
SOMMELIER SELECTIONS | Please inquire about our full award-winning wine list.

CHAMPAGNE, Taittinger, “Brut La Francaise,” Reims, Champagne, France ____________________  

SANCERRE BLANC, Comte de la Chevaliere, Sancerre, Loire, France _ ______________________

CHARDONNAY, Rombauer Vineyards, Carneros, CA _ ___________________________________

CHARDONNAY, Freemark Abbey, Napa Valley, CA ______________________________________  

CHARDONNAY, Maison Louis Latour, Maconnais, Pouilly-Fuisse, France _____________________  

PINOT NOIR, Goldeneye by Duckhorn Vineyards, Anderson Valley, CA _______________________

MERLOT, Duckhorn Vineyards, Napa Valley, CA ________________________________________

BORDEAUX BLEND, Chateau Lassegue, “Les Cadrans de Lassegue,” Saint-Emilion Grand Cru, France_

BORDEAUX BLEND, Chateau de Pez, “2nd de Pez,”  Saint-Estephe, Medoc, France _____________

TEMPRANILLO, Tinto Pesquera, “Crianza,” Ribera del Duero, Spain  ________________________

RED BLEND, La Piu Belle by Viña Vik, Cachapoal Valley, Chile _____________________________

RED BLEND, Orin Swift, “8 Years in the Desert,” CA_______________________________________

CABERNET SAUVIGNON, Daou, “Soul of a Lion,” Paso Robles, CA _ _______________________

CABERNET SAUVIGNON, Silver Oak, Napa Valley, CA  _________________ (half bottle, 375 ml)
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BEHIND THE SIZZLE

If asked who put the sizzle in Ruth’s Chris Steak House, the answer is simple: Ruth Fertel. 
The woman who, in 1965 New Orleans, mortgaged her home and took a gamble on 
owning a steak house. That one 60-seat restaurant has grown to a family of local steak 
houses located in cities around the world — each one dedicated to the standards set by 
Ruth herself.

Ruth added more than her name to the original Chris Steak House, she added her 
warmth and love of entertaining. Today you’ll enjoy your meal just as Ruth originally 
intended. No matter what you choose at Ruth's Chris Steak House, every dish is 
presented to you just the way Ruth would have demanded: with just the right degree 
of dedication, and of course, an element of sizzle.

FOUNDER 1965

PRIX FIXE DINNER FEATURE
Enjoy a complete meal with your choice of a starter, entree, personal side and mini dessert.

ORIGIN

first course (choice of one)   CAESAR SALAD  |   HOUSE SALAD  |   LOUISIANA SEAFOOD GUMBO

second course (prix fixe price based on entree selection)

6 OZ. FILET & SHRIMP $68
upgrade to 11 oz filet +$14, 16 oz ribeye +$23

6 OZ. FILET & LOBSTER TAIL $78
upgrade to 11 oz filet +$14, 16 oz ribeye +$23

personal side (choice of one)   GARLIC MASHED POTATOES  |   CREAMED SPINACH  |   STEAMED BROCCOLI 

personal dessert   CHEF’S DAILY SELECTION
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