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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.

APPETIZERS & SOUPS
LOBSTER BISQUE	  |  CUP  6

CLAM CHOWDER	  |  CUP  6

BLACKENED TENDERLOIN CARPACCIO*
thinly sliced tenderloin, arugula, white truffle vinaigrette, shaved parmesan, 
crispy capers, fried poached eggs  19

CALAMARI
lightly fried, with a sweet & spicy asian chili sauce  18

SPICY SHRIMP
succulent large shrimp, lightly fried, tossed in a spicy cream sauce,  
served with a tangy cucumber salad  19

SANDWICHES
RUTH’S PRIME BURGER*
prime ground beef, your choice of cheese, served with lettuce, tomato & 
onion and hand-cut french fries  14  

with nueske's™ bacon & a fried egg  16

STEAK SANDWICH*
sliced filet on garlic bread, topped with béarnaise sauce, served with  
hand-cut french fries  17

ROASTED ARTISAN CHICKEN SANDWICH
cilantro marinated chicken breast, brie cheese, curry peach compote, served 
with a fresh berry & arugula salad  11

AVOCADO BLT
neuske’s™ bacon, heirloom tomato, avocado & romaine lettuce on toasted 
brioche with bacon aioli, served with hand-cut french fries  16

CRAB CAKE SANDWICH
crab cake topped with remoulade sauce, served with lettuce, tomato & onion 
and hand-cut french fries  16

ADD A CUP OF OUR SOUP OF THE DAY, HALF STEAK HOUSE SALAD OR  
HALF CAESAR SALAD* TO ANY SANDWICH OR ENTRÉE FOR  3.5

SALADS

CAESAR SALAD*
fresh romaine hearts, romano cheese, creamy caesar dressing,
shaved parmesan & fresh ground black pepper  10.5

with chicken  14  |  with shrimp  15

with blackened salmon*  16  |  with blackened filet*  17

ASIAN NOODLE SALAD
udon noodles, iceberg, spinach, radicchio, napa cabbage, cucumber, onions, 
carrots, red pepper, sesame peanut vinaigrette  
with sesame crusted chicken  16 
with sesame crusted ahi tuna*  19 

with honey soy tenderloin*  20  

BLACK & BLEU SALAD*
chopped salad with onions, mushrooms, croutons,
bleu cheese dressing, bleu cheese crumbles, cajun pecans,
bacon, peppers, crispy onions & blackened tenderloin  18 

ENTRÉES 
any signature steak available upon request
FILET, 6 OZ.* & SHRIMP
tender corn-fed midwestern beef topped with large shrimp  25 

STEAK & FRITES*
USDA Prime 12 oz new york strip, served sizzling  
& paired with our shoestring fries  26

PETITE FILET*
tender corn-fed midwestern beef, 8 oz cut  41

KING SALMON FILET
new zealand king salmon with our chef’s seasonal preparation  32

BARBECUED SHRIMP & GRITS
shrimp sautéed in white wine, butter, garlic & spices on a bed of stone-ground 
cheese grits  19

    

LUNCH PRIX FIXE 29.95
enjoy a prix fixe that includes a starter, entrée & a personal side

