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RUBY HILL

ASK YOUR SERVER FOR THE DAILY FLAVOR Cup 6 or Bowl 8

SALT AND PEPPER SHRIMP 16 BRAISED SHORT RIB KETTLE CHIPS
Crispy Shrimp, Chilies, Chives, Garlic, Spicy Mustard House braised Short Rib, Avocado Crema, Green
dipping sauce Onions, Cilantro

RUBY HILL WINGS 14 HONEY CHILI CHIPS

Brined, dry rubbed, Celery, Carrots, your choice of Honey, Butter, Red Pepper Flakes, Chili de arbol

Hot, BBQ , Teriyaki, Lemon Pepper, Side of Ranch

RUBY HILL SALAD
Coke Farms Winter Greens, Fuji Apple, Candied Walnuts, Cherry Tomatoes, Shaved Parmesan,
and Balsamic Vinaigrette

CAESAR SALAD
Romaine Hearts, Parmesan Cheese, Garlic Croutons, House made Caesar Dressing

BABY ICEBERG WEDGE
Blistered Tomatoes, Crumbled Bacon, Bleu Cheese Crumbles, Bleu Cheese Dressing

Add Chicken $5— Shrimp $6— Ny Strip $7— Salmon $7

RUBY HILL CHAR CRUSTED BURGER
Ruby Hill’s special beef blend, Sharp Cheddar, Bacon Jam, Crispy Onions, Heirloom Tomato,
Red Leaf Lettuce, Crush Sauce

CRISPY CHICKEN SANDWICH
Havarti Cheese, Creamy Coleslaw, Honey Mustard, Red Leaf Lettuce, Tomato

IMPOSSIBLE “PASTRAMI” REUBEN
House made Sauerkraut, Swiss Cheese, Crush Sauce, Arugula on Grilled Marble Rye

BLACKENED SALMON BLTA
Blackened Loch Duarte Salmon, Bacon, Red Leaf Lettuce, Sliced Tomato, Avocado, Lemon Basil Aioli
Served on Brioche Bun

Choice of one side: French Fries, Onion Rings, Sweet Potato Fries, Coleslaw, Fresh Fruit,
Seasonal Fresh Vegetable, Caesar, or Ruby Hill Salad

ANGRY PASTA
Spaghetti Pasta, Valoroso Tomatoes, Garlic, Chili De Arbol, Extra Virgin Olive Oil, La Brea Sourdough

PENNE A LA VODKA
Creamy Marinara, Bacon, Grilled Chicken, Fresh Basil and Parmesan Cheese, La Brea Sourdough

ENSENADA TACOS
Choice of Carne Asada or Achiote Chicken. Pico de Gallo, Salsa Verde, Onions, Cotija Cheese, Cilantro.

CAULIFLOWER STIR-FRY
Ginger, Garlic, Shallots, Carrots, Broccoli, Peppers, Shitake Mushrooms, Green Beans, Grilled Baby Bok
Choy, Sweet Chili Soy

SHORT RIB PARSNIP PUREE
Cabernet Braised Short Rib, Sautéed Spinach & Mycopia Mushroom Medley, Parsnip Chips

CEDAR SMOKED SALMON
Loch Duarte Salmon, Citrus Butter, Grilled Lemon, Seasonal Vegetables, Rice Pilaf (GF)

CABERNET NY STRIP STEAK
14 OZ, Simply Grilled with Sea Salt, Cracked Pepper, Bordelaise Butter, Roasted Acorn Squash,
Duck Fat Potatoes GF

French fries, Onion Rings, Sweet Potatoes Fries ,Coleslaw, Fruit , Side Ruby Hill or Caesar Salad- 5.00

Seasonal Vegetable, Grilled Baby Carrots, Garlic Mashed, Duck Fat Potatoes 7.25
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