TO SHARE

Skillet Cornbread 5
benne honey butter

Harry's Hot Hushpuppies 7
shrimp and roasted jalapeno

Crispy Smoked Wings 10
dry rub, spicy soy, white BBQ, or
buffalo

Yellowfin Tuna Tartare 14
avocado, radish, lime, white soy
ponzu*

Brunswick Stew 8
chicken, sausage, corn, beans

Deviled Eggs 5
garlic croutons, paprika, chives

LUNCH MENU

SANDWICHES

SALAD GREENS

Simple Sandwiches with Meat
and Slaw, Pickles
Pork 8 / Brisket 10

RAD Burger or RAD Double Burger
8/12

special sauce, bread and butter pickles,
iceberg, red onion, american cheese*
(add egg 2/ add bacon 2)

Fried Chicken Sandwich 12
jalapeno, pickle, slaw, avocado ranch,
potato roll

Big Bad Brisket Sammy 12
sausage, crispy onions, american
cheese

Black Bean Quinoa Burger 11

vegan mayo, heirloom tomato, iceberg,
red onion, dill pickles

add hand punched fries to any
sandwich for $2

RUTHIE'S MEAT ¢ TWO/THREE

Select a Meat and Then a Choice of Two/Three Sides (Included).

Smoked Pulled Pork Shoulder 16/19
house pickles, milk bread

Smoked Brisket 18/21
house pickles, milk bread

Fried Chicken Tenders (Three) 14/17
with RAD Ranch

Grilled Salmon* 21/24
lemon pepper butter

Wood Grilled Hanger Steak* 22/25
almond romesco

Grilled Gulf Shrimp 22/25
old bay curry sauce

Grilled Delicata Squash 17/20
hazelnuts, pomegranate

SIDES TWO/THREE

Buttermilk Biscuits 3/6

Braised Greens, Smoked Tomato 4/7
Fingerling Potato Salad 4/7

Classic Chopped Coleslaw 3/6
Anson Mills Grits 4/8

Arugula, Shaved Fennel Salad 4/8

Hand Punched Fries 4/6
Ruthie’s Mac and Cheese 4/8
Pulled Pork Pinto Beans 3/6

Crispy Brussels, Fish Sauce 4/7

Roasted Sweet Potatoes, Apple Cider Glaze 3/6

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

Fried Chicken Cobb Salad 16
avocado, farm egg, apple-wood bacon,
green beans, romaine, smokey blue
cheese

Nice Grilled Salmon Salad 18

fennel, anchovy, roasted peppers, crisp
potato, farm egg, nicoise olive aioli,
green beans, frisee, arugula, red wine
vinaigrette *

Hearty Grain Salad 12

quinoa, roasted corn, avocado, sunflower,
crispy black eyed peas, lemon,
watercress, crushed cucumbers, cherry
tomatoes, hummus (add chicken
6/salmon 10/steak 12)

Farm Greens 8

shaved vegetables, farm cheddar,
croutons, red wine vinai?rette or RAD
Ranch (add chicken 6/salmon 10/
steak 12)

Romaine Salad 8
garlic vinaigrette, parmesan, croutons,
chive (add chicken 6/salmon 10/steak 12)

DESSERTS

Warm Campfire Cookies 7
cookies + cream ice cream

Butterscotch Pudding 7
chantilly cream, heath bar crumble

Apple Donuts 8
raspberry jam

FOR THE LATEST, VISIT
RUTHIESALLDAY.COM
FOLLOW US
@RUTHIESALLDAY



COCKTAILS

Almost summer!,raspberry shrub, pineapple, orange, soda 6
Garden Sipper, cucumber, honey, mint, lemon, soda 6
Tea Refresher, iced tea, ginger, mint 6

Ruthie’s All-Day Lemonade, tito's, galiano, lemon, raspberry 11
A Day on the Green, tanqueray, yellow chartreuse, cucumber,
honey, lemon 15

Garden Party, elderflower, mint, lime, prosecco 12

It's Herbalicious, don julio reposado, yellow chartreuse,
rosemary 15

A Sharp Sunrise, milagro silver, raspberry shrub, lime 11

Tee Time, beefeater, english breakfast, lemon 11

It's Berry Nice! bulleit bourbon, blueberry jam, honey, salt 13

3411 (old cuban), rum, amaro, mint, lime, bitters, prosecco 12
Peter's Word (last word), mezcal, chartreuse, luxardo, lime 14
It's Amaro (julep), whiskey, amaro, mint 13

