
hand-crafted cocktails

additional selections of  the finest premium vodkas, 
bourbons & scotches, and cognacs available. 

wine & spirits     |   "great wine is great. more wine is better"- ruth fertel     

Scan this QR code to get our full list of wines and spirits

perfect pairing
FILET & CABERNET   |    40

6 oz tender midwestern filet with 
two jumbo shrimp  

canvasback cabernet sauvignon
red mountain, washington

Tasting Notes:  ripe red & black cherries,
black currants & berries.  dry, full bodied

FILET & ROSE   |    30

roasted garlic & tender corn-fed 6 oz filet

fleurs de prairie, ROSE
provence, france

Tasting Notes:  salmon in color, flavors of strawberry 
and rose petals, crisp and refreshing
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ruth’s @ the bar

WINES    6 oz   9  |   9 oz   12HOUSE MIXED DRINKS    BEER     starting at  4
tito’s, beefeater, captain morgan, don julio,  
maker’s mark     8  |  9.5

chateau ste. michelle, CHARDONNAY, columbia valley, wa

william hill, CABERNET SAUVIGNON, napa valley, ca
miller lite mich ultrabud light

sizzle, swizzle, swirl  |     "great wine is great. more wine is better"- ruth fertel     

FILET OSCAR* 260 cal 
ruth’s famous tenderloin topped with asparagus, backfin 
crabmeat & bearnaise sauce   23  |  27

SEARED AHI TUNA* 130 cal 
complemented by a spirited sauce with hints of mustard  
& beer   15  |  19.5

BARBECUED SHRIMP 860 cal 
large shrimp sautéed in reduced white wine, butter, garlic  
& spices   17  |  21

RBAR BURGER* 1380 cal 
ruth’s special grind on a brioche bun with havarti cheese, 
lettuce, tomato & smoked onion aioli. best in town!   17

FILET SLIDERS* 950 cal 
two filet sliders topped with ruth’s barbecue butter
& crispy onion straws   13  |  16

CAJUN STEAK BITES* 680 cal 
blackened bites of tender filet, sautéed onions & bleu 
cheese crumbles. served with toasted garlic bread   10  |  14

VEAL OSSO BUCO RAVIOLI 460 cal  
saffron-infused pasta with sautéed baby spinach & white 
wine demi-glace   15  |  18

SIZZLING BLUE CRAB CAKES 320 cal  
two jumbo lump crab cakes with sizzling lemon butter   23

SHRIMP COCKTAIL 190-350 cal
chilled jumbo shrimp, choice of creole remoulade sauce or 
new orleans-style cocktail sauce   17  |  20

LOBSTER VOODOO 440 cal
succulent lobster, lightly fried, tossed in a spicy cream sauce
& served with a tangy cucumber salad   22.5

Manager Features

FRENCH QUARTER

POMEGRANATE MARTINI
hangar one vodka, cointreau, pomegranate, cranberry juice, 
sugar rim   11

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

cazadores reposado tequila, cointreau, grapefruit juice, blood 
orange sour, lime juice   12

pearl cucumber vodka, fresh lime juice, mint sprig   11

gosling’s black seal rum, fever tree ginger beer, angostura 
bitters   12

absolut raspberri vodka, house made sour mix, fresh lime juice, 
fresh blueberries, sliced strawberries   12

rittenhouse rye, simple syrup, angostura bitters  11

RASPBERRY ROSEMARY COSMO

WILDBERRY LEMONADE

BLOOD ORANGE GRAPEFRUIT MARGARITA

DARK & STORMY

RUTH’S RYE OLD FASHIONED

aviation gin, st. germain elderflower liqueur, prosecco,  
lemon   11

ORGANIC KISS

from the vine

buffalo trace, domaine de canton, fresh lime juice, fresh basil 
leaves   12

WHISKEY BASIL SMASH

ruth's cellar

veuve cliquot, BRUT, "yellow label", champagne, france   ........................................................................  145

cakebread, CHARDONNAY, napa valley, california   ................................................................................  100

rombauer, CHARDONNAY,  napa valley, california   ................................................................................  95

etude, PINOT NOIR, monterey county, california   .................................................................................   110

domaine drouhin, PINOT NOIR, willamette valley, oregon   ....................................................................  105

stag’s leap wine cellars, CABERNET SAUVIGNON, “artemis”, napa valley, california   ............................  100

justin, CABERNET SAUVIGNON, paso robles, california   ....................................................................   70

jordan, CABERNET SAUVIGNON, alexander valley, california   ............................................................  125

incredible bottles, hand selected to perfectly compliment our sizzling steaks

caymus, CABERNET SAUVIGNON, napa valley, california   ..................................................................  170   

WHITES 6 oz          9 oz          bottle       

WHITES bottle

REDS bottle

silver oak, CABERNET SAUVIGNON, alexander valley, california   .......................................................  150

REDS 6 oz          9 oz          bottle       

cavit “lunetta”, PROSECCO, veneto, italy    .......................................................   10
rosa regale, SPARKLING RED, piedmont, italy   ................................................   12
chateau ste. michelle, CHARDONNAY, columbia valley, washington    .............. 11 15.5 40

the crossings, SAUVIGNON BLANC, marlborough, new zealand    ................... 10 14 36 

movendo, MOSCATO, sicily, italy    .................................................................... 10 14 36

dr. loosen, RIESLING, mosel, Germany    ........................................................... 10 14 36

chalk hill, CHARDONNAY, russian river, california    ......................................... 16 23 60

j vineyards & winery, PINOT GRIS, russian river valley, california    ................... 10 14  

fleurs de prairie, ROSE, provence, france    ......................................................... 11 15.5 40

william hill, CABERNET SAUVIGNON, napa valley, ca   .................................. 11 15.5
francis coppola, CABERNET SAUVIGNON, “Directors”, sonoma, ca    ............. 14 20 52
louis martini, CABERNET SAUVIGNON, sonoma california    ......................... 16 23 60
terrazas de los andes, MALBEC, “altos del plata”, mendoza, argentina    .............. 10 14 36

seven falls, MERLOT, columbia valley, washington    .......................................... 10 14 36

banshee, PINOT NOIR, sonoma    ...................................................................... 14 20 52

primarius, PINOT NOIR, dundee hills, oregon    ................................................ 12 17 44

hayes ranch, RED BLEND, california    ............................................................... 9 12.5 32
roth, RED BLEND, “heritage”, sonoma coasta    ................................................. 15 21.5 56

chateau bonnet, RED BLEND, bordeaux    ......................................................... 11 15.5 40
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