featured drinks for the table

CUPID'S COCKTAIL CHILLED SEAFOOD TOWER
cinnamon vodka, cointreau, house made sour mix, maine lobster, alaskan king crab legs,
strawberry puree, cherry juice, touch of sprite 13 jumbo shrimp, colossal lump blue crab
small 59
large 118

BOURSIN AND SCALLOP CRUSTED NEW YORK STRIP*
120z strip steak topped with a creamy garlic, herb and scallop crust 65

FILET MIGNON CHILI

ared and black bean chili filled with ruth’s famous filet mignon 12
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SWEETHEART SPECIAL | 130 FOR TWO

(includes entrée, salad, sides, & dessert)

v entrée v salad
SURF & TURF* STEAK HOUSE SALAD
6 oz filet and 6 oz cold water lobster tail, mixed mesclun greens, grape tomatoes, red onion,
served with signature garlic butter garlic croutons and choice of dressing
v sides vdessert
mashed potatoes and creamed spinach raspberry chocolate cheesecake for two

STEAK HOUSE
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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.

@) MENU ITEM IS GLUTEN FREE OR CAN BE MODIFIED TO BE GLUTEN FREE RUTH'’S FAVORITES IN RED
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