Aperol Spritz, aperol, sparkling, orange 11

Moscow Mule, tito's, lime, ginger beer 11

On-Tap Old Fashion, bulleit rye, brown sugar, orange zest,
bitters 12

WINE

Cava, Bodegas Torre Oria 9/36
Cava, Los Monteros, Brut Rosé 10/38

Provence Blend, Sorin, Terra Amata, Cotes de Provence 2019 13/48

Sauvignon Blanc, Chateau Gaillard, Touraine 2018 12/45
Sauvignon Blanc, El Viejo del Valle, Valle Central 2019 8/30
Gruner Veltliner, Weingut Hollerer, Austria 2018 13/50
Chardonnay, Lioco, Sonoma County 2017 14/54
Roussanne/Clairette, Jean Luc Colombo, Les Abeilles, 2018 12/46

Rhone Blend, Grange de Payan, Cétes du Rhone 2018 9/36
Pinot Noir, lllahe, Willamette Valley 2019 15/58

Frappato, Paolo Cali, Mandragola, Victoria 2017 15/58
Cabernet Blend, Charton La Fleur, Bordeaux 2018 10/38
Cabemet, Ryan Patrick, Rock Island, Columbia Valley 2016 15/58
Primitivo, Volere Volare, Puglia 2016 13/50

Champagne, Agrapart & Fils, Terriors, Blanc de Blanc, Avize 105
Champagne, Gatinois, Aj 95

BREWS

110z pours

Lager, Aleworks, Weekend Lager, Williamsburg VA 4.8% ABV 7
Wit, Port City, Optimal Wit, Alexandria VA, 4.9% ABV 7

Pilsner, Eggenberg Pils, Austria, 5.1% ABV 7

Blonde, Brugse Zot, Blonde, Belgium 6.0% ABV 7

NIPA, Sloop, juice bomb, 6.5% ABV 8

IPA, Sierra Nevada, Hazy Little Thing, Chico CA, 6.7% ABV 6
Amber, Brasserie Dubuisson, Scaldis Amber, Belgium, 12% ABV 12

Geuze, Oud Beersel, Oude Geuze, Belgium, 6.5% ABV 10
DIPA, Reaver Beach, Hoptopus, Virginia Beach, 8.8% ABV 8

Non Alcoholic, Clausthaler, Hessen Germany, 0% ABV 5

Radler, Eggenburg, Belgium, 160z Can, 2.4% ABV 8

Gose, Anderson Valley, Blood Orange, CA 120z Can, 2.4% ABV 6
Pilsner, Miller Lite, Milwaukee WI, 160z Can, 4.2% ABV 5

Pilsner, Coors Lite, Golden CO, 160z Can 4.2% ABV 5

Pilsner, North Coast, Scrimshaw, Fort Bragg CA, 120z Bottle 4.7% ABV 7
Lager, Modelo ESP, Mexico, 120z Bottle, 4.5% ABV 6

Lager, PBR, LA CA, 160z Can, 4.8% ABV 5

Hefeweizen, Tucher Helles 11.20z Can, 5.4%ABV 6

Hefeweizen, Hofbrdu Hefe-weizen 11.20z Bottle, 5.1%ABV 6

Bock, Shiner Bock, ShinerTX, , 120z Bottle, 4.4% ABV 7

European Pale Ale, Estrella, Daura, Damm, 12.00z Bottle, 5.4% ABV 6 GF
Amber Lager, Great Lakes, Eliot Ness, Cleveland OH, 120z Bottle, 6.1%ABV 7
Session IPA, Key Brewing Co, Speed Wobbles, Dundalk, 120z Can, 4.2% ABV 7
IPA, Great Lakes, Hazecraft IPA, Cleveland OH, 120z Can 6.7% ABV 6
DIPA, Boulevard, The Calling, Kansas City MO, 120z Bottle, 8.5% ABV 9

Cider, Jack's Hard Apple, Gettysburg PA, 12 0z Can, 5.5% ABV 6
Hard Seltzer,Truly Wild Berry, Boston MA, 120z Can, 5.0% ABV 6

Albarifio, Bodegas Vina Nora, Rias Baixas 2018 52

Sancerre, Paul Prieur, Sancerre 2019 55

Chardonnay, Vincent Dampt,'Cote de Lechet',1er Cru, Chablis 2017 85
Chardonnay, Fox Glove, Central Coast 2017 52

Gamay, Yohan Lardy, Les Michelons, Moulin-A-Vent 2016 55
Pinot Noir, Dom. Meix Foulot, Ter Cru, Mercurey, 2015 85

Pinot Noir, Eric Kent, Sonoma Coast, 2018 72

Grenache, Domaine du Gour de Chaule, Gigondas 2017 72
Syrah, Domaine Courbis, St. Joseph 2018 64

Rhone Blend, Jean Royer Prestige, Chateauneuf du Pape 2017 95
Nerello Mascalese, Passopisciaro, Passorosso, Mt. Etna 2017 75
Aglianico, Elena Fucci, Titolo 2016 80

Nebbiolo, Azelia, Barolo 2015 82

Tempranillo, Muga, Reserva, Rioja 2016 77



