
appetizers & soups
CHICKEN GUMBO
chicken, andouille sausage, okra and rice in a 
chicken and tomato stock  14

LOBSTER BISQUE

rich and creamy with brandy and diced 
lobster meat  14

CALAMARI

tender fried calamari tossed in a sweet chili 
sauce, garnished with diced red and green 
peppers  18

OYSTERS ROCKEFELLER

four oysters baked on the half shell with our 
rockefeller sauce  23

BARBECUED SHRIMP

sautéed new orleans style in a reduced white 
wine creole butter  19

SEARED AHI TUNA  GF

perfectly complemented by a mustard sauce 
with hints of ginger and beer  25

ONION SOUP AU GRATIN  GF

traditional onion soup topped with crouton 
and swiss cheese  12

MUSHROOMS STUFFED WITH 
CRABMEAT

broiled mushroom caps with crab stuffing, 
sprinkled with romano cheese  18

LEMON THAI CHICKEN

crispy chicken tossed in a honey ginger sauce 
with lemon zest, sesame seeds and green 
onions  18

LOBSTER MAC & CHEESE

tender lobster, macaroni and mild green 
chiles, tossed in a three cheese cream sauce  25

SHRIMP REMOULADE/ 
SHRIMP COCKTAIL  GF

jumbo gulf shrimp dressed with your 
choice of our classic creole remoulade 
sauce or our spicy new orleans home-style 
cocktail sauce  25

SIZZLIN’ BLUE CRAB CAKES

two jumbo lump crab cakes with sizzling 
lemon butter  25

ruth’s favorites in red

salads
ALL DRESSINGS ARE MADE FRESH, USING OUR EXCLUSIVE RECIPES. CHOOSE FROM:  

BLEU CHEESE, REMOULADE, THOUSAND ISLAND, DARK BALSAMIC, WHITE BALSAMIC,  

HOUSE VINAIGRETTE, CREAMY LEMON BASIL, RANCH, OR CAESAR

STEAK HOUSE SALAD  GF

iceberg, arugula and baby lettuces with grape 
tomatoes, garlic croutons and red onions and 
your choice of dressing  9

CAESAR

fresh crisp romaine hearts tossed with 
romano cheese and a creamy caesar dressing. 
topped with shaved parmesan cheese 
starter size  9      full size  14

HARVEST SALAD  GF

mixed greens, dried cherries, crispy onions, 
roasted corn, cajun pecans, bacon, and 
crumbled goat cheese topped with our house-
made white balsamic vinaigrette dressing   
starter size  9      full size  14

LETTUCE WEDGE  GF

a crisp wedge of iceberg lettuce on field 
greens, topped with bacon, bleu cheese and 
your choice of dressing  14   

RUTH’S CHOP SALAD  GF

a ruth’s chris original.  julienne iceberg 
lettuce, spinach and radicchio tossed with 
red onions, mushrooms, green olives, bacon, 
eggs, hearts of palm, croutons, bleu cheese, 
lemon basil dressing and then topped with 
crispy onions
starter size  9      full size  14

VINE RIPENED TOMATO & 
BOCCONCINI SALAD  GF

sliced vine ripened tomato, basil, red 
onion and bocconcini cheese, with 
balsamic vinaigrette  14

GF = items that are or can be prepared gluten free



signature steaks & chops
PETIT FILET  GF

the most tender cut of corn-fed USDA 
midwestern beef  50

canadian grain-fed beef  46

FILET  GF

the most tender cut of corn-fed USDA 
midwestern beef  60

canadian grain-fed beef  55

RIBEYE  GF

an outstanding example of prime at its best,  
well marbled for peak flavor, deliciously juicy  60

T - BONE  GF

a full-flavored classic cut of USDA prime beef  72

MIXED GRILL

three guest favorites, a tenderloin medallion 
prepared to your liking, an oven roasted chicken 
breast stuffed with garlic herb cheese, and a 
cajun shrimp medallion  55

PETIT FILET AND SHRIMP  GF

two 4 oz. tenderloin medallions topped with 
cajun jumbo gulf shrimp  55

NEW YORK STRIP  GF

this USDA prime cut has a full bodied 
texture that is slightly firmer than a ribeye  55  
canadian prime grain-fed beef  52

COWBOY RIBEYE  GF

a huge bone-in version of this USDA  
prime cut  72

PORTERHOUSE FOR TWO  GF

this USDA prime cut combines the rich flavor 
of the strip with the tenderness of a filet  125

LAMB CHOPS  GF

three chops cut extra thick, marinated 
overnight and served with fresh mint. they 
are naturally tender and flavorful
2 chop  49          3 chop  59

BONE-IN TENDERLOIN  GF

the most tender cut of beef, bone in  65

entrée complements
HOLLANDAISE OR BÉARNAISE   6

BLEU CHEESE CRUST

bleu cheese, roasted garlic, and a touch of bread 
crumbs  6

SCALLOPS  GF

atlantic sea scallops seared with cajun spices and 
lemon butter  16

LOBSTER TAIL  GF

with blackening spice, served with lemon and 
butter  19

AU POIVRE SAUCE

madagascar peppercorns in a rich brandy 
sauce  6

SHRIMP MEDALLIONS  GF

six jumbo shrimp seared with cajun spices 
and lemon butter  16

OSCAR STYLE

jumbo lump crab cake, asparagus and 
béarnaise sauce  16

KING CRAB LEGS  GF

1/2 lb. served with a lemon crown and 
drawn butter  26

RUTH’S CHRIS SPECIALIZES IN THE FINEST CUSTOM-AGED MIDWESTERN BEEF. WE BROIL IT EXACTLY 

THE WAY YOU LIKE IT AT 1800º FAHRENHEIT TO LOCK IN THE CORN-FED FLAVOR. THEN WE SERVE 

YOUR STEAK SIZZLING ON A 500° PLATE SO THAT IT STAYS HOT THROUGHOUT YOUR MEAL.

