ruth’s chris steak house | est. 1965 | new orleans

appetizers

CALAMARI
lightly fried, with sweet & spicy chili sauce 20 990 cal

SEARED AHI TUNA*

signature steaks & chops
FILET™ an 11 oz cut of tender, corn-fed midwestern beef 53 500 cal

RIBEYE” 16 oz USDA Prime, marbled for flavor & deliciously juicy 61 1370 cal

english cucumber, mustard-beer sauce 20 130 cal

PETITE FILET & SHRIMP* two tender 4 oz medallions with six large shrimp 54 490 cal

BARBECUED SHRIMP

* . . .
sautéed in wine, garlic butter & bbq spices 20 400 cal NEW YORK STRIP* 16 oz USDA Prime, richly flavored, slightly firmer 55 1390 cal

VEAL OSSO BUCO RAVIOLI PETITE FILET™ the same incredible cut as the classic, in an 8 oz filet 48 340 cal

saffron pasta, baby spinach, veal demi-glace 16 460 cal

COWBOY RIBEYE* bone-in 22 oz USDA Prime cut 67 1690 cal
SPICY SHRIMP

succulent fried shrimp in spicy cream sauce 23 350 cal

LAMB CHOPS™ three extra thick marinated chops, with fresh mint 49 860 cal
SIZZLING CRAB CAKES

* .
two jumbo lump crab cakes, lemon butter 22 320 cal T-BONE* full flavored 24 oz USDA Prime cut 62 1220 cal

MUSHROOMS STUFFED WITH CRABMEAT PORTERHOUSE FOR TWO* 40 oz USDA Prime, richness of a strip, tenderness of a filet 105 2260 cal
broiled & topped with romano cheese 17 440 cal

BONE-IN FILET* incredibly tender 16 oz bone-in cut, aged to the peak of flavor 68 470 cal
SHRIMP COCKTAIL

new orleans cocktail or creamy remoulade sauce 20 790-350 cal

seafood & specialties
CHILLED SEAFOOD TOWER

king crab, lobster, shrimp & colossal lump crab 59/118 690/1380 cal STUFFED CHICKEN BREAST roasted double breast, garlic-herb cheese, lemon butter 35 720 cal

CHILEAN SEA BASS* citrus-coconut butter, sweet potato & pineapple hash 39 920 cal

salads & soup

CAESAR SALAD*

romaine hearts, parmesan & romano, creamy caesar 11.5 500 cal

BARBECUED SHRIMP sautéed in garlic butter & bbq spices, over roasted garlic mash 33 790 cal

LETTUCE WEDGE KING SALMON FILET™ chef’s seasonal preparation 34 380-980 cal

bacon & bleu cheese on crisp greens 11.5 220 cal

SIZZLING CRAB CAKES three jumbo lump crab cakes, sizzling lemon butter 35 480 cal
RUTH’S CHOPPED SALAD

bacon, bleu cheese, mushroom, eggs, basil dressing 11.5 470 cal

STEAK HOUSE SALAD / \

baby lettuces, grape tomatoes, garlic croutons 10.5 50 cal , C
S thcd

LOBSTER BISQUE enjoy a prix fix meal featuring one of chef’s favorite recipes. includes a starter, entrée, personal side & dessert.
creamy lobster bisque, in the new orleans style 11.5 210 cal
starters
STEAK HOUSE SALAD | CAESARSALAD* | LOBSTER BISQUE
potatoes & fresh sides entrdes
BARBECUED SHRIMP FILET & SHRIMP* FILET & KING CRAB*
BAKED garlic butter & bbq spices over 6 oz midwestern filet with 6 oz filet served with lemon

one pound, fully loaded 11 800 cal mashed potatoes 48 740 cal three large shrimp 48 310 cal garlic butter 67 420 cal

AU GRATIN sides
with three cheese sauce 11.5 560 cal CREAMED SPINACH | GARLIC MASHED POTATOES | FRESH BROCCOLI

dessert
GARLIC MASHED
smooth and creamy 12.5 440 cal CLASSIC CHEESECAKE

personal size
LOBSTER MAC & CHEESE N 7
tender lobster, three cheeses, green-chile sauce 20.5 930 cal
SWEET POTATO CASSEROLE ,
with pecan crust 12 880 cal entree complements
CREAMED SPINACH LOBSTER TAIL OSCAR STYLE
aruth’s classic 11.5 440 cal sizzling with drawn butter 18.5 50 cal crab cake, asparagus, béarnaise 15 520 cal
FRESH BROCCOLI GRILLED SHRIMP BLEU CHEESE CRUST

simply steamed 11 80 cal

six large shrimp 15 100 cal bleu cheese, roasted garlic 5 200 cal

GRILLED ASPARAGUS

hollandaise sauce 11.5 100 cal ruth’s favorites in red

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.
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wine & spirits

