appetizers 7&54&—(%?}2)

SEARED AHI TUNA* PEQREEZER, 130 keal MUSHROOMS STUFFED WITH CRABMEAT

TERTOITA FvY A AEESL TEUEL R, XYV~ LDITTEI—MEEN 440 keal

E=IERAS—FORRY -2z 27 TV~ LAY =) F— XN BN OB ELOS0EENT
=T EELEARYTRIY Y2~ L 27

BARBECUED SHRIMP /S—AR#1—1Uy

BEQYT- 400 keal ) SIZZLIN’ BLUE CRAB CAKES

BOAY NA— H—oge BB ADEEY -2R% 30 j)b—aij’j—$ 390 keal

SHRIMP COCKTAIL Y2UYFAUFIl 190350 keal e e IR

KBEODAE, Z1—F UV XA NOEYERIFILY 2, g -

FOIH TR I A NOL LS 1)=2 * CALAMARI 52U (11754 990 keal

N=T733%—XVY-2DECHEEHESZT 29

NN

TIVVRBHETFVI-AENDHEANTZFM 28

VEAL 0SSO BUCO RAVIOLI 460 keal

AYITVADSEAY (S&4R)IA5)
FHEOTRATAVERABEEYIPLSF— AETEHE
. Y75V EBROSE A
B R52Y—R BINAEDYT—FA 27
il

JEE I IR R A I E NN I NS E N ENUEE NI NS E NN SN ER NI NN N EEEANEN

CHILLED SEAFOOD TOWER?* 690 keal / 1380 keal
—T—Fa7—

BE. QA& EY—T7—- FomEEnahE
WIFIW—A BVEISTFYIM LY —ABRA
AE-IV(I~28%FE) 92 / S—J(3~4&8BE) 1715

salads & soups 4354 & A—7

FVIFIWLIEDBRE LYYV TEIE: J4RxT Ly (TLUFRLYYYE)350 keal, PU—I—LEVIT D L* 260 keal.
SUF(BREIIR—A NE—3LD#) 310 keal, DI—Z—Y—H—* 340 keal., ﬂrbb‘zpﬁthokcal T —~F—X 260 keal.
LLS—R(ZRER/ M AZMAEEREITR~X) 290 keal, JULHITIERT LY 410 keal

CAESAR SALAD* ¥—H—H354 500 keal RUTH’S CHOP SALAD*
LeELvEOA ULAR, 09—/ F - HY—3—Y—H— W—2EF& FayTHSH 470 keal
RLyDDT  PAFYF =X H=UshDiL by, BB N—2ADAIFILIEHSH P4 2=H AR,

| HBERTERMEN 20 . FSNAE, FIU, FERE, Tvdall~Lh, TU-VA)—TF,

, . . K=y, BPTEF. FOFFEENENHATIN—F -,
LETTUCE WEDGE LARZJ1IYY 220 keal BU—Z—LEYNII RLyS VT EDL M TRAE 1Y IYRY S
FELPELPETA AT LAREE KN LB - LA DEIIIED A=AV TSADIEYS 20
FOFEFYIH P)-VBE A—TV. TN—F—ZD V. _

T—F=XELyIVT 20 STEAK HOUSE SALAD

AT=F NI TS5 (Z9H25U— 2 H55) 50 keal
LOUISIANA SEAFOOD GUMBO PAR=FLERA, RE—LAR, b9T5, FL—TF b,
WATIPF == FHIIRA=T 180 keal H—-Uwonib by, FERE, BIFHOELYYVY 18

BE.NTREY—=D—FEa2800 A SPFHI.
217U A OEMEHE JyFTIoTOLERA-T
AMADEHNET Y kL 3Y—1—J  AD5 19

ruth’s favorite in red FFEREIEIN—-ABRICADOREBETT

— BB OERAOU—0 B R(3592,000 keal B TIR. BAEOTIX, £, AEPBESCINVEASIENET, B A ROEERHE . SHHC
DWTCTEBOHZHEZVOECBRVEHETEN, 2, BRT7LLE—053 K EFTHBMSE T,

*HIORWTVSBHEICEE, H LKERLIZKOB->TOVENEBMISENTOET , OB TUVEV AL I8A. £, BIISE S SENERD
DADEEHR T EEEDN BEEETBEET S,

B
-



center-cut filet LU=y FDETILAT—F srmmansnenorismy

8 OZ PETITE FILET* 7’3‘ *74L 340 kcal | 64 4 074 PETITE FILET* & SHRIMP
84 VA (#225g) TF24L & 92UV T 490 keal

A A4 ADT4L2D, 5H8A VA ($9225¢) &
11 OZ FILET* 4L 500 keal | 75 BA VA ARBKDEFEDTUL 85
117AVA($9310g)

