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‘) b RESH GRILLED CRABCAKES
% APPET]ZERS ‘ Our own receipe with lots of delicate crab and
served with a Dijon horseradish sauce. 7.99

SOUP OF THE DAY WINGS: BLAZING OR WIMPY
Cup 2.99 Bowl 3.99 Some wings (6) 4.79
ASIAN APPETIZER More wings (10) 7.99

Chicken teriyaki potstickers with pork and
vegetable eggrolls. Served with sweet & sour sauce
and teriyaki sauce. 6.49

RINGS, STICKS & SPEARS
Onion rings, mozzarella sticks and zucchini
spears garnished with a marinara sauce. 6.49

CHICKEN QUESADILLA

Chicken, cheese, tomato, green onion. 6.99

FRIED RAVIOLI
Cheese filled ravioli, deep fried and served with

our marinara sauce. 6.99

LOADED POTATO SKINS

Bacon, green onion, cheese

L SALADS [SEEE

Salads served with freshly baked
French bread and butter

SAN FRANCISCO SALAD
Fresh salad greens, fried chicken strips, red onion,
bacon & green pepper. 8.99

RUBY’S BLACKENED

CHICKEN SALAD

Freshly tossed greens with strips of blackened
chicken breast (mild), topped with bacon

crumbles, diced egg, tomatoes and grated

mozzarella cheese. Served with raspberry HAWAIIAN CHICKEN SALAD
dressing. 8.9 Some chicken, some pineapple and some other
CRAB LOUIS SALAD stuff that makes this one of the most requested

Garden fresh greens topped with “crab sea legs”,  items in our restaurant. Recipe withheld of course.
egg, green pepper, onions & tomato. Served with ~ Served with a choice of muffin. 8.99

Crab Louis D‘ressing. 8.99 WALNUT MANDARIN

SALMON RASPBERRY SALAD CHICKEN SALAD

Delicious grilled Atlantic salmon, tomato, diced  Freshly tossed greens with chicken, Mandarin
egg, green pepper, chopped walnuts and raspberry  oranges, toasted coconut, walnuts, and mozzarella
dressing. 9.99 cheese. 8.99

Available Dressings: Raspberry Vinaigrette, Red French, Ranch, Celery Seed, Bleu Cheese,
Balsamic Vinegarette, Low Fat Italian, Oil & Vinegar and the “Guest Dressing of the Day.”
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