
    
SPICY SHRIMP  350 cal
succulent fried shrimp in spicy cream sauce   21  |  26

RUTH'S PRIME CHEESEBURGER*  1240 cal 
prime beef, choice of cheese, 
french fries   14  |  17

SEARED AHI TUNA*  130 cal
english cucumber, mustard-beer sauce   18  |  22

STEAK SANDWICH*  1280 cal
sliced filet, bearnaise sauce, garlic bread, french 
fries   16  |   18  

sizzle, swizzle, swirl  | 
ruth’s @ the bar
Offered in the Bar only.
Monday thru Sunday 4pm till 7pm.
happy hour pricing listed in red

WINES    6 oz  9  110-170 cal | bottle  34  560-670 cal BOTTLED BEER  please ask your server for our current draft beer selection   100-370 cal

eos estate winery, CHARDONNAY, california
eos estate winery, CABERNET SAUVIGNON, california

angry orchard 6    blue moon 6    bud light 5    coors light 5    heineken 6     highland gaelic ale 7     
highland oatmeal porter 7   mich ultra 5   miller lite 5   fat tire 6   sam adams 6   sierra nevada 6    stella artiois 6

"great wine is great. more wine is better"- ruth fertel  

perfect pairing
FILET & CABERNET   |    50

6 oz tender midwestern filet with two 
large shrimp 310 cal  

roth cabernet sauvignon
alexander valley, california  170 cal
Tasting Notes:  aromas of black cherry & bak-
ing spices; layered flavors of mocha, black-
berry & vanilla complement firm tannins

tender corn-fed 6 oz filet with roasted 
garlic & bleu cheese crust  460 cal

banshee pinot noir rosé
mendocino county, california 140 cal
Tasting Notes:  aromas of orange blossom,
guava, creamsicle & fresh-picked strawber-
ries with mouth-watering flavors of juicy 
strawberry-apple & watermelon

FILET & ROSÉ   |    40

hand-crafted cocktails
COCONUT GINGER LEMON DROP  360 cal
ketel one citroen, cîroc coconut, domaine 
de canton ginger liqueur, fresh lemon juice  13
RUBY RED GREYHOUND  180 cal
belvedere vodka, st. germain elderflower liqueur, 
fresh ruby red grapefruit & lime juice  13
RASPBERRY ROSEMARY COSMO  170 cal
effen raspberry, cointreau, fresh lime juice, cranberry 
juice, raspberries, rosemary  14  
ROSITA MARGARITA  200 cal
herradura reposado, cointreau, campari, 
fresh lime juice  14
MANHATTAN EASTSIDE   250 cal
woodford reserve, domaine de canton ginger liqueur, 
house made lemon sour, amarena cherries  15

BLACKBERRY SIDECAR   180 cal
remy martin vsop, cointreau, fresh lemon juice,
muddled blackberries, fee bros. plum bitters  17

NEW FASHIONED  430 cal
bulleit rye, cherry heering, orange, amarena cherry, 
fee bros. black walnut & orange bitters  14

BLUEBERRY MOJITO    180 cal
bacardi superior, blueberries, fresh mint & lime 12
STRAWBERRY BASIL GIMLET  220 cal
tito’s, house made strawberry puree, basil leaves, 
freshly squeezed lime juice  13
AVIATION  210 cal
aviation, luxardo maraschino,crème de violette, 
fresh lemon juice  14
POMEGRANATE SMASH  200 cal
woodford reserve double oaked, pomegranate syrup, 
fresh lemon juice, angostura bitters, mint  16

RED  6 oz 110-170 cal | bottle 560-700 cal 6 oz        bottle   

chappellet, BORDEAUX BLEND, “mountain cuvée”, napa-sonoma counties, california	 19	   74

louis m. martini, CABERNET SAUVIGNON, california					 10	   38

roth, CABERNET SAUVIGNON, alexander valley, california				 16	   62

foley johnson, CABERNET SAUVIGNON, rutherford, california				  25	   99

orin swift, GRENACHE BLEND, “abstract”, california					  23	   90

bodega catena zapata, MALBEC, vista flores, mendoza, argentina				  12	   46

milbrandt, MERLOT, “the estates”, wahluke slope, washington				 16	   62

georges joillot, PINOT NOIR, bourgogne, burgundy, france				 17	   65

lincourt, PINOT NOIR, “rancho santa rosa”, santa rita hills, california			 12	   46

ken wright cellars, PINOT NOIR, willamette valley, oregon					 16	   62

from the vine
SPARKLING, WHITE & ROSÉ  6 oz 110-170 cal | bottle 560-670 cal 6 oz        bottle

cantine povero, CISTERNA D’ASTI, “belvive”, piedmont, italy				  9	   34

le grand courtâge, BLANC DE BLANCS, “grande cuvée”, france, 187mL				    15

athena, CHARDONNAY, california							 10	   38

chalk hill, CHARDONNAY, russian river valley, california					  13	   50

eos estate winery, PINOT GRIGIO, california						 9	   34

stemmari, MOSCATO, terre siciliane, sicily, italy						  9	   34

ferrari-carano, SAUVIGNON BLANC, “fumé blanc”, sonoma county, california		 11	   42

banshee, PINOT NOIR ROSÉ, sonoma county, california					  13	   50

heinz eifel, RIESLING, spätlese, mosel, germany						 10	   38

ruth's cellar
incredible bottles, hand selected to perfectly compliment our sizzling steaks
SPARKLING  bottle 560-670 cal bottle

domaine jean-luc joillot, BRUT ROSÉ, crémant de bourgogne, burgundy, france			   96

WHITE  bottle 560-670 cal bottle

domaine servin, CHARDONNAY, chablis, burgundy, france					   72

RED  bottle 560-700 cal bottle

pahlmeyer, BORDEAUX BLEND, “jayson”, napa couny, california					  146

orin swift, BORDEAUX BLEND, “papillon”, napa valley, california					 162

el enemigo, CABERNET FRANC, mendoza, argentina						   75

sebastiani, CABERNET SAUVIGNON, alexander valley, california					    84

orin swift, CABERNET SAUVIGNON, “palermo”, napa valley, california				  141

nickel & nickel, CABERNET SAUVIGNON, “quicksilver”, rutherford, california			 199

christian clerget, PINOT NOIR, bourgogne, france		   97

joseph drouhin, PINOT NOIR, gevrey-chambertin, burgundy, france				 176

ken wright, PINOT NOIR, “shea vineyard”, wilamette valley, oregon				 143

the prisoner, ZINFANDEL BLEND, napa valley, california						 105

2,000 calories a day is used for general nutrition advice, but calorie needs vary. Additional nutrition information available upon request. 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.


