
    

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, PINOT NOIR, california

eos estate winery, CABERNET SAUVIGNON, california

angry orchard 6   bell’s “two hearted” ipa 8   blue moon 6   boulevard “tank 7” 9   bud light 5   budweiser 5
guinness stout 6   heineken 7   kaliber NA 5   mich ultra 6   miller lite 5   newcastle 6   pilsner urquell 7   sam adams 7   
samuel smith nut brown ale 8   sierra nevada pale ale 7   spaten “optimator” 7   victory “golden monkey” 9   
wicked weed “pernicious” ipa 9   yuengling 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

Tas g 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 rosé of pinot noir
oregon  140 cal

Tas g Notes:  fresh cut strawberries & floral
aromas; juicy pears & raspberries on the 
palate with lively, clean acidity

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  14

RUBY RED GREYHOUND  180 cal
belvedere, st. germain elderflower liqueur, 
fresh ruby red grapefruit & lime juice  14

RASPBERRY ROSEMARY COSMO  170 cal
effen raspberry, cointreau, fresh lime juice, cranberry 
juice, raspberries, rosemary  14  

ROSITA MARGARITA   200 cal
herradura reposado, cointreau, campari, 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  16

NOLA MULE   180 cal
kettle one, ginger beer, fresh lime  12

BLUEBERRY MOJITO   180 cal
bacardi superior, blueberries, fresh mint & lime 12

STRAWBERRY BASIL GIMLET   220 cal
tito’s, house made strawberry puree, basil leaves, fresh-
ly squeezed lime juice  13

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

CLASSIC MINT JULEP   390 cal
bulleit, muddled mint leaves, sugar, crushed ice  15

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

SPARKLING, WHITE & ROSÉ  6 oz 110-170 cal | bottle 560-700 cal  6 oz        bottle
from the vine

RED  6 oz 110-170 cal | bottle 560-700 cal  6 oz        bottle   
chappellet, BORDEAUX BLEND, “mountain cuvée”, napa county, california 19   74

roth, CABERNET SAUVIGNON, alexander valley, california 16   62

eos estate winery, CABERNET SAUVIGNON, california 9   34

seventy-five wine, CABERNET SAUVIGNON, “feliz creek”, mendocino county, california 12   46

foley johnson, CABERNET SAUVIGNON, rutherford, california 19   74

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

dusted valley, MERLOT, “boomtown”, washington 11   42

eos estate winery, PINOT NOIR, california 9   34

belle glos, PINOT NOIR, “clark & telephone vineyard”, santa maria valley, california (1.5L) 19  148

ken wright, PINOT NOIR, willamette valley, oregon 17   65

antinori, SANGIOVESE BLEND, “villa antinori”, chianti classico docg, tuscany, italy 14   54

lucien albrecht, CRÉMANT D’ALSACE, alsace, france  15   57

ca’furlan, PROSECCO, “cuvée beatrice”, veneto, italy 10   38

opera prima, SPARKLING MOSCATO, castile-la mancha, spain  9   34

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

joseph drouhin, CHARDONNAY, st.-véran, burgundy, france 15   57

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

eos estate winery, PINOT GRIGIO, california 9   34

banshee, ROSÉ OF PINOT NOIR, sonoma county. california 12   46

fritz zimmer, RIESLING, “piesporter goldtröpfchen”, mosel, germany 11   42

loveblock, SAUVIGNON BLANC, marlborough, new zealand 14   54

ruth's cellar
incredible bottles, hand selected to perfectly compliment our sizzling steaks
SPARKLING bottle 560-700 cal bottle

banfi, BRACHETTO D’ACQUI, “rosa regale”, piedmont, italy   52

WHITE bottle 560-700 cal bottle

maso canali, PINOT GRIGIO, trentino, italy   46

truchard, CHARDONNAY, carneros, california   62

RED bottle 560-700 cal bottle

belle glos, PINOT NOIR, “dairyman”, russian river valley, california   115

chalk hill, BORDEAUX BLEND, “estate”, chalk hill, california  120

far niente, CABERNET SAUVIGNON, “post & beam”, napa valley, california   98

orin swift, GRENACHE BLEND, “abstract”, california    70

3 oz       6 oz       bottle   
burly, CABERNET SAUVIGNON, “simpkins vineyard”, coombsville, california 17 34 135

vineyard 29, CABERNET SAUVIGNON, “cru”, napa valley, california 13 25  99

nickel & nickel, CABERNET SAUVIGNON,  “decarle”, rutherford, california 22 44 174

duckhorn, MERLOT, napa valley, california 11 22   86

NAPA TECHNOLOGY™ SELECTIONS 3 oz 60-90 cal | 6 oz 110-170 cal | bottle 560-700 cal

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




