
 
 

 
 

 
 

 
 

APPETIZERS 
 
 

CRAB STUFFED MUSHROOMS 
KRABMEAT AND CREAM CHEESE STUFFING.    

 
ONION PETALS 

SWEET SPANISH ONION PETALS FRIED TO A GOLDEN BROWN.       
SERVED WITH RANCH DRESSING.   

 
MOZZARELLA STICKS 

 LIGHTLY BATTERED MOZZARELLA CHEESESTICKS.   SERVED WITH 
MARINARA SAUCE.    

 
BATTERED MUSHROOMS 

SERVED WITH RANCH DRESSING.     
 

COMBO BASKET 
 MOZZARELLA STICKS, BATTERED MUSHROOMS AND ONION PETALS.  

 
BUFFALO KABOBS   ***RRRUUUBBBYYY   HHHOOOUUUSSSEEE   SSSPPPEEECCCIIIAAALLLTTTYYY***   

 BUFFALO SIRLOIN TIPS SERVED WITH TERIYAKI GLAZE.    
 

CHICKEN WINGS 
 YOUR CHOICE OF BONE-IN OR BONELESS CHICKEN WINGS.  CHOOSE 

HONEY BBQ, MILD OR INFERNO SERVED WITH RANCH DRESSING.    
 

SHRIMP COCKTAIL 
 JUMBO SHRIMP SERVED WITH COCKTAIL SAUCE   

 
POTATO SKINS 

 POTATO SKINS FILLED WITH CHEESE AND BACON TOPPED WITH CHIVES.  
SERVED WITH SOUR CREAM.   

 
 

SOUP & SALAD 
 
 

BUFFALO STEW or SOUP OF THE DAY        CUP      BOWL                                            
 

RASPBERRY CHICKEN SALAD 
 GRILLED CHICKEN BREAST SERVED ON A BED OF LETTUCE WITH 

MOZZARELLA CHEESE AND GARNISHED WITH DRIED CRANBERRIES AND 
WALNUTS.  SERVED WITH RASPBERRY VINAIGRETTE DRESSING.    

 
SANTA FE CHICKEN SALAD 

FAJITA CHICKEN SERVED ON A BED OF LETTUCE IN A TACO SHELL. 
TOPPED WITH TOMATOES, BLACK OLIVES AND SHREDDED CHEESE WITH 
OUR SOUTHWESTERN DRESSING.   SERVED WITH A SIDE OF JALAPENOS 

AND SOUR CREAM.    
 

CAESAR SALAD 
YOUR CHOICE OF GRILLED CHICKEN BREAST OR GRILLED SALMON ON A 

BED OF ROMAINE LETTUCE.  TOPPED WITH PARMESAN CHEESE AND 
CROUTONS.  SERVED WITH CAESAR DRESSING.      

 
TACO SALAD 

   SPICY BEEF OVER LETTUCE TOPPED WITH TOMATOES, BLACK OLIVES 
AND SHREDDED CHEESE.  SERVED IN A TACO SHELL WITH A SIDE OF 

SALSA AND SOUR CREAM.    
 

SEAFOOD SALAD 
SHRIMP AND KRABMEAT SERVED ON ROMAINE LETTUCE TOPPED WITH 

SHREDDED CHEESE.  SERVED WITH YOUR CHOICE OF DRESSING.  
 

Ranch * Honey Mustard * Bleu Cheese * Thousand Island * French *  
  Oil & Vinegar * FF Raspberry Vinaigrette  

 



 
 

 
 

 
 
 
 
 

 
RUBY HOUSE SPECIALTIES 

 
 

SMOKED RIBS 
TENDER BABY BACK PORK RIBS. SLOW SMOKED AND SERVED WITH OUR 
SPECIAL BARBECUE SAUCE.  SERVED WITH YOUR CHOICE OF POTATO, 

RICE OR MIXED VEGETABLES AND SOUP OR SALD.   
½ RACK        FULL RACK   

 
BOURBON RIBEYE     

12 OZ. STEAK MARINATED IN OUR SPECIAL BOURBON SAUCE AND  
FLAME-GRILLED.  SERVED WITH YOUR CHOICE OF POTATO, RICE OR 

MIXED VEGETABLES AND SOUP OR SALAD    
 

SALMON EN CROUTE   
CHARBROILED SALMON WRAPPED IN A FLAKY PASTRY WITH SAUTÉED 

TOMATOES, ONIONS, GARLIC AND THYME.  SMOTHERED IN A WINE 
CREAM SAUCE.  SERVED WITH YOUR CHOICE OF POTATO, RICE OR MIXED 

VEGETABLES AND SOUP OR SALAD.  
 