STARTERS: STEAK HOUSE SALAD, CAESAR SALAD*, OR SOUP OF THE DAY

ENTRÉE:  FILET, 6 OZ.* & SHRIMP

SIDES:  GARLIC MASHED POTATOES OR CREAMED SPINACH

FRENCH FRIES  5.25

MASHED POTATOES  5.5

BAKED POTATO  10.5

 
CREAMED SPINACH  5.25

GRILLED ASPARAGUS  11.5 
with hollandaise

ZUCCHINI FRIES  11
SIDES
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FRESHLY SQUEEZED LEMONADES  4.5 

THE CLASSIC

CRANBERRY TWIST

SPARKLING POMEGRANATE

ARNOLD PALMER

KETEL ONE SPIKED  10

WINES BY THE GLASS 
SPARKLING WINES & CHAMPAGNE

LA MARCA, PROSECCO italy  12

ROEDERER ESTATE, BRUT anderson valley, california  16

VEUVE CLICQUOT, BRUT “yellow label”, champagne, france  25 

RED WINES

FORMATION, PINOT NOIR monterey county, california  12

MEIOMI, PINOT NOIR monterey-santa barbara-sonoma counties, california  15

DAVIS BYNUM, PINOT NOIR "jane's vineyard", russian river valley, california  16

SIDURI, PINOT NOIR willamette valley, oregon  17

KENWOOD VINEYARDS, MERLOT sonoma county, california  11

DUCKHORN, MERLOT, napa valley, california  23

50 ACRE RANCH, CABERNET SAUVIGNON california  11

DRY CREEK VINEYARD, CABERNET SAUVIGNON dry creek valley, california  13

DAOU, CABERNET SAUVIGNON, paso robles, california  17

ROBERT MONDAVI WINERY, CABERNET SAUVIGNON napa valley, california  20

FAUST, CABERNET SAUVIGNON, napa valley, california  25

AMANCAYA, RED BLEND, "reserve", mendoza, argentina  14

PAHLMEYER, RED BLEND, "jayson", napa county, california  24

THE PRISONER, napa county, california  24

TERRAZAS DE LOS ANDES, MALBEC "altos del plata", mendoza, argentina  11

TORRES, RIOJA, CRIANZA, "altos ibéricos",  spain  12

TOBRECK, SHIRAZ, "woodcutter's", barossa valley, south australia  14

TENUTA DELL'ORNELLAIA, TOSCANA "le volte", tuscany, italy  15

WHITE & ROSÉ WINES

CONCANNON, CHARDONNAY, "founder's", monterey county, california 12

SONOMA CUTRER, CHARDONNAY  sonoma coast, california  16

JORDAN, CHARDONNAY, russian river valley, california  20

SANTA CRISTINA, PINOT GRIGIO, delle venezie, italy  13

SANTA MARGHERITA, PINOT GRIGIO, alto adige, italy  17

FRANCISCAN ESTATE, SAUVIGNON BLANC, napa valley, califonia  12

KIM CRAWFORD, SAUVIGNON BLANC, marlborough, new zealand  13

JEAN-LUC COLOMBO, ROSÉ, méditerranée, "cape bleue", provence, france  11

LA PERLINA, MOSCATO, puglia, italy  11

S. A. PRÜM, RIESLING, “essence”, mosel, qualitätswein, germany  13

TORRES, ALBARIÑO, "pazo das bruxas", rías baixas, galicia, spain  14

TWO ARROWHEADS, VIOGNIER/ROUSSANE paso robles, california  14

HAND-CRAFTED COCKTAILS  14 

STEAKHOUSE MARTINI
grey goose vodka, dolin dry vermouth, house infused olive juice
with garlic, rosemary, & thyme

ST. CHARLES COCKTAIL
absolut elyx vodka, giffard banane, sherry, fresh lime juice

RASPBERRY ROSEMARY COSMO
absolut raspberri vodka, cointreau, fresh lime juice, cranberry juice,
muddled raspberries, fresh rosemary 

NOLA MULE
ketel one vodka, ginger, fresh lime juice

RUBY RED GREYHOUND
belvedere pink grapefruit vodka, st. germain elderflower liqueur, fresh ruby 
red grapefruit & lime juices

CUCUMBER CUP
hendrick's gin, pimm's no. 1, fresh lemon juice, ginger, cucumber, mint

FRENCH QUARTER 75
the botanist gin, st. germain elderflower liqueur, la marca prosecco, lemon

RUTH'S G&T
bombay sapphire gin, ruth’s signature house tonic, fresh lime juice,  
cucumber strip

ROSITA MARGARITA
1800 reposado tequila, cointreau, campari, fresh lime juice

BIG EASY HURRICANE
ron zacapa & appleton rums, fresh lime juice, fassionola syrup

BLUEBERRY MOJITO
cruzan aged light rum, fresh lime juice, muddled blueberries, fresh mint leaves

GAMBLER'S OLD FASHIONED
knob creek bourbon, demerara syrup, bitters

POMEGRANATE SMASH
woodford reserve double oaked bourbon, house made pomegranate syrup, 
fresh lemon juice, angostura bitters, mint

BLACKBERRY SIDECAR
remy martin vsop cognac, cointreau, fresh lemon juice, muddled blackberries, 
fee bros. plum bitters

50/50 SAZERAC
sazerac rye, hennessy vs, peychaud’s & angostura bitters,
demerara syrup, lemon peel, pernod
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