
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. 

starter
OYSTERS ROCKEFELLER  six oysters on half-shell, creamed spinach, rockefeller onions, romano cheese, hollandaise sauce  39

cocktails
SMOKED MAPLE  OLD  FASHIONED   whiskey, canadian maple syrup, angostura bitters, served in a smoked glass 2 oz   25
RUTH ’S  S IGNATURE CAESAR    vodka, bloody caesar mix 2 oz   21
CITRUS HONEY MARTIN I   patron silver, drambuie, lemon & orange juice, agave 1.5 oz  21

11 OUNCE F I LET   97 16 OUNCE PR IME R IBEYE   107

summer selections 
entrée 

F ILET  WITH BLACKENED SCALLOPS 
our tender 8 ounce centre-cut petite filet paired with three 
blackened scallops served atop a medley of corn & spinach  

117

entrée complement
BLACKENED SCALLOPS

three scallops, lightly blackened, served atop a medley of 
corn & spinach  37

canadian signature cuts

CHARRED CAUL IFLOWER  21
WATERMELON SALAD  21

 
BLACKENED SALMON WITH SEASONAL  PREP

lightly blackened, served atop a medley of 
corn & spinach  59

BONE- IN  NEW YORK STRIP  WITH GARL IC  CRAB
 USDA prime, full bodied 19 ounce bone-in-cut topped 

with colossal crab meat prepared in garlic lemon butter  130

a celebration worth savouriing

starters HOUSE SALAD /  TOMATO AND ONION SALAD

PRIX FIXE DINNER FEATURE
Enjoy a complete meal with your choice of a starter, entree, personal side and mini dessert.

first course (choice of one)   CAESAR SALAD  |   HOUSE SALAD  |   LOUISIANA SEAFOOD GUMBO

second course (prix fixe price based on entree selection)

6 OZ. FILET & SHRIMP $68
upgrade to 11 oz filet +$14, 16 oz ribeye +$23

6 OZ. FILET & LOBSTER TAIL $78
upgrade to 11 oz filet +$14, 16 oz ribeye +$23

personal side (choice of one)   GARLIC MASHED POTATOES  |   CREAMED SPINACH  |   STEAMED BROCCOLI 

personal dessert   CHEF’S DAILY SELECTION

a celebration worth savoring
2025 marks a monumental milestone: 60 years of Ruth’s Chris Steak House.
To celebrate, we’re bringing back a few of Ruth Fertel’s favorite dishes – iconic, brand-defining classics – available for limited time.

BEHIND THE SIZZLE

If asked who put the sizzle in Ruth’s Chris Steak House, the answer is simple: Ruth Fertel.
The woman who, in 1965 New Orleans, mortgaged her home and took a gamble on owning 
a steak house. That one 60-seat restaurant has grown to a family of local steak houses located 
in cities around the world — each one dedicated to the standards set by Ruth herself.

Ruth added more than her name to the original Chris Steak House, she added her warmth 
and love of entertaining. Today you’ll enjoy your meal just as Ruth originally intended.
No matter what you choose at Ruth's Chris Steak House, every dish is presented to you just 
the way Ruth would have demanded: with just the right degree of dedication, and of course, 
an element of sizzle.

SSC | JUNE 2025

dessert

appetizers

side

CARAMELIZED BANANA CREAM PIE | 15
creamy white chocolate banana custard in a flaky crust, topped with caramelized bananas

CRABTINI | 24
lump crabmeat tossed in our house vinaigrette; signature remoulade sauce

SLICED TOMATO & ONION SALAD | 16
sliced beefsteak tomatoes & sliced red onions served on a bed of field greens with our house
vinaigrette; topped with blue cheese crumbles

SOMMELIER SELECTIONS | Please inquire about our full award-winning wine list.