  RUBY’S TENDERLOIN     
TENDERLOIN MEDALLIONS SAUTÉED IN GARLIC WITH ONIONS AND 

MUSHROOMS AND SIMMERED IN CABERNET SAUCE.   SERVED OVER A 
BED OF FETTUCCINE AND YOUR CHOICE OF SOUP OR SALAD  

 
BUFFALO FAJITA   

BUFFALO MEAT WITH GRILLED BELL PEPPERS AND ONIONS.  SERVED 
WITH SHREDDED CHEESE, LETTUCE, CHOPPED TOMATOES AND WARM 

TORTILLAS.  SALSA AND SOUR CREAM ON THE SIDE.  SERVED WITH YOUR 
CHOICE OF SOUP OR SALAD   

 
CHICKEN SALTAMBUCCO   

BAKED CHICKEN BREAST TOPPED WITH MOZZARELLA CHEESE SERVED 
OVER ANGEL HAIR PASTA WITH A SAGE SPINACH CREAM SAUCE.  SERVED 

WITH GARLIC TOAST AND YOUR CHOICE OF SOUP OR SALAD.    
 
 
 

SEAFOOD 
 
 

SHRIMP SCAMPI 
  JUMBO GULF SHRIMP SAUTÉED IN BUTTER WITH A BLEND OF HERBS 

AND SPICES.     
 

FRIED SHRIMP 
 BUTTERFLIED JUMBO GULF SHRIMP LIGHTLY BREADED.    

 
TROUT ALMONDINE 

BLACK HILLS GAME FISH BROILED IN LEMON BUTTER AND TOPPED WITH 
SLIVERED ALMONDS.    

 
WALLEYE 

 FILLET WITH A LIGHT BREADING 
SAUTÉED TO A GOLDEN BROWN.     

 
SALMON 

FLAME-GRILLED TO PERFECTION.    
 
   

ALL OF THE ABOVE DINNERS SERVED WITH SOUP OR SALAD AND YOUR CHOICE 
OF MASHED OR BAKED POTATO, FRENCH FRIES, RICE OR MIXED VEGETABLES. 

LOADED BAKED POTATO ADDL. 99¢ 
 
 



 
 

 
 

 
 
 
 
 

BEEF 
 
 

Rare – red edge to edge, cool center. 
Medium Rare – red, warm center. 

Medium – pink throughout, warm center. 
Medium-Well – slightly pink center, very warm throughout. 

Well – brown and hot throughout. 
 
 

PRIME RIB 
SLOWLY COOKED TO RETAIN ITS JUICES.  SERVED WITH AU JUS AND 

HORSERADISH SAUCE.   
8 OZ.        12 OZ.       16 OZ.        20 OZ.     

 
RIBEYE 

A FAVORITE!  TENDER, JUICY AND FLAVORFUL 12 OZ. CUT FROM THE 
CENTER OF THE PRIME.  FLAME-GRILLED TO PERFECTION.   

 
FILET MIGNON 

 8 OZ. BACON WRAPPED TENDERLOIN  
CHARBROILED TO PERFECTION.    

 
TOP SIRLOIN 

FLAME-GRILLED 10 OZ. CHOICE AGED HAND-CUT STEAK.    
 

COUNTRY FRIED STEAK 
BREADED BEEF CUTLET, FRIED TO A GOLDEN BROWN.   

TOPPED WITH COUNTRY GRAVY.    
 

CHOPPED SIRLOIN 
12 OZ. OF FRESH GROUND SIRLOIN.  CHARBROILED AND  

SIMMERED IN AU JUS.    
 

BEEF WELLINGTON 
TENDERLOIN WITH SAUTÉED MUSHROOMS WRAPPED IN A FLAKY CRUST 

TOPPED WITH BROWN GRAVY.    
 

     
 

ALL OF THE ABOVE DINNERS SERVED WITH SOUP OR SALAD AND YOUR CHOICE 
OF MASHED OR BAKED POTATO, FRENCH FRIES, RICE OR MIXED VEGETABLES. 

LOADED BAKED POTATO ADDL. 99¢. 
 
 
 

CHICKEN 
 
 

BBQ CHICKEN BREAST 
 GRILLED BBQ CHICKEN BREAST.      

 
FRIED CHICKEN 

 3 PIECE LIGHTLY BREADED AND FRIED TO A GOLDEN BROWN.    
 

CHICKEN STRIPS 
CHICKEN BREAST FILETS, BREADED AND GOLDEN FRIED.    

 
TERIYAKI CHICKEN 

CHARBROILED CHICKEN BREAST MARINATED IN OUR OWN SAUCE, 
TOPPED WITH A SLICE OF PINEAPPLE.   

 
ALL OF THE ABOVE DINNERS SERVED WITH SOUP OR SALAD AND YOUR CHOICE 
OF MASHED OR BAKED POTATO, FRENCH FRIES, RICE OR MIXED VEGETABLES.  

LOADED BAKED POTATO ADDL. 99¢ 
 
 



 
 

 
 

 
 
 
 

PASTAS 
 
 

SPAGHETTI AND MEATBALLS 
 SPAGHETTI WITH MARINARA SAUCE AND MEATBALLS.       

 
CHICKEN PARMESAN 

 CHICKEN BREAST SAUTÉED AND BAKED WITH MOZZARELLA CHEESE 
AND MARINARA SAUCE.  SERVED ON A BED OF PASTA.    

