
RARE
VERY RED, COOL CENTER

MEDIUM RARE
RED,  WARM CENTER

MEDIUM 
PINK  CENTER

MEDIUM WELL
SLIGHTLY PINK CENTER

WELL
BROILED THROUGHOUT, NO PINK

about your steak
RUTH’S CHRIS SPECIALIZES IN THE FINEST CUSTOM-AGED MIDWESTERN BEEF. WE BROIL IT EXACTLY THE WAY YOU LIKE IT AT 1800º F TO LOCK IN THE CORN-FED FLAVOR, THEN WE 

SERVE IT SIZZLING ON A 500° PLATE SO THAT IT STAYS HOT THROUGHOUT YOUR MEAL. OUR STEAKS ARE SERVED SIZZLING IN BUTTER. PLEASE SPECIFY EXTRA OR NONE.

appetizers   
CALAMARI 
lightly fried, sweet & spicy asian chili sauce  25  

CRABMEAT STUFFED MUSHROOMS   
broiled, topped with romano cheese  21 

SEARED AHI TUNA 
complemented by a spirited sauce with hints of mustard & beer   22 

SHRIMP COCKTAIL 
chilled jumbo shrimp, new orleans-style cocktail sauce  23 

SHRIMP REMOULADE   
chilled jumbo shrimp, creole remoulade  23 

LOUISIANA SEAFOOD GUMBO   15 

salads
SOUTHWEST STEAK SALAD*  
cilantro-marinated tenderloin tips, corn salsa, grape tomatoes, 
onions, field greens, house vinaigrette, spicy aioli drizzle 28 

SEARED AHI-TUNA SALAD*  
mixed greens, red onions, crunchy vegetables, sliced & seared 
ahi-tuna, honey-thai sauce  27 

CHICKEN COBB SALAD  
grilled chicken, cheddar cheese, bacon, crumbled blue cheese, 
tomatoes, chopped egg, field greens,  crispy fried red onions  26 
choice of dressing: white vinaigrette, blue cheese, balsamic vinaigrette, 
thousand island, creamy lemon basil*, ranch & remoulade

CAESAR SALAD*  
romaine hearts, romano cheese, shaved parmesan, croutons, 
creamy caesar dressing, freshly cracked black pepper   15 
with chicken  25  |  with shrimp  28  |  with tenderloin tips  27 

luncheon entrees 
choice of house salad or sauteed vegetables

NEW YORK STRIP*
USDA Prime, full bodied 16 oz cut   63

FILET*
deliciously tender corn-fed midwestern beef  
11 oz cut   65   �|   8 oz cut   57

6 OZ. FILET* & SHRIMP

tender corn-fed midwestern beef topped with large shrimp   50

SALMON FILLET* 
broiled with lemon, butter & parsley   39 

SIZZLING CRAB CAKES 
two jumbo lump crab cakes served with sizzling lemon butter   29 

STUFFED CHICKEN BREAST

oven roasted free-range double chicken breast, garlic herb cheese, 
lemon butter   43  

VEAL OSSO BUCO RAVIOLI 
saffron-infused pasta served with sauteed baby spinach & white 
wine demi-glace   26 

sandwiches 
choice of julienne french fries or fried onion rings 

STEAK SANDWICH*
sliced tenderloin, sauteed onions, peppers & mushrooms, swiss 
cheese, french bread baguette   24  

RUTH’S PRIME BURGER*
prime ground beef, choice of swiss or cheddar cheese, lettuce, 
tomato, red onion, toasted brioche bun   25 
add bacon or sauteed mushrooms +1.5 each 

GRILLED CHICKEN SANDWICH 

grilled boneless chicken breast, swiss cheese, lettuce, tomato, red 
onion, bacon, mayonnaise, toasted brioche   16 

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE 
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

SSC-LUNCH-0326

lunch at ruth’s

F ILET* & CABERNET  78 
8 oz petite filet, served sizzling
add blue cheese crust  +7    
  CABERNET SAUVIGNON 

Caymus Vineyards, California 
6 oz pour

BURGER* & BOURBON  41 
prime ground beef, choice of cheese, 
lettuce, tomato, red onion, brioche bun, 
hand-cut julienne french fries 

 NEW FASHIONED

MARTINI  & MORE  39 
caesar salad, hand-cut julienne french fries, 
choice of dirty or perfect martini
add 5 oz lobster tail  +24

 DIRTY WHEATLEY MARTINI or
 PERFECTLY MR. PICKLES

perfect pairings

Wines by the glass & handcrafted cocktails listed on the reverse side of the menu.

sides 
JULIENNE FRIES   13   |   FRESH BROCCOLI   12

POTATOES AU GRATIN   14   |   FRIED ONION RINGS   14

SAUTEED VEGETABLES   12   |   HOUSE SALAD   14



sparkling/rosé/moscato	

BRUT, Veuve Clicquot, “Yellow Label,” FR _ ___________
PROSECCO, Mionetto, “Avantgarde,” IT______________
ROSÉ, Chateau d’Esclans, “Whispering Angel,” FR_______
MOSCATO D’ASTI, Luccio, IT ____________________

white 
TOSCANA BIANCO, Villa Antinori, “Super Tuscan,” IT_
RIESLING, J. Lohr, “Bay Mist,” CA_________________
PINOT GRIGIO, Benvolio, IT_____________________
SANCERRE, Comte de la Chevaliere, FR____________
SAUVIGNON BLANC, Archetype, NZ_ ____________
PINOT BLANC, Trimbach, FR____________________
CHARDONNAY, Rombauer, CA__________________
CHARDONNAY, Bezel by Cakebread Cellars Family, CA_
CHARDONNAY, Argyle, OR_____________________
CHARDONNAY, Drumheller, WA_________________

