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Chef’s FeaturesChef’s FeaturesChef’s FeaturesChef’s Features    

    
    

 
    
    

    
    
    
    
    
    
    
    
    
    
    
    
    
    
    
    
    
    
    
    
    
    
    
    
    
    
    
    
    
    
    

Entrées Entrées Entrées Entrées     
Chef’s Fresh Wild Salmon Selection $29.95Chef’s Fresh Wild Salmon Selection $29.95Chef’s Fresh Wild Salmon Selection $29.95Chef’s Fresh Wild Salmon Selection $29.95    

Chef’s daily preparation of fresh salmon. 

 

Seared Chilean Sea Bass $Seared Chilean Sea Bass $Seared Chilean Sea Bass $Seared Chilean Sea Bass $31.9531.9531.9531.95    
Seared to perfection and served atop sautéed spinach in a light pasta fagioli-style sauce.  

    

Featured WinesFeatured WinesFeatured WinesFeatured Wines    

*The noted selections may be new items or enhancements to current favorites. We look forward to your feedback. 
   Your Chef, 

                Curt Jenkins 

Live MaiLive MaiLive MaiLive Maine Lobsterne Lobsterne Lobsterne Lobster    
$25 per pound 

8 oz. Carribean Lobster 8 oz. Carribean Lobster 8 oz. Carribean Lobster 8 oz. Carribean Lobster TailTailTailTail    
$29 

Castle Rock, MerlotCastle Rock, MerlotCastle Rock, MerlotCastle Rock, Merlot    

This elegant wine has a deep ruby color and velvety textures. 

The complex flavors of blackberries, cocoa, spice, with wood 

notes of sweet French oak unite to form a smooth finish. 

Glass $11 Bottle $44 

TrincheroTrincheroTrincheroTrinchero Family Family Family Family,,,, Sauvignon Blanc Sauvignon Blanc Sauvignon Blanc Sauvignon Blanc    

This wine combines both the grassy and melon-like flavors 

indigenous to the Sauvignon Blanc Variety. It is bright, 

aggressive and remarkably refreshing. 

Glass $10 Bottle $40 

Ruth’s Ruth’s Ruth’s Ruth’s Fall/Winter Fall/Winter Fall/Winter Fall/Winter ClassicsClassicsClassicsClassics    
A complete meal that includes 

    

Your Choice of:  

    Steak House SaladSteak House SaladSteak House SaladSteak House Salad    Mixed greens with grape tomatoes, garlic croutons and red onions and  

  your choice of dressing.  

    Caesar SaladCaesar SaladCaesar SaladCaesar Salad    Crisp romaine hearts tossed with Romano cheese and our creamy Caesar dressing. 

 Harvest SaladHarvest SaladHarvest SaladHarvest Salad    Mixed greens with roasted corn, dried cherries, crispy bacon, and tomatoes in a 

 white balsamic vinaigrette, topped with goat cheese and Cajun pecans.  

    Louisiana Seafood GumboLouisiana Seafood GumboLouisiana Seafood GumboLouisiana Seafood Gumbo Classic gumbo with Andouille sausage, shrimp, and crab meat.    
 

Your choice of a $39.95 entrée:  

    Filet Filet Filet Filet &&&& Shrimp Shrimp Shrimp Shrimp    6 oz. tender filet topped with three grilled shrimp.        

    Stuffed Chicken Breast Stuffed Chicken Breast Stuffed Chicken Breast Stuffed Chicken Breast Oven roasted double chicken breast stuffed with garlic herb cheese.  

    BraisBraisBraisBraised ed ed ed Short RibsShort RibsShort RibsShort Ribs    Short Ribs slow-cooked and topped with a New Orleans-style BBQ sauce.                                                                                                                         

    Chef’s Chef’s Chef’s Chef’s FreshFreshFreshFresh Wild Wild Wild Wild Salmon Salmon Salmon Salmon Selection Selection Selection Selection Chef’s daily preparation of fresh salmon.  
 

Your choice of a $49.95 entrée: 

    FiletFiletFiletFilet    11 oz. of tender, corn-fed Midwestern beef, broiled to your liking. 

    RibeyeRibeyeRibeyeRibeye 16 oz. USDA prime steak, well marbled for peak flavor. 

    Lamb Chops Lamb Chops Lamb Chops Lamb Chops Three marinated extra-thick chops, served with fresh mint.  

    Seared Seared Seared Seared Chilean Sea Bass Chilean Sea Bass Chilean Sea Bass Chilean Sea Bass Seared to perfection and served atop sautéed spinach in a light 

               pasta fagioli-style sauce.  
                                            

Your choice of one personal side item from the following: 

Mashed Potatoes, Creamed Spinach, Sautéed Mushrooms, Baked Corn  

Pudding or Green Beans with Roasted Garlic 
 

And a Fall Dessert Symphony: 

A Dessert Duo pairing of Carrot Cake & a Chocolate Cup with Chocolate Mousse. 
 

Available for a limited time. No substitutions, please. Not available for  

private dinning. Offer does not include tax and gratuity. Offer may not be  

combined with coupons, discounts or other offers.  

 


