
Desserts
Each dessert is crafted from scratch  

in-house by our pastry chef. 

RUTH’S CARROT CAKE� 14
house-made four layer carrot cake with 
cream cheese frosting, topped with  
caramel sauce  (2090 cal)

CHOCOLATE MOLTEN LAVA CAKE� 14
warm, rich chocolate cake with a gooey  
ganache center, topped with vanilla ice cream 
and drizzled with caramel sauce  (1310 cal)

CRÈME BRÛLÉE� 14
vanilla bean custard with raw sugar crust  
(620 cal)

CLASSIC CHEESECAKE� 14
fresh berries and mint (1280 cal)

Coffee & Hot Tea
ESPRESSO  � 4 
(5 cal)

CAPPUCCINO  � 5 
(90 cal)

HOT TEA� 4
Earl Grey, mint, green, herbal  (10 cal)

FRESH BREWED COFFEE� 4
regular & decaf  (10 cal)

2,000 calories a day is used for general nutrition 
advice, but calorie needs vary.
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ESPRESSO MARTINI� 16
Kahlúa, Baileys, Grand Marnier, fresh brewed 
espresso (210 cal)

RUTH’S COFFEE� 14
Frangelico, Baileys Irish Cream, brandy,  
fresh-brewed coffee, whipped cream, 	
chocolate drizzle  (180 cal)

IRISH COFFEE� 13
Jameson Irish Whiskey, fresh-brewed coffee, 
whipped cream  (190 cal)

PORT OF MANHATTAN� 16
Maker’s Mark Bourbon, Fonseca Bin 27  
Ruby Port, Angostura Bitters  (230 cal)

MADISON AVE. LIMONCELLO� 14
(120 cal)

LAMBERT “THE CHOCOLATIER” � 13
TAWNY PORT

FONSECA, PORTO, PORT, BIN 27� 20
Douro, Portugal (140 cal)

GRAHAM’S, PORTO, TAWNY PORT,� 26
20 YEAR
Douro, Portugal (140 cal)

TAYLOR FLADGATE, PORT, PORTO,� 18
“LBV”
Douro, Portugal (140 cal)

TAYLOR FLADGATE, PORTO,� 22
TAWNY PORT, 20 YEAR
Douro, Portugal (140 cal)

GRASSHOPPER� 17

BRANDY ALEXANDER� 17

Dessert Cocktails

2,000 calories a day is used for general nutrition 
advice, but calorie needs vary.

ruth’s favorites in red


