
Holiday Lunch

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. 

appetizers
CALAMARI  990 cal /  lightly fried with sweet & spicy chili sauce  23
SIZZLING CRAB CAKES  320 cal  /  two handmade jumbo lump crab cakes, served sizzling in rich  
lemon butter  29
SHRIMP VOODOO  350 cal  /  golden-fried butterflied large shrimp, tossed in spicy cream sauce  26 
SEARED AHI TUNA  130 cal  / sushi-grade yellowfin tuna, blackened and seared, served on tangy sauce 22

salads & soups
CHICKEN CAESAR SALAD* 550 - 860 cal / romaine hearts, parmesan, romano, house-made creamy caesar 
and croutons  23  upgrade protein: salmon +5 / steak +9 / shrimp +5

SEARED AHI TUNA SALAD 710 cal / baby lettuce, cucumber salad, cilantro, pickled ginger, parsley,
house-made vinaigrette dressing and honey thai sauce  27
BLACK & BLEU SALAD* 910 cal  /  blackened tenderloin over chopped salad, cajun pecans, bacon, mush-
rooms, crispy onions and bleu cheese crumbles  33
SOUP OF THE DAY 400+ cal / please check with your server for availability  16

sandwiches served with a choice of hand-cut french fries, steak house salad or caesar salad

RUTH’S CHEESEBURGER* 1320-1412 cal  /  prime beef on toasted bun, lettuce, tomato & onion, choice of 
cheese with hand-cut fries  18
STEAK SANDWICH*  1280 cal  /  sliced filet with bearnause sauce on toasted garlic bread, lettuce, tomato 
& onion, with hand-cut fries  25

$40 lunch prix fixe includes a starter, entrée & a personal side

starters
STEAK HOUSE SALAD / CAESAR SALAD* / SOUP OF THE DAY

entrées
FILET & SHRIMP*

our tender center cut 6 oz filet  
with three large shrimp

upgrade to an 8 oz center-cut filet 
+13 starters

CREAMED SPINACH / GARLIC MASHED POTATOES

BLACKENED SALMON*
lightly blackened, served over 

sauteed garlic spinach

STUFFED CHICKEN BREAST
juicy oven-roasted double 

breasted chicken, filled with 
creamy garlic-herb cheese

classic steaks 
11 OZ FILET*  500 cal  /  70
8 OZ PETITE FILET*  340 cal  /  63
16 OZ RIBEYE*  1370 cal  /  77
16 OZ NEW YORK STRIP*  1390 cal  /  73

entrée complements
SIZZLING LOBSTER TAIL 50 cal  /  27
OSCAR STYLE 520 cal  /  20
BLEU CHEESE CRUST 200 cal  /  7
GRILLED SHRIMP (3) 100 cal  /  9

potatoes & signature sides
GARLIC MASHED POTATOES 440 cal / smooth and creamy with hints of roasted garlic  15
CREAMED SPINACH 440 cal / a ruth’s classic  15
GRILLED ASPARAGUS 290 cal / hollandaise sauce  16
LOBSTER MAC & CHEESE 930 cal / cavatappi pasta, tender lobster, white cheddar sauce  39
ROASTED BRUSSELS SPROUTS 570 cal / bacon, honey butter  16
BAKED POTATO 800 cal / one pound, fully loaded  14
SWEET POTATO CASSEROLE 880 cal / rich and creamy sweet potato casserole topped with a 
buttery pecan crust  16



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.

featured cocktails

cocktails & wine -Ruth Fertel

DIRTY GOOSE MARTINI 190 cal 
grey goose vodka, dry vermouth, olive juice, 
hand stuffed colossal bleu cheese olives  18
RASPBERRY ROSEMARY COSMO 170 cal
smirnoff raspberry vodka, cointreau, fresh lime 
juice, cranberry juice, muddled raspberries, fresh 
rosemary  14
BLACKBERRY SIDECAR 180 cal
remy martin VSOP, fresh blackberries, cointreau & 
plum bitters, fresh lemon juice 18
NOLA MULE 210 cal
ketel one vodka, ginger, fresh lime juice  17 
BLUEBERRY MOJITO 160 cal
bacardi superior rum, fresh lime juice, muddled 
blueberries, fresh mint leaves, soda  16

