CHEF’S FEATURES

APPETIZER ~ SOUP ~ SALAD

Carpaccio - Traditional Carpaccio served with shaved Parmesan cheese and Caesar dressing 14

White Bean & Chorizo Soup — A tomato based soup made with Cannellini beans, chorizo
sausage, green & red peppers and chopped garlic. Topped with julienne spinach. 8.5

Spinach & Pear Salad — Spinach, Bartlett Pears and red onions tossed with Raspberry
vinaigrette. Topped with dried cranberries, maple candied walnuts and feta cheese. 8

ENTREES
Filet* & Lobster ~ A Perfect Combination — 6 oz Filet paired with a succulent 8 oz
Caribbean Lobster Tail 44.95

Jumbo Sea Scallops ~ Seared scallops served over sautéed spinach, roasted red peppers
and topped with a Cajun béarnaise sauce 30

Sizzlin’ Shellfish Trio ~ Lobster, jumbo shrimp and sea scallops served sizzling in a
garlic scampi wine sauce 39

Bone-in Filet* ~ A generous sixteen ounce cut. Bone-in takes our most popular steak to
its peak of tenderness and flavor 50

Live Maine Lobster ~ Featuring 1 % to 3 pound lobsters 25/1b
SIDES

Green Beans with Roasted Garlic — Fresh Green Beans with Roasted Garlic 8

Maple Walnut Butternut Squash — Baked butternut squash, then glazed with maple glaze and
topped with candied walnuts. 8

DESSERTS

Banana Cream Pie — Creamy white chocolate and banana in our flaky crust, topped with
caramelized bananas. 10

RUTH’S CLASSICS

Enjoy a complete meal that includes a starter, entrée, personal side and dessert.

STARTERS: White Bean & Chorizo Soup, Spinach & Pear Salad, Steak House Salad or Caesar Salad

4995 40.95
T f o~ 1, , 1 Jumbo Sea Scallops with Cajun Béarnaise
Sizzlin’ Shellfish Ttio ~ Lobster, Jumbo Shrimp and Sea Scallops Stuffed Chicken Breast

Twin Filets* with Stuffed Shrimp
Ribeye*
Filet*

6 ounce Filet* & Shrimp
Chef’s Fresh Fish Selection

SIDES: Creamed Spinach, Garlic Mashed Potatoes, Sautéed Mushrooms,
Green Beans with Roasted Garlic or Maple Walnut Butternut Squash

SYMPHONY DESSERT: Chocolate Cheesecake and Fresh Berries with Sweet Cream Sauce

*Are served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food — borne illness.




