Ruth’s 3 Course for $60

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

starters

STEAK HOUSE SALAD
CAESAR SALAD*
LOBSTER BISQUE

entrées

6 OZ FILET* & SHRIMP
center-cut filet with two jumbo shrimp

SALMON* & SHRIMP
STUFFED CHICKEN BREAST

additional selections

8 OZ FILET* +12.00
11 OZ FILET* +20.00
16 OZ RIBEYE* + 28.00

entrée complements

THREE JUMBO GRILLED SHRIMP+ 18.00
SIZZLING LOBSTER TAIL +50.00

sides

CREAMED SPINACH
GARLIC MASHED POTATOES
ROASTED BRUSSELS SPROUTS

dessert

CHOCOLATE SIN CAKE
with SWEET CREAM
& FRESH BERRIES

no substitutions please

*ltems 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.




