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WIFI PASSWORD: !Sizzle! 
RUTH’S FAVORITES IN RED 

featured drinks

specialty cuts 
BONE-IN FILET* 
a tender 16 oz bone-in cut, at 
the peak of flavor  85 

BONE-IN NEW YORK STRIP* 
USDA Prime, 19 oz bone-in 
cut, our founder’s favorite 72 

TOMAHAWK RIBEYE* 
USDA Prime bone-in 40 oz, 
well-marbled for flavor 150 

featured drinks 
WHISKEY BASIL SMASH 
knob creek single barrel bourbon, domaine de canton, 
fresh lime juice, fresh basil leaves    15 

ESPRESSO MARTINI 
meletti coffee liqueur, espresso, simple syrup 
with your choice of: absolut elyx vodka, zaya gran reserva rum, 
código reposado tequila, or russell’s reserve bourbon    15 

signature seafood 
CHILLED SEAFOOD TOWER 

maine lobster, jumbo shrimp, 
colossal lump blue crab 

 small 90 large 175 

Ruth’s 3 Course for $60 
includes starter, entrée, a personal side & a personal dessert 

starters 

STEAK HOUSE SALAD | CAESAR SALAD* | SOUP OF THE DAY 

entrées 

6 OZ FILET* & SHRIMP | SALMON* & SHRIMP | STUFFED CHICKEN BREAST 

upgrade your entrée 
all upgrades come with three grilled shrimp 

TWO 4 OZ FILETS* +8 | 11 OZ FILET* +12 | 16 OZ NEW YORK STRIP* +18 

sides (personal size) 

CREAMED SPINACH | MASHED POTATOES | ROASTED BRUSSELS SPROUTS 

dessert (personal size) 

CLASSIC CHEESECAKE | CHOCOLATE CHEESECAKE 

center-cut topped with 
three large shrimp 