 
GARLIC NOODLES 

    MUSHROOM, GARLIC, BACON AND SHRIMP SAUTEED IN BUTTER AND 
TOSSED WITH ANGEL HAIR PASTA    

 
NEW ORLEANS CAJUN PASTA 

ANDOUILLE SAUSAGE, STRIPS OF CHICKEN, SHRIMP, ONIONS,  
AND BELL PEPPERS, BLENDED WITH OUR  

CAJUN ALFREDO SAUCE, TOSSED WITH FETTUCCINE.  
 A MUST FOR THE SPICY FOOD LOVER.    

 
TORTELLINI 

THREE CHEESE TORTELLINI TOPPED WITH A 
 WHITE CREAM SAUCE.    

 
FETTUCCINE ALFREDO 

FETTUCCINE NOODLES IN A DELICATE CREAM SAUCE.    
 

SHRIMP FETTUCCINE 
SHRIMP TOSSED WITH FETTUCCINE IN OUR  

ALFREDO CREAM SAUCE.    
 

CHICKEN FETTUCCINE 
GRILLED CHICKEN BREAST SERVED OVER A BED OF FETTUCCINE, 

TOPPED WITH CREAMY ALFREDO SAUCE.    
 

ABOVE ORDERS SERVED WITH GARLIC TOAST AND YOUR  
CHOICE OF SOUP OR SALAD. 

 
 
 

SOUTH OF THE BORDER 
 
 

SMOTHERED BURRITO 
SEASONED GROUND BEEF AND CHEESE WRAPPED IN A FLOUR TORTILLA, 
SMOTHERED WITH GREEN CHILI.  TOPPED WITH TOMATOES AND BLACK 

OLIVES.  SERVED WITH REFRIED BEANS, SOUR CREAM 
 AND A SIDE OF SALSA.    

 
CHICKEN FAJITA 

 CHICKEN WITH GRILLED ONIONS AND BELL PEPPERS.  SERVED WITH 
SOFT TORTILLAS, LETTUCE, CHOPPED TOMATOES, SHREDDED CHEESE, 

SALSA AND SOUR CREAM.    
 

VEGETARIAN  FAJITA 
 SAUTÉED MUSHROOMS, GRILLED ONIONS AND PEPPERS. 

SERVED WITH SOFT TORTILLAS, LETTUCE, TOMATOES,  
SHREDDED CHEESE, SALSA AND SOUR CREAM.   

 
 
 

ABOVE ORDERS SERVED WITH CHOICE OF SOUP OR SALAD. 
 
 
 
 
 
 



 
 

 
 

 
 
 
 
 

BUFFALO 
 
 

BUFFALO STEAK 
 10 OZ. CHOICE CUT OF BUFFALO.  FULL OF FLAVOR.    

 
 SERVED WITH SOUP OR SALAD AND YOUR CHOICE OF MASHED OR BAKED 

POTATO, FRENCH FRIES, RICE OR MIXED VEGETABLES.   
LOADED BAKED POTATO ADDL. 99¢ 

 
DINNER ROLLS AVAIBLE UPON REQUEST 

 
 

SANDWICHES 
 
 
 

PRIME RIB SANDWICH 
CHOICE PRIME RIB SERVED ON A HOAGIE ROLL WITH AU JUS AND 

HORSERADISH SAUCE.    
 

BUFFALO BURGER 
A TASTE OF THE WILD WEST.  1/3 LB. CHARBROILED 100% GROUND 

BUFFALO PATTY SERVED ON A TOASTED BUN WITH LETTUCE, 
 TOMATO AND PICKLES.   

 
RUBY BURGER 

1/2 LB. OF LEAN GROUND BEEF CHARBROILED TO PERFECTION.  
SERVED ON A TOASTED BUN WITH LETTUCE, TOMATO  

AND PICKLES.   
 

SMOKEHOUSE CHICKEN BREAST  
GRILLED CHICKEN WITH BACON AND SWISS CHEESE ON A TOASTED BUN 

WITH LETTUCE, TOMATO AND A SIDE OF BBQ SAUCE.    
 

ALL SANDWICHES SERVED WITH CHOICE OF FRENCH FRIES,  
COTTAGE CHEESE, COLE SLAW, SIDE SALAD OR SOUP. 

 
 
 

BEVERAGES 
 
 

In an effort to conserve our precious resources, water will be served upon request only. 
 

COFFEE         SHIRLEY TEMPLE   
HOT TEA          ROY ROGERS    
MILK                                  SARSAPARILLA   
CHOCOLATE MILK       CREAM SODA    
BOTTLED WATER      SOFT DRINKS   
ICED TEA         PINK LEMONADE  
   

COCA COLA, DIET COKE, SPRITE, DR. PEPPER, MELLOW YELLOW, 
RASPBERRY ICED TEA  

 
THE BAR AND RESTAURANT ARE UNDER SEPARATE MANAGEMENT. 

DUE TO CORPORATE LISCENSING ALL ALCOHOLIC DRINKS MUST BE PAID FOR 
WHEN SERVED.  THANK YOU 

 
18% GRATUITY WILL BE ADDED TO PARTIES OF 8 OR MORE. 


