CocNACS &« BRANDY

Hennessy Richard
A blending of rare cognacs some aged over 100 years.
(111,0z) Full Serving
(1 0z) Serving
(11,02) Serving

Remy Martin Louis XIII

A blending of cognacs aged over 60 years.
Incomparable in its mellowness, bouquet and taste.
(111,02) Full Serving
(1 0z) Serving

(11,02) Serving

Hennessy VSOP
Courvoisier VSOP
Remy VSOP

Remy XO

Hennessy XO
Courvoisier XO
Martell Cordon Bleu
Hennessy Paradis

Remy Extra
Calvados, Boulard XO

Armagnac, Sempe, Extra Grand Reserve

G RrRAND MARNIER

Cuvee de Centcinquantenaire
150th Year Anniversary
Cuvee de Centenaire
100th Year Anniversary

SMALL BATCH
BourBONS & WHISKEYS

Baker’s 7 year old

Basil Hayden’s, 8 year old
Booker’s, 8 year old

Jack Daniels, Single Barrel
Knob Creek, 9 year old
Blanton’s, Single Barrel
Woodford Reserve

Russell’s Reserve, Single Barrel

GIVE THE GIFT OF SIZZLE
Our gift certificates are the perfect way to say

thank you, congratulations, or great job! They

can be redeemed at any Ruth’s Chris nationwide.

RUTH'S |

STEAK HOUSE

MARYLAND
Annapolis in Eastport 410.990.0033
Baltimore on Water Street 410.783.0033
Baltimore at Pier 5 410.230.0033
Pikesville, Commerce Center 410.837.0033
NEW JERSEY
Atlantic City, The Walk 609.344.5833
NORTH CAROLINA
Cary, The Arboretum at Weston 919.677.0033
Durham, Renaissance Center at Southpoint  Opening Fall 2009
Raleigh, North Hills Town Center 919.791.1103

Wilmington, Hilton Wilmington Riverside Hotel  910.343.1818
www.SERIOUSSTEAKS.com
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LiguipD DESSERT MARTINIS

BAILEYS CHOCOLATINI
Stoli Vanil Vodka, Baileys Irish Cream and Godiva Dark

Chocolate liqueur

BUTTERSCOTCH CANDY
Skyy Vodka, butterscotch schnapps and cream. Served in a

caramel swirl

RASPBERRY TRUFFLE
Stoli Razberi Vodka, Godiva White Chocolate liqueur and
a splash Chambord. Served in a raspberry swirl and dusted

with cocoa

ESPRESSO-TINI
An eye opening blend of fresh espresso, Kahlua Coffee
Liqueur,Bailey’s Irish Cream & Stolichnaya Vanil Vodka,
topped off with a splash of cream.

ABSOLUT-LY BANANAS
Absolut Vodka, banana créme liqueur, Frangelico liqueur,

pineapple juice and cream. With a sprinkle of cinnamon

RASPBERRY CHEESECAKE
Stoli Vanil Vodka, Amaretto Disaronno, Frangelico liqueur,
Chambord, Godiva White Chocolate liqueur and cream.

Served in a graham cracker rimmed glass
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DESSERTS

Pecan Pie

One of the truly classic Southern recipes.
Warm Apple Crumb Tart

Granny Smith apples baked in a flaky pastry with

streusel crust and vanilla bean ice cream.
Cheesecake

Creamy homemade cheesecake with fresh berries.
Chocolate Sin Cake

Chocolate and espresso - an irresistible tempration.
Caramelized Banana Cream Pie

Creamy white chocolate banana custard in our

flaky crust. Topped with caramelized bananas.
Creme Brulee

The classic Creole egg custard, topped with fresh

berries and mint.
Bread Pudding with Whiskey Sauce

Our definitive version of a

traditional New Orleans favorite.
Key Lime Pie

A perfect balance of sweet and tangy flavors.
Fresh Seasonal Berries
with Sweet Cream Sauce

A celebration of natural flavors.

Simple and simply sensational.
Ice Cream or Sorbet

CofFFees / TEAS

Loose Teas from “In Pursuit of Tea”
Ask server for selection
Estate Grown Coffee, French Press
Regular or Decaffeinated
Espresso Grande
Cappuccino
Ruth’s Special Coffee
Kablua, Cognac, and whipped cream topped with Galliano
Nutty Cappuccino
Baileys Irish Cream, Frangelico, and whipped cream
French Coffee
Chambord, Brandy and whipped cream
Jamaican Coffee
Myer’s Rum, Tia Maria, and whipped cream
Nuts and Berries Coffee
Frangelico, Chambord, and whipped cream
drizzled with Chambord
Heath Bar Crunch
Butterscotch Liqueur, Baileys, and crumbled chocolate
Francis Scott Koffee
Grand Marnier, Baileys, Kahlua and orange zest
Hot Buttered Rum
Myer’s Dark Rum, Butterscotch liqgueur and whipped cream
Keoke Coffee
Brandy, Baileys Irish Cream, Dark Creme de Cocoa,
and whipped cream
Irish Coffee
Irish Whiskey, Kahlua, and whipped cream

SPECIALTY WINES

Zonin, "Baccarosa," Brachetto and Moscato
Blend Piedmonte, IT (750 ml)

Castello del Poggio, Moscato d’Asti
Piedmonte, IT (750 ml)

Zonin, Prosecco, Special Cuvee
Veneto, IT (750 ml)

DeEsserT WINES

R.L. Buller, Muscat,
Australia (375 ml)
Lilly Pilly Nobel
Australia (375 ml)
Ferrari-Carano, Black Muscat,
Eldorado Noir, California (375 ml)
Joseph Phelps, Eisrébe,
Napa Valley, CA
Dolce, Late Harvest,
California (375 ml)
Chateau D’Yquem, Grand Cru,
France (375 ml)

PorT WINES

Fonseca Bin “27”, Fine Reserve
Cockburn, Special Reserve
Sandeman, Founders Reserve
Dow’s Boardroom, Tawny
Cockburn, 10 Year Old Tawny
Fonseca, 10 Year Old Tawny
Taylor Fladgate

10 Year Old Tawny

20 Year Old Tawny

30 Year Old Tawny

40 Year Old Tawny

VINTAGE PoORTS

Taylor Fladgate, 1970

Taylor Fladgate, 1983

Taylor Fladgate, 1994 (375 ml)
Taylor Fladgate, 1997
Taylor Fladgate, 1997 (375 ml)
Fonseca Guimaraens, 1978
Fonseca, 1983

Fonseca, 1985

Fonseca, 1992

Fonseca, 1994 (375 ml)
Fonseca, 1997

Fonseca, 1997 (375 ml)

Dow’s, 1977

Dow’s, 1980

Dow’s, 1983 (375 ml)

Dow’s, 1985

Grahams, 1977

Grahams, 1985

Quinta De Roriz, 2000

SINGLE MALT & SPECIALTY
ScoOTCHES

Chivas, 18 Year Old

Johnnie Walker, Blue Label
Glenmorangie Portwood, 12 Year Old
Balvenie Doublewood, 12 Year Old
Balvenie Portwood, 21 Year Old
Glenlivet, 12 Year Old

Glenlivet, 18 Year Old

Oban, 14 Year Old

Macallan, 12 Year Old

Macallan, 18 Year Old

Macallan, 25 Year Old
Dalwhinnie, 15 Year Old
Laphroaig, 10 Year Old
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