RUTH’S MANHATTAN 200 cal
woodford reserve, southern comfort, vermouth, 
black cherry  16
FRENCH QUARTER 75 220 cal
beefeater gin, st. germain elderflower, prosecco, 
lemon twist  17
GAMBLER’S OLD FASHIONED 177 cal
knob creek, demerara syrup, aromatic bitters  16
ESPRESSO MARTINI 200 cal
tito’s handmade vodka, kahlúa coffee liqueur, 
fresh brewed espresso  17
RUTH’S COFFEE 200 cal
frangelico, baileys irish cream, brandy, fresh brewed 
coffee, whipped cream, drizzled chocolate  15

SWEET & SMOKY MARGARITA  210 cal  /  casamigos silver tequila, cointreau, peach puree, fresh lime and 
orange juice, simple syrup, and smoked  17
CHOCOLATE PEPPERMINT MARTINI  210 cal  / ketel one vodka, dark crème de cacao,  
peppermint schanpps, chocolate drizzle, candy cane  18
SMOKED MAPLE OLD FASHIONED  210 cal  /  knob creek bourbon, canadian maple syrup, angostura 
bitters, served in a smoked glass  18

hand-crafted cocktails

sea sun, PINOT NOIR, california 160, 230, 660 cal 14 21 56
belle glos, PINOT NOIR, "las alturas", california 160, 240, 680 cal 21 30 84
piccini, CHIANTI, tuscany, italy 140, 200, 580 cal 12 18 48
wente vineyards, MERLOT, sandstone 120, 180, 500 cal 12 16 48
murphy-goode, MERLOT, california 150, 220, 620 cal 14 21 56
bodega septima, MALBEC, mendoza, argentina 150, 230, 640 cal 15 23 60
suisun, PETITE SIRAH, california 140, 200, 580 cal 30 43 145
the prisoner, RED BLEND, california 160, 240, 690 cal 25 37 100
wente vineyards, CABERNET SAUVIGNON, southern hills 120, 180, 500 cal 12 16 48
postmark by duckhorn, CABERNET SAUVIGNON, cal. 160, 230, 660 18 27 72
caymus vineyards, CABERNET SAUVIGNON, cal. 160, 230, 660 cal 25 37 100
faust, CABERNET SAUVIGNON, napa valley, cal. 160, 230, 660 cal 30 43 120

chateau d’esclans, ROSE, whispering angel, france 140, 220, 610 cal 16 24 64
la perlina, MOSCATO, puglia, italy 170, 250, 710 cal 12 18 48
august kesseler, RIESLING, rheingau, germany 140, 200, 580 cal 14 21 56
torresella, PINOT GRIGIO, venezia, veneto, italy 130, 190, 540 cal 14 21 56
wente vineyards, SAUVIGNON BLANC, louis mel 120, 180, 500 cal 12 16 48
emmolo, SAUVIGNON BLANC, california 150, 220, 620 cal 16 24 64
sea sun, CHARDONNAY, california 150, 230, 640 cal 14 21 56
sonoma cutrer, CHARDONNAY, california 150, 220, 620 cal 18 27 72

jeio by bisol, BRUT, prosecco, italy 100, 520 cal 14 56
veuve clicquot, BRUT, champagne, france 120, 590 cal 40 160

SPARKLING WINES AND CHAMPAGNE 5oz bottle

WHITE WINES 6oz 9oz bottle

RED WINES 6oz 9oz bottle

wente vineyards, RED BLEND, mount diablo highlands 120, 180, 500 cal 12 16 48

FEATURE 6oz 9oz bottle

from the vine

“GREAT WINE IS GREAT. MORE WINE IS BETTER.”


