiled, topped with romano cheese  22

V O O D O O  L O B S T ER   ? 440 cal

succulent lobster, lightly fried, tossed in a spicy cream 
sauce &  served with a tangy cucumber salad  28

C A L A M A R I  ? 990 cal

lightly fried, with sweet &  spicy asian
chili sauce  25

C H IL L ED  S EA F O O D  T O WER   ? 1410/2820 cal

maine lobster, snow crab claws, jumbo shrimp,    
colossal lump crab small         85

large        168

S P IC Y  S H R IM P   ? 350 cal

succulent jumbo shrimp, lightly fried, tossed
in a spicy cream sauce, served with a tangy 
cucumber salad  27

S IZ Z L IN G C R A B  C A K ES? 320 cal

two jumbo lump crab cakes with sizzling 
lemon butter  30

V EA L  O S S O  B U C O  R A V IO L I  ? 460 cal

saffron-infused pasta with sautéed baby spinach &  
white wine demi-glace  22

S H R IM P  C O C K TA IL   ? 190-350 cal

chilled jumbo shrimp, choice of creole remoulade 
sauce or new orleans-style cocktail sauce  23

GO A T  C H EES E A R T IC H O K E D IP   ? 740 cal

artichoke hearts, sun-dried tomatoes, topped with 
goat cheese  20

C A ES A R  S A L A D *  ? 500 cal

fresh romaine hearts, romano cheese, 
creamy caesar dressing, shaved parmesan
&  fresh ground black pepper  16

L ET T U C E WED GE?  ? 480 cal

(calorie count does not include dressing)
crisp iceberg, field greens, bacon, bleu cheese 
&  choice of dressing  16

F R ES H  M O Z Z A R EL L A  &
H EIR L O O M  T O M A T O  S A L A D   ? 230 cal

locally sourced heirloom tomatoes, fresh basil, 
aged balsamic glaze, extra virgin olive oil  16

F R EN C H  O N IO N  S O U P ? 360 cal  16

R U T H ?S  C H O P  S A L A D *  ? 470 cal

our original... julienne iceberg lettuce, baby 
spinach, radicchio, red onions, mushrooms, 
green olives, bacon, eggs, hearts of palm, 
croutons, bleu cheese, lemon basil dressing, 
crispy onions  16

S T EA K  H O U S E S A L A D ?  ? 400 cal

(calorie count does not include dressing)
iceberg, baby arugula, baby lettuces, grape 
tomatoes, garlic croutons, red onions  15

H A R V ES T  S A L A D   ? 360 cal

mixed greens, roasted corn, dried cherries, 
bacon, tomatoes, white balsamic vinaigrette, 
goat cheese, cajun pecans &  crispy onions  15
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vegetables

C R EM IN I M U S H R O O M S   ? 360 cal

pan-roasted, fresh thyme  16

F R ES H  B R O C C O L I  ? 80 cal

simply steamed  14

GR EEN  B EA N S  WIT H
R O A S T ED  GA R L IC ? 170 cal  13

C R EA M ED  S P IN A C H   ? 440 cal

a ruth's classic  15

R O A S T ED  B R U S S EL S  S P R O U T S   ? 570 cal

bacon, honey butter  16

GR IL L ED  A S PA R A GU S   ? 100 cal

hollandaise sauce*  16

ruth?s favorites in red

2,000 calories a day is used for general nutrition advice, but calorie needs vary. Additional nutrition 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, shellfish or eggs may increase your risk of food-borne illness.

A U  GR A T IN   ? 560 cal

idaho sliced potatoes 
with a three cheese sauce  15

B A K ED   ? 810 cal

one lb, fully loaded  14

GA R L IC  M A S H ED   ? 240 cal

smooth and creamy, with hints of roasted garlic  15

S WEET  P O TA T O  C A S S ER O L E  ? 880 cal

with pecan crust  16

F R EN C H  F R IES   ? 740 cal

classic cut  15

L O B S T ER  M A C  &  C H EES E  ? 465 cal

tender lobster, three cheese blend, mild green-chiles  20
without lobster  385 cal  10

potatoes &  signature sides

ruth?s favorites in red

2,000 calories a day is used for general nutrition advice, but calorie needs vary. Additional nutrition 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, shellfish or eggs may increase your risk of food-borne illness.



O U R  S T EA K S  A R E S ER V ED  S IZ Z L IN G IN  B U T T ER . P L EA S E S P EC IF Y  EX T R A  B U T T ER  O R  N O N E.

ruth?s favorites in red

2,000 calories a day is used for general nutrition advice, but calorie needs vary. Additional nutrition 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, shellfish or eggs may increase your risk of food-borne illness.

