
Short Rib Poutine	 18 
Hand-Cut  Fr i e s ,  B ra i sed Sho r t  R ibs ,  Chedda r, 

Fre sh  Mozza re l l a ,  Sunny-S ide-Up Egg  

Oysters Rockefeller	 23 
Spinach ,  Mor nay,  Pa rm ig i ano -Regg i ano and  

A Touch o f  Pe r nod 
 

Meatballs	 12
House-Made Mar ina r a ,  Herbed R ico t t a  and  

Shaved Pa rm ig i ano -Regg i ano

Jumbo Lump Crab Cake	 20
Red Pepper Vinaigrette and House-Made Tartar Sauce

 
Crispy Pork Belly	 18 
Bra i sed & Pan-Fr i ed Be rk sh i r e  Po rk  Be l l y  w i th 

Roas ted Tomato Jam Atop Ar ugu l a  Sa l ad w i th 

Mus ta rd  Vina ig re t te

Crab Bisque	 13 
A Touch o f  Cream & She r r y 

Wedge Salad	 13
Cr i sp I cebe rg  Wedge,  Roma Tomatoes ,  Nueske ’ s 

Bacon and Cha l l ah  Crou tons ,  w i th  Po in t  Reyes  

B leu  Cheese  Dre s s i ng

 
Caesar	 13
Hearts of Romaine, Imported Parmigiano-Reggiano Frico, 

House-Made Croutons, Anchovies Available  

Upon Requset

Freddie Salad	 13
Hear t s  o f  Roma ine ,  Applewood Smoked Bacon, 

Roma Tomato and House-Made Ranch Dre s s i ng 

Antipasto Salad	 14
Hear t s  o f  Roma ine ,  Baby Sp inach ,  Red Onion, 

Roma Tomato,  Fon t i na  Cheese ,  R i co t t a  Sa l a t a , 

Peco r i no Romano,  Herb-Cured Sa l am i ,  

Pine  Nut -Pes to  Vina ig re t te

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

IF YOU HAVE A FOOD ALLERGY, PLEASE SPEAK TO THE CHEF, A MANAGER OR YOUR SERVER.

A P P E T I Z E R S

Shrimp Cocktail	 24
3 Huge Tige r  Sh r imp Se r ved w i th

Sp icy  Hor se r ad i sh  Cock ta i l  Sauce

Al so Ava i l ab le  by the  Piece 

 

Chesapeake Oysters	 3.75 ea 
Fre sh  & P lump,  Se r ved w i th  Mignone t te  & 

Sp icy  Hor se r ad i sh  Cock ta i l  Sauce

Alaskan King Crab	 25 ea
Br i s to l  Bay  Red K ing ,  Se r ved w i th

House-Made D i jonna i se  (4 oz .  Piece)

Specialty Oysters	 4.50 ea 
Da i l y  Se lec t ion  o f  Ea s t  & Wes t  Coas t  Oys te r s , 

Se r ved w i th  Mignone t te

R A W  B A R *
Crea te  You r  Own Raw Ba r  E xpe r i e n ce

D O N N Y  H A T T O N ,  E X E C U T I V E  C H E F

S A L A D S

9769 Montgomery Road
Cincinnati, OH 45242

513.936.8600
www.JeffRuby.com



Jumbo Baked Potato	 9

House-Made Mashed Potatoes	 10

Jeff ’s Boardwalk Fries	 8

Jeff Ruby’s Baked Macaroni & Cheese	 13 
Creamy B lend o f  6 Impor ted Cheese s

Parmesan Truffle Fries	 11

Steakhouse Hash	 12 
Herbed Pota toes ,  Chedda r  Cheese  & Spr i ng  Onion

Sautéed Fresh Green Beans	 13

Grilled Asparagus	 13 
Lemon & Ol i ve  Oi l

Sautéed Mushrooms	 12 
Fie ld  B lend o f  Seasona l  Mush rooms w i th  Rosema r y, 
Thyme and Tr u f f l e  Oi l

Fried Veggies	 11 
Cau l i f l owe r  & B r u s se l s  Sp rou t s  Fr i ed w i th  Je f f  Ruby 
Steakhouse  Season ing  & House  Ch i l i  Oi l

Classic Creamed Spinach	 12

Rapini & Sausage	 13 
Cr i sp  I t a l i an  Sausage ,  Sau téed Rap in i ,  Ch i l i  F l ake

S I D E S  T O  S H A R E

S T E A K  T E M P E R A T U R E S

The Collinsworth Topping	 12

Béarnaise Sauce	         4

Blackened Scallops	 16

Bacon & Gorgonzola Butter	 5

Cognac Peppercorn Sauce	 5

Roasted Garlic Butter	 4

White Truffle Butter	 5 

Chili Rub	 6 
Cipollini Onions & Shishito Peppers

Rare 
Sea red Cr us t  Out s ide ,  Coo l  Deep Red Cente r, 
S l i gh t l y  Ju i cy

Medium-Rare 
Brown Cr us t  Out s ide ,  Warm Red Cente r,  
Tende r  & Ju i cy

Medium 
Da rk  B rown Cr us t  Out s ide ,  Warm to  
Hot  Red Cente r,  Fi r m,  S l i gh t l y  Ju i cy

Medium-Well
Dark  B rown Sea red Cr us t  Out s ide ,  Hot  Cente r  w i th 
Th in  Laye r  o f  Pink  In s ide ,  Fi r m,  Not  Ver y  Ju i cy

Well Done
Dark  B rown Sea red Cr us t  Out s ide ,  Hot  Cente r 
Cooked Tho rough ly,  Fi r m,  L i t t l e  to  No Ju i ce

T O  C R O W N
Y O U R  S T E A K

Rib
Short
Loin

Sirloin

Breast & Fore
Shank

Plate Flank

Chuck
Round

A. Jeff Ruby’s Gem
B. Barrel-Cut Filet
C. NY Strip
D. Bone-In Strip
E. Tomahawk/
    Hatchet Steak

A.