USDA prime steaks ﬂélfdﬁé‘USDA =% RNV - =

16 OZ NEW YORK STRIP* R :"""v"-,f~»f26 OZ COWBOY RIBEYE* B {&)T7P4(
Z1—-3-DAMYT  1390keal|74 " 1690 keal | 91
Y—OMVDEYA—Hyb LotDeLEEI RN SN, . FEMZOFZOVTO-R “DIR—AUTPA”

A BB E oL AML167 Y A (#9450g) - s o (2672, #5735¢)

' PORTERHOUSE FOR TWO*

CIR—=B=NDA (B2 BEF) 2260 keal | 153
CRRTA%UMEELEBVKEE SRR SR

T LT~ DRSS HZAY TFEOREGFHENFET
'J?E%.t(fé'f’f R—YAF— j&@r.t"f&"ﬁu

L oA n N ROBAEEHTH 1302 BB
16 OZ RIBEYE* Y774 ()70~ 7\)1370 kcal|80 ’ 7,“_/5:3/&7\]0)5u*h(,;m%ﬁgnftij_u»f;)ﬁgmjfé

FEDD-TeY1—o—TRho vz co CHEEETS(

1642 A (%9450g) A
TOMAHAWK RIBEYE*

FRII—DVT 7L AT—F 3160 keal | 172
BERGEMIVEEEOBE HBBEOD- Y ITO-ARTF—F
4074VANYH (B O EEHTHIN,100g)

24 OZ T-BONE* F4—ih—Y 1220 kcal[86 e
T54 L4 TEROBHE L ii@l‘r—ﬂ‘r e
FRICEBROSZ T -1, £3— HIPDBHM

AU VEERMiL 247V A (#9680g)

entrée complements 25—+ MEVY

GRILLED SHRIMP JUJL EY2Y57 100 keal BLEU CHEESE CRUST F)—F—ZH52k 200 keal
BEOTUIE T4 IvI A AR 20 7\7—5\30”:(;0)‘&'_(';3%%_!:(7‘51] AbH—=UubE
£ i =T~
LOBSTER TAIL 07 A8—F—Jb 50 keal THEBDRETN =T =ADT2k 8
OF28—F= 0TV, 74 SV A AT : TRUFLE CRUST MJa7935AF 140 keal

C LEV.EDMLNS—BZ 25 MaZNs—= VAT VF =208 nD5Ak 8
_ OSCAR STYLE AAN—254)b 520keal

- DUNLEDZDE . PAINSHAERT N F—AY—A(N=T,

A B RIR—AY—2) EAT—F OB

“AAD-2BAI7 22

RULEBIICR) - EXCAT-FERD O THNET BRHCIDN—OMBIIRESBTESETOTSREICHH LT TS

RARE MEDIUM RARE MEDIUM MEDIUM WELL
L7 ST4PLL7 C O OEFAT L WELL oIy
e . FILERHE Y IFATP LTI - RLEETLN
BRI AL O EETRMN N, o kEET
EuhahERiRE

ruth’s favorite in red FFRERJI-ABRICADOHETT

AR A DIEIRDOY—0 B &l3#92,000 keal B TTH, BAEDTA X, Eif, AEPBBEECLMEAZHHNET, BEROEER S S, HEIC
DWTCERHOHZHFERIOEIIBEVEDE TSN, . BRFUILE—0H3HEFHBMbE TS,

*HOMOTOSHEHIEBCRAE, $ KFRLECADE>TVEVEHAEENTOET, T CHOBoTUELE, BA. A7E. BINZEEE SERED
VADEEHB A RN HRBECEE TS,

~



seafood & specialties ¥—7—F. 4

STUFFED CHICKEN BREAST
HFBHIRDA—TVO—AF 720 keal
H=UvoUrD% ., D—LhF—XEFEHTH—T =Lk
HhEERE . LEVINA—4E3IT 50

SIZZLIN' BLUE CRAB CAKES
TI=D5TH5—=F 480 keal

DAY OB OF-TUEENYN-T R (@)
EBeDLEIIB—{EIIT 53

LAMB CHOP* SLFayJOH—UyDIU% 860 keal
—BEIURLEPDONNVELINO B EFEROTIL
FIHSAY—AADEEL) W—f{:tJ:lﬁ by b oE