USDA prime steaks

4  O Z  P ET IT E F IL ET * &  S H R IM P     490 cal

two tender 4-ounce filet medallions topped with 
six grilled jumbo shrimp  62

8  O Z  P ET IT E F IL ET *    340 cal  | 57

1 1  O Z  F IL ET *    500 cal | 65

entrée complements

GR IL L ED  S H R IM P   ? 100 cal

six jumbo shrimp  18

A U  P O IV R E S A U C E  ? 90 cal

brandy &  pepper sauce  7

S IZ Z L IN G L O B S T ER  TA IL   ? 590 cal  23

B L EU  C H EES E C R U S T   ? 200 cal

bleu cheese, roasted garlic, panko bread crumbs  7

T R U F F L E C R U S T   ? 160 cal

truffle butter, parmesan, panko bread crumbs  8

O S C A R  S T Y L E  ? 520 cal

crab cake, asparagus &  béarnaise sauce  19

1 6  O Z  N EW Y O R K  S T R IP *   ?

1390 cal |  65

2 4  O Z  T-B O N E*

1220 cal | 72

1 6  O Z  R IB EY E*

1370 cal | 74

1 9  O Z  B O N E-IN  N EW Y O R K  S T R IP *  ?

1010 cal | 75

2 2  O Z  C O WB OY  R IB EY E*

3110 cal | 85 

P O R T ER H O U S E F O R  T WO *

2260 cal | 127

4 0  O Z  T O M A H A WK  R IB EY E*  3160 cal | 155  

seafood &  specialties

v eget ar ian and  v egan op t ions av ailab le  up on req uest

S T U F F ED  C H IC K EN  B R EA S T   ? 740 cal

oven roasted double chicken breast,
garlic herb cheese, lemon butter  44

S IZ Z L IN G C R A B  C A K ES   ? 480 cal

three jumbo lump crab cakes with sizzling
lemon butter  46

L A M B  C H O P S *  ? 860 cal

three extra thick chops, marinated 
overnight, with fresh mint  65

B ER K S H IR E P O R K  C H O P   ? 1000 cal

16oz double bone in chop, marinated for full 
flavor and tenderness  49

S OY  GIN GER  C H IL EA N  S EA  B A S S *  ? 780 cal

a steamed seabass, glazed in a savory soy-ginger 
sauce and served over a bed of crisp, asian 
vegetables  52

S A L M O N  &  S H R IM P   ? 930 cal

lightly blackened, topped with shrimp &  new 
orleans bbq butter  46

L O B S T ER  M A C  &  C H EES E  ? 930 cal

tender lobster, three cheese blend, 
mild green-chiles  39
without lobster 820 cal  20

S T EA K  H O U S E S A L A D   |  C A ES A R  S A L A D *  |  S O U P  O F  T H E D A Y

starters 

entrées

sides, personal size

6  O Z  F IL ET * &  S H R IM P  310 cal  
our tender 6 oz center-cut filet 

with three large shrimp 

|  S A L M O N * &  S H R IM P  930 cal   |  S T U F F ED  C H IC K EN   
               B R EA S T  740 cal 

C L A S S IC  C H EES EC A K E 320 cal  | C H O C O L A T E S IN  C A K E 430 cal 

dessert, personal size

includes starter, entrée, a personal side & a personal dessert

D_GRANDRAPIDS_0225

C R EA M ED  SP IN A C H  220 cal  | GA R L IC  M A SH ED  POTA T OES  230 cal  | R OA ST ED  B R U SSEL S  SPR OU T S 285 cal 

  |   11  OZ  F IL ET * 500 cal + 18    |   16  OZ  R IB EY E* 1370 cal +26

center-cut filets

R A R E 
V ERY  R ED

C O O L  C EN T ER

M ED IU M  R A R E 
R ED, WA R M  C EN T ER

M ED IU M  
P IN K  C EN T ER

M ED IU M  WEL L
S L IGH T LY  P IN K , 

C EN T ER

WEL L

B R O IL ED

T H R O U GH O U T,

N O  P IN K

ruth?s favorites in red

2,000 calories a day is used for general nutrition advice, but calorie needs vary. Additional nutrition 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, shellfish or eggs may increase your risk of food-borne illness.

entrée complements

T H R EE GR IL L ED  S H R IM P  50 cal + 9  |  S IZ Z L IN G L O B S T ER  TA IL  590 cal + 21

Ruth's 3 Course for $60

8  O Z  F IL ET * 340 cal +10

additional selections
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