OUR STEAKS ARE SERVED SIZZLING IN BUTTER. PLEASE SPECIFY EXTRA BUTTER OR NONE.

RARE
VERY RED

COOL CENTER

MEDIUM RARE
RED, WARM CENTER

MEDIUM
PINK CENTER

MEDIUM WELL
SLIGHTLY PINK 

CENTER

WELL
BROILED 

THROUGHOUT, 
NO PINK

ruth’s favorites in red GF = items that are or can be prepared gluten free



seafood
AHI TUNA STACK  GF

seared rare tuna topped with jumbo lump 
crab meat and served with a sizzling red 
pepper pesto  48

KING CRAB LEGS  GF

1 lb. served on a sizzling plate with a lemon 
crown and drawn butter  49

CRAB CAKES

three jumbo lump crab cakes with sizzling 
lemon butter  38

SEAFOOD TRIO  GF

three seafood favorites, jumbo shrimp 
medallion, seared scallops and salmon  48

CHEF’S FRESH FISH FEATURE

our chef has selected the finest fresh fish for 
your enjoyment  MARKET PRICE

FRESH LOBSTER  GF

live atlantic lobsters  MARKET PRICE

SALMON FILET  GF

hand cut atlantic salmon filet broiled with 
cajun spices  35

specialty entrées
GRILLED PORTOBELLO 
MUSHROOMS

marinated portobello mushrooms on 
our garlic mashed potatoes, with grilled 
asparagus, broccoli, grape tomatoes, and 
lemon butter  30

STUFFED CHICKEN BREAST

oven roasted double chicken breast stuffed 
with garlic herb cheese and served with 
sizzling lemon butter  39

CHEFS FEATURE CUT  
MARKET PRICE

potatoes
MASHED  GF

with a hint of roasted garlic  8

SWEET POTATO CASSEROLE  GF

sweet potato casserole with pecan crust  8

POTATOES AU GRATIN

sliced potatoes with a three cheese sauce  10

SHOESTRING

extra thin and crispy  8

FRENCH FRIES

classic cut  8

LYONNAISE

sautéed with onions  8

BAKED  GF

a one-pound loaded  8

vegetables
BROILED TOMATOES  GF  8

FRESH SAUTÉED SPINACH  GF  10

CREAMED SPINACH   10

PANKO CRUSTED ONION RINGS   15

WILD MUSHROOMS  GF  15

FRESH BROCCOLI  GF  8

BROCCOLI AU GRATIN   10 

HONEY BUTTERED CARROTS  GF  12

FRESH ASPARAGUS WITH 
HOLLANDAISE  GF  15

CHEF’S FEATURE VEGETABLE  
MARKET PRICE

ruth’s favorites in red GF = items that are or can be prepared gluten free



desserts
ANYTHING A LA MODE   5

ICE CREAM OR SORBET  GF  8

CRÈME BRÛLÉE

the classic creole egg custard, topped with 
fresh berries and mint  GF  10

BREAD PUDDING WITH  
WHISKEY SAUCE

our definitive version of a traditional new 
orleans favorite (shareable)  14

WARM APPLE CRUMB PIE

granny smith apples baked in a flaky pastry 
with a streusel crust and vanilla bean ice 
cream (shareable)  14

FRESH SEASONAL BERRIES

with sweet cream sauce a celebration of natural 
flavors. simple and simply sensational  GF  10

CHOCOLATE SIN CAKE

chocolate and a hint of espresso - flourless 
chocolate decadence  GF  10

CHEESECAKE

creamy homemade cheesecake served with 
fresh berries (shareable)  14

CARAMELIZED BANANA  
CREAM PIE

creamy white chocolate banana custard in 
our flaky crust.  topped with caramelized 
bananas (shareable)  14

beverages
COFFEE   4

TEA

black, earl grey, english breakfast, tropical 
green, mint, chamomile citrus, ginger twist, 
vanilla bean  4

ESPRESSO   5

CAPPUCCINO   6

LATTE   6

POP

pepsi, diet pepsi, 7up, gingerale, iced tea, 
soda, tonic  4

JUICE

orange, apple, grapefruit, cranberry, 
pineapple, tomato, clamato  5

OUR GIFT CARDS ARE THE PERFECT WAY TO SAY THANK YOU, CONGRATULATIONS, OR GREAT JOB!

THEY CAN BE REDEEMED AT ANY RUTH’S CHRIS NATIONWIDE.

Give the Gift of Sizzle

BUSINESS MEETING, WORK RECEPTION, SPECIAL OCCASION ...

OUR PRIVATE DINING ROOMS CAN ACCOMMODATE 10 TO 60 PEOPLE. SET MENUS OR A LA CARTE.

specialty coffee (2 oz.)
RUTH’S COFFEE

a delicious blend of frangelico, bailey’s, 
brandy, and our house-brewed coffee.  
topped with fresh whipped cream and 
drizzled with chocolate  12

SPANISH COFFEE

kahlua, brandy and our house-brewed coffee. 
topped with whipped cream  12

BLUEBERRY TEA

amaretto, grand marnier and black tea  10

IRISH COFFEE

jameson’s irish whiskey, raw sugar and our 
house-brewed coffee. topped with whipped 
cream  12

ruth’s favorites in red GF = items that are or can be prepared gluten free


