
featured drinks
RASPBERRY ROSEMARY COSMO       170 cal

absolut raspberry vodka, cointreau, fresh lime juice,  
cranberry juice, muddled raspberries, fresh rosemary   12

BLACKBERRY SIDECAR       180 cal

remy martin vsop cognac, cointreau, fresh lemon  
juice, muddled blackberries, fee bros plum bitters   14

SERVED 5–6:30PM DAILY

three course prix fixe 59.95 – 49.95

for the table
CHILLED SEAFOOD TOWER       360 cal/720 cal

maine lobster, alaskan king crab legs,  
jumbo shrimp, colossal lump blue crab      
small   59        
large   118

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

ENTRÉES  59.95

8oz filet & shrimp*		  380 cal
16oz ribeye*       		 1370 cal
ora king salmon filet       	  380 cal

ENTRÉES  49.95

8oz filet*		 340 cal
stuffed chicken breast		 630 cal
bbq shrimp entrée		 980 cal
sizzling blue crab cakes		 480 cal

SIDES SELECT ONE 

garlic mashed potatoes		 240 cal
creamed spinach		 350 cal
southwestern  
mac & cheese		 770 cal

DESSERT

carrot cake cupcake with velvety 
    cream cheese icing		 380 cal

STARTERS SELECT ONE

caesar salad*		 500 cal
steak house salad    
  not including dressing		    50 cal
soup of the day
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RUTH’S FAVORITES IN RED

Prime Time

GENERAL MANAGER Kevin Weatherly EXECUTIVE CHEF  AJ Graf