| "great wine is great. more wine is better."- ruzh fertel

hand-crafted cocktails

from the vine

POMEGRANATE MARTINI 260 cal WHITES 60z 110-170 cal | 9 0z 195-255 cal 60z 90z
tito’s handmade, cointreau, pomegranate, cranberry 14 benvolio, PROSECCO, veneto, italy , 502 @lass ......ccooociiiiiiiiiiiiii e 12
,CHARDONNAY,  CAlIfOTEA. e 12 1
ROCKS RITA 250 cal concannon, C 0} monterey, california 8
herradura reposado, cointreau, fresh lime, orange juice 14
P &) mer soleil, CHARDONNAY, “reserve”, sta. lucia highlands, california .......cccccocvveveernnenenee 16 24
RASPBERRY COSMO 170 cul santa cristina, PINOT GRIGIO, delle venezie, italy.........cccooueverveerieieerieciereeeseesae 13 19.5
effen raspberry, cointreau, cranberry, fresh lime 14
emmolo, SAUVIGNON BLANC, napa valley, california.......cocooevveereinernernenincneeen 13 19.5
RUTH’S MANHATTAN 170 cal cape mentelle, ROSE, margaret river, auStralia ......oveveuieiririecirinecceec e 11 16.5
woodford reserve, southern comfort, black cherry 14
la perlina, MOSCATO, puglia, italy .........ccooevvrererieerieriieiesiesiesiesiesees s 11 16.5
CLASSIC LEMON DROP 210 cal r. priim, RIESLING, “essence”, mosel, germany..........oo..ovververrerriorieneiesissessssssesiesiseeens 13 19.5
hangar 1, ketel one citroen, fresh lemon, sugar rim 15
REDS 60z 110-170 cal | 9 0z 195-255 cal 60z 90z
GAMBLER’S OLD FASHIONED 210 cal sea sun, PINOT NOIR, monterey-solano-sta. barbara, california........cccevveeinenninneninenne 12 18
knob creek, demerara, bitter truth aromatic bitters 14
meiomi, PINOT NOIR, multi-county, california............ccc.covueeveeeverenreereeeeeeseseeeeeseseeeae 15 22.5
NOLA MULE 180 cal ) belle glos, PINOT NOIR, “alturas”, sta. lucia highlands, california ......c.coceceoevniecieinnccanne. 18 27
ketel one, q ginger beer, fresh lime 14
decoy, MERLOT, sonoma county, california...........c.ovueverreereeresreecieieesiessesses e 12 18
BLUEBERRY MOJITO 180 cal
. . . C . . 65 & broad, CABERNET SAUVIGNON, washington state........c.ccccevvecinniccinininenee 11 16.5
bacardi superior, blueberries, fresh mint, lime 14
daou, CABERNET SAUVIGNON, paso robles, california..............coc.oeveerrreerreereerrennnens 17 25.5
DIRTY GOOSE MARTINI 200 cal
grey goose, dolin vermouth, bleu cheese olives 15 faust, CABERNET SAUVIGNON, napa valley, california ........c..coooerveevrrrerrreriererienn. 25 37.5
the prisoner, RED BLEND, napa valley, california .............cc.ceouervrveereereereeririsesssiesesiones 24 36
BLACKBERRY SIDECAR 180 cal
rémy martin vsop, cointreau, blackberries, plum bitters 14 vifias cobos, MALBEC, “felino”, mendoza, ALGENTINA ..ottt 12 18
]
ruth's cellar
incredible bottles, hand selected to perfectly complement our sizzling steaks dinners
WHITES bozle 560-670 cal bottle REDS bortle 560-670 cal bottle
veuve clicquot, BRUT, “yellow label”, champagne, france .......c...cooeeu.... 110 siduri, PINOT NOIR, willamette valley, 0regon ......co..ovverienierrierieneiesisessssssiesisesssneens 64
willamette valley vineyards, RIESLING, willamette valley, oregon  ............. 56 flowers, PINOT NOIR, sonoma coast, california ............cccceeeeeeveeeeeeeeeeeeseeeeeeeeereseeeeene 97
freemark abbey, SAUVIGNON BLANC, napa valley, california ................ 62 duckhorn, MERLOT, napa valley, california ..........coovevueverrreervereniesissiesiesiesiessessssennes 80
santa margherita, PINOT GRIGIO, alto adige, italy ...oooooccvvrvcciivrreen 68 caymus, CABERNET SAUVIGNON, napa valley, california ...........cccoevveerrerrerenrnnes 145
cakebread, CHARDONNAY, napa valley, california ......ccoccevennicnnncne 80 justin, PROPRIETARY BLEND, “isosceles”, paso robles, california .....c.cccoceevreneenee 158
rombauer, CHARDONNAY, carneros, california ....ocoeeeeeveveereeernn.. 82 stag’s leap wine cellars, CABERNET SAUVIGNON, “fay”, napa valley, california ......... 209

our full, award winning wine list is available. please ask your server if you would like to browse all of our selections.

RUTH'S CHRIS SPECIALIZES IN THE FINEST CUSTOM-AGED MIDWESTERN BEEF. WE BROIL IT EXACTLY THE WAY YOU LIKE IT AT 1800° FAHRENHEIT

TO LOCK IN THE CORN-FED FLAVOR. THEN WE SERVE YOUR STEAK SIZZLING ON A 500° PLATE SO THAT IT STAYS HOT THROUGHOUT YOUR MEAL.

OUR STEAKS ARE SERVED SIZZLING IN BUTTER. PLEASE SPECIFY EXTRA BUTTER OR NONE.

RARE MEDIUM RARE
VERY RED RED
COOL CENTER WARM CENTER

MEDIUM MEDIUM WELL WELL
PINK CENTER SLIGHTLY PINK NO PINK
CENTER HOT CENTER

2,000 calories a day is used for general nutrition advice, but calorie needs vary.
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