
Ruth’s Chris 
Steak House

Ruth’s Chris Steak House offers melt-in-your-mouth fi ne dining. Savor 
award-winning USDA Prime steaks, fresh seafood, chops & other famous New 
Orleans inspired specialties. Each entrée is served sizzling on our signature 500° 
plates. Your food stays warm for each tantalizing bite. An excellent choice for 
business meetings or social engagements. Meeting & banquet accommodations 
for eight to 120. AV capabilities available. Two locations: Northside & Downtown. 
Reservations recommended.

45 South Illinois Street (Downtown-Circle Centre Mall)  |  Indianapolis, IN 46204  |  (317) 633-1313

9445 Threel Road (Northside-96th & Keystone)  |  Indianapolis, IN 46240  |  (317) 844-1155
RuthsChrisIndy.com

DINING INFORMATION

Heart Smart Options
Vegetarian Options
Extensive Wine List
ENTERTAINMENT

Bar 
Live Music
Featured Nightly
ATTIRE

Resort/Dressy Casual
ADDITIONAL SERVICES 

Full Service Catering
Private Parties
Banquet & Meeting Facilities
Private Rooms
VALET PARKING 

RESERVATIONS

Suggested
Available through OpenTable
NON-SMOKING

HANDICAP ACCESSIBLE

CREDIT CARDS

American Express 
Visa
MasterCard 
CHECKS

Not Accepted

Hours
Mon-Thurs • 4:00 pm-10:00 pm

Fri-Sat • 4:00 pm-11:00 pm
Sun • 4:00 pm-9:00 pm

Meals Served
Dinner

Cuisine
Steak House



Cuisineof Indianapolis.com

APPETIZERS AND SOUPS
Shrimp Cocktail 
or Shrimp Remoulade $16.95
Barbecued Shrimp  $14.95
Mushrooms Stuffed with Crabmeat $14.95
Crabtini  $16.95
Lobster Bisque  $9.95
Louisiana Seafood & Sausage Gumbo $9.95

Onion Soup au Gratin  $9.95
Sizzlin’ Blue Crab Cakes  $19.50
Calamari  $14.95
Seared Ahi-Tuna $14.95
Cajun Popcorn Shrimp  $17.95
Veal Osso Buco Ravioli  $14.00
Fried Oysters  $14.95

SALADS
Steak House Salad  $7.95
Ruth’s Chop Salad  $9.95
Sliced Tomato & Onion  $8.95
Harvest Salad  $9.95

Vine Ripe Tomato 
& Mozzarella Salad $12.50
Lettuce Wedge  $8.95
Spinach  $8.95

ENTRÉES

Filet $39.95
The most tender cut of corn-fed Midwestern beef.

Cowboy Ribeye  $46.95
A huge bone-in version of this USDA Prime cut.

Ribeye  $40.95
USDA Prime at its best. Well marbled for peak flavor.

Lamb Chops  $46.95
Three chops cut extra thick, marinated overnight & served 
with fresh mint. They are naturally tender and flavorful.

Petite Filet  $34.95
A smaller, but equally tender filet.

Petite Filet & Shrimp $41.95
Two 4-ounce medallions of our filet with jumbo shrimp.

New York Strip  $41.95
USDA Prime cut with full-bodied texture.

T-Bone $49.95
A full-flavored classic cut of USDA Prime.

Porterhouse for Two  $86.95
The rich flavor of a strip with the tenderness of a filet.

Barbecued Shrimp  $25.95
Jumbo shrimp sautéed New Orleans-style in reduced white 
wine, butter, garlic & spices, roasted garlic mashed potatoes.

Sizzlin’ Blue Crab Cakes  $28.95
Three jumbo lump crab cakes with sizzling lemon butter.

Salmon Fillet  $28.95
A hand-cut North American salmon available grilled, 
blackened or broiled.

Stuffed Chicken Breast  $25.95
Oven roasted free-range double chicken breast stuffed with 
garlic herb cheese and served with lemon butter.

POTATOES $8.25 VEGETABLES $8.25
Mashed, with a hint of roasted garlic. 
Baked, a one-pounder, loaded.

Lyonnaise, sautéed with onions.

French Fries, classic cut. 
Shoestring, extra thin and crispy.

Potatoes Au Gratin, Idaho sliced potatoes 
with a three cheese sauce. $9.75

Creamed Spinach
Baby Spinach
Fresh Broccoli
Onion Rings
Broiled Tomatoes
Sautéed Mushrooms
Fresh Asparagus with Hollandaise $9.75
Broccoli or Spinach au Gratin

Regional Chef
James Mockerman


