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AppetizerAppetizerAppetizerAppetizer    
    

Spicy Lobster Spicy Lobster Spicy Lobster Spicy Lobster 18181818    

Succulent lobster lightly fried and tossed in a spicy creamy sauce. 

Served with a tangy cucumber salad. 
 

EntréesEntréesEntréesEntrées    
 

KobeKobeKobeKobe    Tomahawk Tomahawk Tomahawk Tomahawk 115115115115    

Our 30 oz. Wagyu Tomahawk is richly marbled throughout for peak flavor and tenderness. 
 

 

Norwegian SalmonNorwegian SalmonNorwegian SalmonNorwegian Salmon    34343434    

Broiled filet of salmon topped with grilled jumbo shrimp. 

Served over a bed of sautéed cabbage and finished with Thai chili butter. 
    

Filet & Crab 45Filet & Crab 45Filet & Crab 45Filet & Crab 45    

A tender 8 oz. Filet paired with jumbo lump crab meat. 

Served with Cajun Hollandaise. 
 
 

Prime Rib 31, Prime Rib 31, Prime Rib 31, Prime Rib 31, 40, 4940, 4940, 4940, 49    

Slow roasted in rock salt for an even temperature throughout and an amazing amount of flavor. 

Available in 12 oz., 16 oz. and 20 oz. cuts. Friday and Saturday only. Limited quantities. 
 
 

 
                                                                                                         

 

                                                                                                        

 

 

 

 

                                                                                                      

                                                                                                     

                                                                                                                                                                                                                                                        Your Chef,Your Chef,Your Chef,Your Chef, 
                                                                                                                                                                                                                                                                                            Rick OverbeyRick OverbeyRick OverbeyRick Overbey    

 

 

 

 

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

Live Maine LobsterLive Maine LobsterLive Maine LobsterLive Maine Lobster    

32 per pound 

8 oz. Lobster Tail8 oz. Lobster Tail8 oz. Lobster Tail8 oz. Lobster Tail    

31  

 

EEEE’’’’LuLuLuLu    St. St. St. St. Supery, Red BlendSupery, Red BlendSupery, Red BlendSupery, Red Blend, , , , Napa Valley, CA ‘06Napa Valley, CA ‘06Napa Valley, CA ‘06Napa Valley, CA ‘06    

“Ruth’s Chris Featured Selection” 
 

A classic blend of Bordeaux red grape varietals- E’Lu features aromas of rich, vibrant, focused sweet cherry and 

blackberry fruit preparing the palate for a wealth of flavors and elegant, silky mouth-feel. This wine is complex and 

firmly-structured, while supple and polished, with a lingering finish of ripe berries and notes of vanilla toast. 

 

GlaGlaGlaGlass 15      Bottle ss 15      Bottle ss 15      Bottle ss 15      Bottle 66660000    

 