red 

PINOT NOIR, Belle Glos, “Las Alturas,” CA_______________
PINOT NOIR, La Crema, CA_ ________________________
PINOT NOIR, Greenwing by Duckhorn Vineyards, OR______
MALBEC, Catena Zapata, “Vista Flores,” ARG_____________
MERLOT, Duckhorn Vineyards, CA____________________
MERLOT, Hayes Ranch, CA__________________________
ZINFANDEL BLEND, Ridge Vineyards, “Three Valleys,” CA__
RED BLEND, Symmetry by Rodney Strong, CA_ __________
RED BLEND, Quilt, “Fabric of the Land,” CA____________
CABERNET, ALH by Paul Hobbs, CA __________________
CABERNET, Caymus Vineyards, CA_ __________________
CABERNET, Mollydooker, “The Maitre D’,” AUS_________
CABERNET, The Wines of Francis Coppola, CA_ _________
CABERNET, Drumheller, WA________________________

whiskey enthusiasts  17
	
MANHATTAN EASTSIDE
woodford reserve bourbon, domaine de canton ginger, lemon sour, filthy 
amarena cherries			 

HAT TRICK
1792 small batch bourbon, amaro montenegro, sandeman fino sherry, 
lime juice, filthy amarena cherry

ITALIAN STALLION
jack daniel’s bonded tennessee whiskey, basil simple syrup, aged 
balsamico, ginger ale

NEW FASHIONED
bulleit bourbon, angostura bitters, liber & co. demerara syrup, filthy 
amarena black cherries			 

PEACH BOULEVARDIER
widow jane bourbon, aperol, carpano antica formula vermouth, 
peach bitters

Please inquire about our additional bottle selections
from our award-winning wine list.

fun & fruity  15 
		
BLUEBERRY SPICED MOJITO
captain morgan spiced rum, muddled blueberries, mint, ginger ale,  
lime juice	
	
GEORGIA PEACH TEA
deep eddy peach vodka, sweet tea, reàl peach puree, lemon sour	

RUTH’S PISCO PUNCH
caravedo acholado pisco, blueberries, pineapple juice, lemon

WILD BERRY SIDECAR
remy martin vsop, cointreau, blackberries, lemon sour

STRAWBERRY ROCKS RITA
casamigos blanco tequila, grand marnier, lime juice, tres agaves nectar, 
reàl strawberry puree

PEAR-FECT MARGARITA
don julio blanco tequila, belle de brillet pear liqueur, cointreau, tres agaves 
nectar, lime

zero proof  11
SUNSET SERENADE  
ritual na gin alternative, cranberry, rosemary syrup, lemon juice, 
fever-tree blood orange ginger beer

wines by the glass

HAVANA NIGHTS  
ritual na rum alternative, lime juice, cinnamon syrup, fever-tree 
premium tonic 

Ask about our selection of spirit alternatives that can be substituted in your favorite cocktail.

timeless martinis  17	
	
RASPBERRY ROSEMARY COSMO
skyy raspberry vodka, cointreau, lime, rosemary, cranberry juice

HIBISCUS LEMON DROP
ketel one vodka, ketel one citroen, cointreau, monin hibiscus syrup, 
lemon sour		

ESPRESSO MARTINI
blood x sweat x tears vodka, caffè borghetti espresso liqueur,
liber & co. demerara syrup, owen’s nitro-infused espresso

DIRTY WHEATLEY MARTINI
wheatley vodka, carpano dry vermouth, olive juice, blue cheese 
stuffed olives

PASSION FRUIT MARTINI
tito's handmade vodka, chinola passion fruit, fiorente elderflower, reàl 
madagascar vanilla syrup, lime, mionetto prosecco

PERFECTLY MR. PICKLES
mr. pickles pacific northwest gin, carpano dry vermouth, carpano 
antica formula vermouth, citrus bitters, lemon twist

modern classics  16
KEY WEST CUCUMBER DAIQUIRI
myers’s platinum rum, rumhaven caribbean rum, luxardo maraschino, 
owen’s cucumber mint, lime juice

SPICY MARGARITA
ghost spicy tequila blanco, 21 seeds cucumber jalapeño tequila, lime juice, 
cointreau, tres agaves nectar	

SMOKY PALOMA
corazon tequila blanco, dos hombres mezcal, owen’s rio red grapefruit

LAST WORD
the botanist gin, luxardo maraschino, dolin genepy le chamois liqueur, lime

APEROL FIZZ
hendrick’s gin, aperol, lemon sour, mionetto prosecco

NOLA MULE
reyka icelandic vodka, orange bitters, fever-tree ginger beer

RUTH’S AVIATION
aviation american gin, luxardo maraschino, rothman & winter creme de 
violette, lemon sour

(6 oz)	   (9 oz)

  32	      48
  13	      19
  16	      24
  13	      19

(6 oz)	   (9 oz)

  14	      21
  11	      16
  12	      18
  22	      33
  13	      19
  15	      23
  24	      38
  18	      27
  16	      24
  13	      19

(6 oz)	   (9 oz)

  22	      33
  15	      23
  13	      19
  15	      22
  19	      31
  11	      16
  18	      27
  22	      33
  18	      27
  28	      42
  25	      38
  18	      27
  14	      21
  13	      19


