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

M I C H A E L  K E L L Y ,  E X E C U T I V E  C H E F

À  L A  C A R T E  S I D E S  T O  S H A R E

T O  C R O W N  Y O U R  S T E A K

Crab Bisque	 13 
Red K ing  Crab,  a  Touch o f  Cream and She r r y

Shrimp Cocktail	                                      24
3 Huge Tige r  Sh r imp Se r ved w i th
Sp icy  Hor se r ad i sh  Cock ta i l  Sauce
Al so Ava i l ab le  by the  Piece

Alaskan King Crab	                             Market
Br i s to l  Bay  Red K ing ,  Se r ved w i th  D i jonna i se 
(4 oz .  Piece)

Crispy Pork Belly	 18
Pea r  K imch i ,  Toga ra sh i

Oysters Rockefeller*	 23 
Creamed Sp inach ,  Pa rmesan ,  and a  Touch o f 
Pe r nod

Chesapeake & 	                           3.75/4.50 ea
Specialty Oysters
Dai l y  Se lec t ion ,  Se r ved w i th  Mignone t te  & Sp icy 
Hor se r ad i sh  Cock ta i l  Sauce

A P P E T I Z E R S  &  R A W  B A R

Baked Macaroni & Cheese                        13 
Seasonal Mushrooms                               13 
Sautéed French Green Beans                     10

Grilled Asparagus                     	             13
House-Made Mashed Potatoes                 10 
Jeff ’s Boardwalk Fries                               8

Freddie	                                                    7
Hear t s  o f  Roma ine ,  Roma Tomatoes ,  Applewood 
Smoked Bacon,  Ranch Dre s s i ng

Classic Caesar                                            7
Hear t s  o f  Roma ine ,  Impor ted Pa rm ig i ano -Regg i ano 
Fr i co ,  Cha l l ah  Crou tons 

Iceberg, Bacon, & Blue 	                              7
Crisp Iceberg Wedge, Warm Peppered Nueske’s 
Bacon, Che r r y  Tomato,  Red Onion,  Po in t  Reyes 
B lue  Cheese

S A L A D S

14 oz. New York Strip	                                  49

8 oz. Filet Mignon	                                  44

Sixty South Salmon	                                    25
But te r nu t  Squash  B i sque,  Fre sh  Herbs 

Mushroom Gnocchi	                                     22
Wild Mushrooms, Porc in i ,  Pecor ino Romano

Steak Freddie	 25
Sl i ced Pr ime NY St r ip lo in ,  Hea r t s  o f  Roma ine ,
Roma Tomatoes ,  Applewood Smoked Bacon, 
Ranch Dre s s i ng 
 
Broiled Salmon Caesar Salad	 25 
Hear t s  o f  Roma ine ,  Impor ted Pa rm ig i ano -Regg i ano
Fr i co ,  Cha l l ah  Crou tons

The Jeff Ruby Burger	 22
Spec i a l t y  B lend Dr y-Aged Bee f  f rom Pa t  LaFr i eda , 
Je f f  Ruby ’ s  Season ing ,  Wiscons in  Chedda r  Cheese , 
Ca rame l i zed Sha l lo t  Jam,  Duke ’ s  Peppe rco r n
Mayonna i se  on a  B r ioche  Bun
 
Ruby’s Prime “Dip”	                                21
Pr ime Angus  S t r ip lo in ,  Sp icy  Pi ck l e  Re l i sh ,  
I t a l i an  Provo lone,  Au Jus 
 

Tempura Fish	 15
Napa S law,  House  Pi ck l e s ,  Ta r t a r  Sauce 
 
Roasted Turkey Club	 15 
Ruby-Spiced Turkey Breast, Applewood Smoked Bacon, 
Avocado,  Ta ragon Aio l i ,  Bee f s teak  Tomato 
 
Short Rib Grilled Cheese 	 17 
Bra i sed Sho r t  R ib ,  Ca rame l i zed Onion, 
Hor se r ad i sh  Cream

Sandwiche s  a r e  s e r ved w i th  Sa r a toga  Ch ip s .
S A N D W I C H E S

E N T R É E S

Red Wine Truffle Sauce                	                7 
Cognac Peppercorn Sauce             	                5 
Béarnaise Sauce                             	          4 

Sautéed Mushrooms & Onions       	             4
Garlic Butter                                           4 
Point Reyes Bleu Cheese Butter                       4