F. H.G.E.

D.C.B.

F. Jeff Ruby’s Jewel/ 
   Bone-In Cowboy
G. Porterhouse
H. Bone-In Filet



Bone-In Filet Mignon	 75
16 oz.  Cente r -Cut ,  Dr y  Aged
 
Cowboy Steak	 69
22 oz.  Dr y  Aged Bone- In  R ibeye
 
Porterhouse	 77
Cente r -Cut ,  Dr y  Aged,  24 oz .

New York Strip 	 49 
Cente r -Cut ,  14 oz .
 
New York King Strip	 64
Cente r -Cut ,  18 oz .
 
The Hatchet	 115
30 oz.  55 Day Dr y  Aged Tomahawk R ibeye 

Braised Short Ribs	 33
Creamy Bou r s i n  Po len ta ,  He i r loom Baby Ca r ro t s , 
Demi -Glace  and Cipo l l i n i  On ions
 

Blackened Double Cut Pork Chop	 32
Ser ved Over  Warm Honey-Bou rbon Apple s
 

Bucatini à la Carbonara	 28
Buca t i n i  Pas t a ,  Creamy Ca rbona ra  Sauce ,  
Aspa ragus ,  Cr i sp  Applewood Bacon 
 

The Jeff Ruby Burger	 22
Ruby Seasoned Longda le  Fa rms  Ground Bee f  
Pa t ty  w i th  Béa r na i se  Chedda r  Cheese ,  Nueske ’ s 
Applewood Smoked Bacon,  Mixed Greens ,  
Peppe rco r n  Duke ’ s  Mayonna i se  and Sha l lo t  Jam  
on a  B r ioche  Bun,  Se r ved w i th  Boa rdwa lk  Fr i e s
 

Blackened Diver Scallops	 44
Parmesan  R i so t to ,  Roas ted Cor n ,  Sp r i ng  Peas ,  
Wi th  Sa f f ron  & Ch ive  Oi l s

Chicken Parmesan	 28
Lingu ine  Tos sed w i th  House-Made Mar ina r a , 
Topped wi th  Fre sh  Mozza re l l a ,  Bas i l  and  
Roas ted Vine  Tomatoes
 

Pan-Roasted Salmon	 36
Roas ted B r u s se l s  Sp rou t s ,  Sun Chokes  and  
He i r loom Car ro t s  w i th  a  Sauce  Soub i se
 

4-Cheese Ravioli	 28
Ita l i an  Sausage ,  Wi l t ed Sp inach ,  Ca rame l i zed 
Onions ,  Sh i sh i to  Peppe r s ,  Sh i i t ake  Mush rooms, 
Tr u f f l e s ,  House-Made D iavo lo  Sauce
 

Halibut Forte	 45
King Crab,  Leeks ,  Sh i i t ake  Mush rooms,
Aspa ragus  and Lemon But te r  Sauce
 

Veal Saltimbocca	 36
Stu f f ed w i th  Prosc iu t to  & Sage,  Se r ved Over  a  
Bed o f  Creamy Sp inach  R i so t to

Steak Collinsworth	 56
8 oz.  Fi l e t  Mignon,  Red K ing  Crab,  Aspa ragus ,
Bo rde l a i s e  and Béa r na i se 
 

Anthony Muñoz	 54 
8 oz .  Applewood Bacon Wrapped Fi l e t ,  Rock 
Sh r imp,  Mush rooms and Béa r na i se
 
Filet Mignon	 44 
Our  Pe t i t e  Fi l e t ,  8 oz .  

Barrel-Cut Filet Mignon	 58 
12 oz .  Fi l e t  Mignon,  Cut  From the  Th i cke s t  
Pa r t  o f  the  Tende r lo in

Wagyu Filet Mignon
Amer i can  Wagyu,  Du r ham Ranch. 
Hand cu t  to  o rde r  and ma rke t  p r i ced 
by the  ounce ,  4 ounce  m in imum.

Herb Roasted Lobster Tail	 48
12 oz.  Ta i l  Baked w i th  Lemon-Herb But te r

Steak & Lobster	 92
12 oz. Cold Water Lobster Tail & 8 oz. Filet Mignon

L O B S T E R *

E N T R E E S *

J E F F  R U B Y  U . S . D . A .  P R I M E  S T E A K S *

Cat t l e  Se lec ted,  Ra i sed,  Aged,  and Cu t  E xc lu s i ve ly  fo r  Je f f  Ruby S teakhouse s.

J E F F  R U B Y  P R E M I U M 
H A N D C R A F T E D  F I L E T  M I G N O N *