BROCCOLI AU GRATIN | 14
steamed broccoli in a creamy cheddar cheese sauce

CHAMPAGNE, Taittinger  _______________________  

SANCERRE BLANC, Comte de la Chevaliere ________

CHARDONNAY, Rombauer Vineyards ______________

CHARDONNAY, Freemark Abbey _________________  
CHARDONNAY, Maison Louis Latour  _____________  

PINOT NOIR, Goldeneye by Duckhorn Vineyards  _____

MERLOT, Duckhorn Vineyards ___________________

145

86

115

94 

78

99

88

BORDEAUX BLEND, Chateau Lassegue  ____________

BORDEAUX BLEND, Chateau de Pez  ______________

TEMPRANILLO, Tinto Pesquera  __________________

RED BLEND, La Piu Belle by Viña Vik _____________

RED BLEND, Orin Swift ________________________

CABERNET SAUVIGNON, Daou, “Soul of a Lion” _____

CABERNET SAUVIGNON, Silver Oak, Napa Valley _ 375 ml

116

92

85

194

98

247

175

2025 marks a monumental milestone: 
60 years of Ruth’s Chris Steak House.
To celebrate, we’re bringing back a few of Ruth Fertel’s favourite  
dishes – iconic, brand-defining classics – available for limited time.

entrées 6 OZ  F I LET  WITH SHRIMP
BLACKENED SALMON
DOUBLE  CUT  PORK CHOP

Enjoy a complete meal with your choice of a starter, entree, personal side for $60

sides GARL IC  MASHED POTATOES /  CREAMED SPINACH /  LYONNAISE  POTATOES

dessert KEY L IME P IE  $18 addition

PRIX FIXE DINNER FEATUREEnjoy a complete meal with your choice of a starter, entree, personal side and mini dessert.first course (choice of one)   CAESAR SALAD  |   HOUSE SALAD  |   LOUISIANA SEAFOOD GUMBOsecond course (prix fixe price based on entree selection)6 OZ. FILET & SHRIMP $68upgrade to 11 oz filet +$14, 16 oz ribeye +$23
6 OZ. FILET & LOBSTER TAIL $78upgrade to 11 oz filet +$14, 16 oz ribeye +$23personal side (choice of one)   GARLIC MASHED POTATOES  |   CREAMED SPINACH  |   STEAMED BROCCOLI personal dessert   CHEF’S DAILY SELECTION

a celebration worth savoring2025 marks a monumental milestone: 60 years of Ruth’s Chris Steak House.
To celebrate, we’re bringing back a few of Ruth Fertel’s favorite dishes – iconic, brand-defining classics – available for limited time.

BEHIND THE SIZZLE
If asked who put the sizzle in Ruth’s Chris Steak House, the answer is simple: Ruth Fertel.
The woman who, in 1965 New Orleans, mortgaged her home and took a gamble on owning 
a steak house. That one 60-seat restaurant has grown to a family of local steak houses located 
in cities around the world — each one dedicated to the standards set by Ruth herself.Ruth added more than her name to the original Chris Steak House, she added her warmth 
and love of entertaining. Today you’ll enjoy your meal just as Ruth originally intended.
No matter what you choose at Ruth's Chris Steak House, every dish is presented to you just 
the way Ruth would have demanded: with just the right degree of dedication, and of course, 
an element of sizzle.

SSC | JUNE 2025

dessert

appetizers

side

CARAMELIZED BANANA CREAM PIE | 15creamy white chocolate banana custard in a flaky crust, topped with caramelized bananas

CRABTINI | 24
lump crabmeat tossed in our house vinaigrette; signature remoulade sauceSLICED TOMATO & ONION SALAD | 16sliced beefsteak tomatoes & sliced red onions served on a bed of field greens with our house

vinaigrette; topped with blue cheese crumbles

SOMMELIER SELECTIONS | Please inquire about our full award-winning wine list.

BROCCOLI AU GRATIN | 14steamed broccoli in a creamy cheddar cheese sauce

CHAMPAGNE, Taittinger  _______________________  SANCERRE BLANC, Comte de la Chevaliere ________CHARDONNAY, Rombauer Vineyards ______________CHARDONNAY, Freemark Abbey _________________  CHARDONNAY, Maison Louis Latour  _____________  PINOT NOIR, Goldeneye by Duckhorn Vineyards  _____MERLOT, Duckhorn Vineyards ___________________

145
86

115
94 
78
99
88

BORDEAUX BLEND, Chateau Lassegue  ____________BORDEAUX BLEND, Chateau de Pez  ______________TEMPRANILLO, Tinto Pesquera  __________________RED BLEND, La Piu Belle by Viña Vik _____________RED BLEND, Orin Swift ________________________CABERNET SAUVIGNON, Daou, “Soul of a Lion” _____CABERNET SAUVIGNON, Silver Oak, Napa Valley _ 375 ml

116
92
85

194
98

247
175


