
featured drinks
signature steak

*Items are served raw, or undercooked, or may contain raw or undercooked ingredients. Consuming raw or undercooked 
meats, poultry, seafood, shellfish, or egg may increase your risk of food-borne illness. 

GENERAL MANAGER EXECUTIVE CHEF

40 oz USDA prime, richness of a 
strip, tenderness of a filet      112

PORTERHOUSE FOR TWO*

RUTH’S FAVORITES IN RED
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Michael Palo Michael Kotraba

MANHATTAN EASTSIDE
woodford reserve, domaine de canton ginger liqueur,
house made lemon sour, amarena cherries  15

effen raspberry vodka, cointreau, fresh lime juice, cranberry 
juice, muddled raspberries, fresh rosemary  14

RASPBERRY ROSEMARY COSMO

Valentine’s Week
SWEETHEART SPECIAL | 160 FOR TWO

(includes salad, entrée, sides & dessert)

upgrade with 7 oz lobster tail for +20
8 oz filet with two large shrimp

SURF & TURF*
fresh romaine hearts, romano cheese, creamy caesar 

dressing, shaved parmesan & black pepper

salad 
CAESAR SALAD*

perfect wine pairing

eos estate winery, PINOT GRIGIO, california .....................
chalk hill, CHARDONNAY, russian river valley ..................
ken wright, PINOT NOIR, willamette valley ......................
roth, CABERNET SAUVIGNON, alexander valley ...............

GL     BT

MASHED POTATOES
CREAMED SPINACH

CHOCOLATE SIN CAKE
sides 

a rich flourless chocolate espresso cake topped with 
chocolate ganache & served on a raspberry sauce

dessert

entrée 

9
13
16
16

34
50
62
62