154 VA (#9450g) 69

6 OZ FILET* & SHRIMP
AF—% & yav7

& EEDTII 715

Ruth’s Classics

6:00PMIZDBERRELY M Za~ “N—AX D595
B35 AMUT49va YA BF19v1(FE&hE) . T~k

starters 3

STEAK HOUSE SALAD | CAESAR SALAD* | SEAFOOD GUMBO
AF—FINIAYTH (290 2TI—958) | Y=~ $55., FhlEY—T— FHVRA-T

STHAZADE T L AT—F64 VA (#5170g)

SOY GINGER CHILEAN SEA BASS* 780 kcal
I=NADPIPYRAF—LAXFHOBER)
BT IV BRERAEEE AL TOELA
1$9F—. BERE 56

JUMBO BARBECUED SHRIMP
N=ARF1—3)07T 790 keal
BEOYT—Z1—F-VIXA34)

B4, N3— H—)yDeR BRI ADHEEY— 2

. B-AMI-UYDRKROB RENYVIRT MRZ 46

entrées A7y
6 OZ FILET* & LOBSTER

AT—F&OJA5—

IZHAZADE T LAT—F6F VA ($9170g)

& AF2A5—F=)L, LEV, BHLINA~ 85

- sides {36t

CREAMED SPINACH | GARLIC MASHED POTATOES | STEAMED WHITE RICE
ESNNVEDD—-LE., H-UyIBRBROTY1RT b, Fld54 2

desserts FH—

CHEF’S SELECTION
BEY—N—PHABLET

ruth’s favorite in red FFERZBFI-ABKRCADOREBETY

—IRMBRAQEINNU-0 B RIFH2,000 keal HIETT I, BAOTAZ, Fh, ABEPEBESCINVEAZNHIZET, REROEBERHE, Sl -
LW TCHEMOBEH B EIDEICEEVNEDETEN, . BRFLIE—063 AT HEMSETAL,
IOV TOISHEICI L. & LETLCKDETVEVEHMAIEFNTOET, THICHOB TVELE. BA. AN, BIIEEE SN ERD

UADEBHS RN H BB EBRET AL,




potatoes & signature sides RF b &ITRFv—H4 FF4v¥a

AU GRATIN RFMI53Y 560 keal
BT PRSI AESEEOF—AY—AT
F=TEELREIFRY 17

BAKED R4 5 FilRT b 800 keal
KEGSLYMRT A, MEVIEIE 16

GARLIC MASHED Iy YaiT b 440 keal
O—-AMF=Usb0T7hto - 16

SWEEET POTATO CASSEROLE

HARFrOFvO-Jl 880 keal
RAVFIDEDD 18

STEAMED WHITE RICE 514 & 290 keal 8

LOBSTER MAC & CHEESE 930 kcal
A7 28—AbTh0=&F—X

IRV (BERARDIHOZNAS) . OTAR—D 5.
R MFId—Y—2 35

A7 2A5—RETECHAEBELET 18

CCESCECECERONNUSENERUOCHOEEN R RUPDORCNOREECODOEEER

L]

PUBHBEABRERRAR
]
CEE-E-EN-N-N-N-N N NN

vegetables fF&htEHx

CREAMED SPINACH ZY—LEFRAEFYF 440 keal
ENAVEDTI—LE. N—RDFI90LIE 17 '

FRESH BROCCOLI 7Ay3U—®MAF— L 80 keal
IV AF—LUETEYIY— 17

GRILLED ASPARAGUS

PATHADTUI 290 keal
A507=-XY—-2A%RZ (BEREYIR—-XY—A) 18

ruth’s favorite in red FERBIIII—-ABKICADOHIETT

— R A OEBRDAU—0 B RI3#2,000 keal FIERTY R, BHAEOHA X, £, REPREFICINVEAZNIENET . SRROFERSF. FHHIC
. DWTCEEOSED AR RIOFICEEVEDETEN, 2. ERT7LLY-0H3H R FHEMoE TS,

*EIDOFFVTORHHBILIE, 3 LEEL2ICKOBTOWEVEMIE

. YRTEEHS RN B EECEE TN

FNTVET, TR CROE - TOELA. BA. ANE. BINEEERENMRRO

RUTH'S &

sTEAk HOUSE
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