
ruth’s take out to order call: 

T8

$40 Ruth's a
 
t Your Table

enjoy a prix fixe that includes a starter, entrée & a personal side 
STARTERS: steak house salad  |  caesar salad* 

ENTRÉE:  petite filet*  |  12 oz new york strip*  |  stuffed chicken breast  | 
king salmon fillet*  |  16 oz ribeye*

SIDES: garlic mashed potatoes  |  creamed spinach  |  broccoli 
also available family size  

dinner for four - $150     dinner for six - $210

salads
CAESAR  S ALAD*   500 cal
fresh romaine hearts, romano cheese, creamy caesar 
dressing, shaved parmesan & fresh ground black pepper  11 

STEAK  H OUSE  S ALAD  50 cal
iceberg, baby arugula, baby lettuces, grape tomatoes,  garlic 
croutons, red onions & choice of dressing  11

signature steaks & chops 
6 OZ  F ILET & SHRIMP* 310 cal
tender corn-fed midwestern beef topped with 
large shrimp  36

FILET* 340-500 cal
tender corn-fed midwestern beef 
11 oz   49.5  |  8 oz   44.5 

RIBEYE* 1370 cal
USDA Prime well marbled for peak flavor, 
deliciously juicy  
16 oz   55 

NEW  YORK  S TRIP* 1040-1390 cal
USDA Prime, full bodied, 
slightly firmer than a ribeye  
12 oz   46  |  16 oz   52

dessert
C A R R O T  C A K E  1700 cal
three towering layers of our own special recipe with thick, 
velvety cream cheese icing, drizzled with caramel sauce  13.5

C H E E S E C A K E  950 cal
creamy housemade cheesecake with fresh berries   10.5

*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.

seafood & specialties 
S T U F F E D  C H I C K E N  B R E A S T  720 cal
oven roasted double chicken breast, garlic herb cheese, 
lemon butter  33

K I N G  S A L M O N  F I L L E T * 380-980 cal
chef ’s seasonal preparation  34

LO B S T ER  MAC  &  C H E E SE  930 cal
tender lobster, three cheese blend, mild green-chiles   24

J U M B O  C R A B  C A K E S  320 cal 
jumbo lump crab cakes with sizzling lemon butter   23

burgers & sandwiches 
R B A R  B U R G E R * 1380 cal
ruth's special grind on a brioche bun with havarti 
cheese, lettuce, tomato & smoked onion aioli.   17

F I L E T  S L I D E R S * 950 cal
two filet sliders topped with ruth's barbecue butter & 
crispy onion straws  16

sides 
G A R L I C  M A S H E D  P O T A T O E S   440 cal  11

C R E A M E D  S P I N A C H   440 cal  11 
B R O C C O L I   80 cal  11
S W E E T  P O T A T O  C A S S E R O L E  880 cal   11


	Phone: 479-633-8331


