
salads & soup
LOBSTER BISQUE
creamy lobster bisque, 
served new orleans style  15  210 cal

CAESAR SALAD*
romaine hearts, parmesan & romano, creamy 
caesar, house-made garlic croutons  15   500 cal 
with chicken  20  830 cal  |  with blackened filet  23   
690 cal with blackened salmon  21  770 cal  |  with 
shrimp  22  550 cal

BLACK & BLEU SALAD*
blackened tenderloin over a chopped salad, with  
cajun pecans, bacon, mushrooms and crispy onions, 
bleu cheese crumbles  23  910 cal

burgers & sandwiches
RUTH’S PRIME BURGER*
prime ground beef, choice of cheese, served 
with lettuce, tomato & onion, 
and hand-cut fries  18  1240 cal

STEAK SANDWICH*
tender sliced filet, over garlic bread, with béarnaise 
sauce and hand-cut fries  20  1280 cal

CRAB CAKE SANDWICH
crab cake topped with remoulade, served with 
lettuce, tomato & onion, with hand-cut fries  19 
980 cal

entrées
FILET*
11 ounce cut of corn-fed midwestern beef  62  500 cal

RIBEYE*
16 ounce USDA Prime, 
marbled for flavor & deliciously juicy  71  1370 cal

PETITE FILET*
8 ounce cut of tender corn-fed midwestern beef  54  340 cal

NEW YORK STRIP*
16 ounce USDA Prime, 
richly flavored, slightly firmer  61  1390 cal

SIZZLING CRAB CAKES
three jumbo lump crab cakes, 
sizzling lemon butter  45  480 cal

KING SALMON FILET*
chef's seasonal preparation  34 380-980 cal

shareable sides
MASHED POTATOES
with a hint of roasted garlic  14  440 cal

CREAMED SPINACH
a ruth’s classic  14  440 cal

FRENCH FRIES
classic cut  14  740 cal

GRILLED ASPARAGUS
hollandaise sauce  15  290 cal

LOBSTER MAC & CHEESE
cavatappi pasta, tender lobster, 
white cheddar sauce  28  930 cal    without lobster   15
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2,000 calories a day is used for general nutrition advice, but calorie needs vary. Additional nutrition information available upon request. If you have a food allergy, please speak to 
the manager, chef, or your server before placing your order. *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.

ruth’s chris steak house  |  holiday lunch menu

ruth’s favorites in red

$56 LUNCH PRIX FIXE
enjoy a prix fixe that includes a starter, entrée & a personal side

starters

STEAK HOUSE SALAD    |    CAESAR SALAD*    |    LOBSTER BISQUE

entrée

FILET & SHRIMP* 6 ounce midwestern filet with three large shrimp 

sides

CREAMED SPINACH    |    GARLIC MASHED POTATOES    |    GREEN BEANS with ROASTED GARLIC
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For separate checks and parties of  5 or more, a gratuity of 20% will be included. Individual checks 
of parties of 4 or more will require additional time to process. We appreciate your patience. 




