
Erik’s Hot Fudge Brownie  
a fresh baked walnut brownie with  
Cloud Ninth vanilla bean ice cream,  
hot fudge, whipped cream  10.19

Ruth’s Chocolate Malt Pudding  
before Jell-o, all puddings were made this 
way. Rich semi-sweet chocolate, barley 
malt syrup, heavy cream, egg yolks, sugar 
and vanilla served with a generous swirl  
of whipped cream  9.89

Ruth’s Crème Brûlée  - 9.89    

Ruth’s Banana Walnut Bread Pudding 
served warm with a caramel pecan  
bourbon sauce with a scoop of  
vanilla ice ceam  10.19

Root Beer Float   
bottle of root beer and a glass of Cloud 
Ninth vanilla bean ice cream…enjoy!  8.79

Ruth’s Peach & Blueberry Cobbler  
Ruth baked and served with Cloud Ninth vanilla 
bean ice cream  10.19

Ruth’s Famous Desserts

Hot Beverages add a scoop of Cloud Ninth vanilla bean  
ice cream for 3.99

Get Jolly on the Trolley
Urban Sombrero 

Silver Tequila, Triple Sec,  
orange juice, fresh lime and 

champagne  14.29

PainKilla
Sugarhouse Silver Rum,  

orange juice,  pineapple juice  
and coconut cream  14.29

Raspberry Beret 
Sugarhouse Bourbon,  

raspberry liqueur, fresh lime,  
ginger ale on the rocks 14.29

Hot Chocolate - 4.99

Hot Tea - bottomless cup of assorted tea 3.99	

Coffee - bottomless cup of Ruth’s fresh ground coffee  3.99

Apple Cider - 4.99

Gluten-Free

Appetizers
 
Chips & Salsa Fresca  - 8.99 Add side of Guacamole 4.49

*Shrimp Sugar Cane Skewers  - three sugar cane skewers of five shrimp each, 
lemon pepper spiced, charbroiled and topped with Ruth’s hot honey sauce  15.59 

*Grilled Parmesan Polenta  - grilled parmesan polenta served with  
Mediterranean bruschetta house dressing  14.09 

Deep-Fried Mac and Cheese  - grandma Claire’s mac and cheese, breaded, deep-fried 
and served with marinara sauce and ranch dressing  13.49 

*Quesadilla  - two crisp flour tortillas filled with cheddar and Monterey jack cheese, 
mushrooms, onions, olives, and tomatoes topped with ranchero sauce and sour cream  14.49 
Add 6.99 for chicken

*Buffalo Wings - deep-fried and coated with your choice of Ruth’s secret bleu cheese hot 
sauce or sweet and spicy plum sauce, served with celery, carrots and bleu cheese dressing  16.99

Deep Fried Pickles & Okra  - with Ruth’s special sauce  12.49 

Grilled Artichoke  - with roasted garlic lemon aioli  12.99

Roasted Red Pepper Hummus Platter - served with grilled garlic naan, prosciutto 
ham, pepperoni, kalamata olives, chargrilled artichoke hearts, pepperoncini, feta cheese 
and roasted marinated tomatoes  16.99 

 



Liquor Menu	
	       

Wine
Sparklers			   Glass	 Bottle
Korbel - Brut	 10.19	 38.49
Chandon - Brut        		  42.89
Gloria Ferrer        		  40.39

White Wines			   Glass	 Bottle
White Zinfandel - Sutter Home	 9.09    	 29.99
Riesling - Chateau Ste. Michelle	 9.39	 34.99
Pinot Grigio - CK Mondavi	 9.89	 30.99
Sauvignon Blanc - Seaglass   	 10.19	 34.99
Chardonnay - Bogle	 9.09	 29.99
Organic Chardonnay - Bonterra	 10.19	 34.99

Red Wines			   Glass	 Bottle
Merlot - CK Mondavi	 9.09	 29.99
Pinot Noir - Hahn Estates	 10.29	 34.99
Malbec - Dona Paula Los Cardos	 9.09	 29.99
Zinfanadel - Seven Deadly Zins	 11.49	 36.99
Cabernet Sauvignon - Hess Collection	11.49	 36.99
Red Blend - 19 Crimes Snoop Dogg Cali Red	 10.99	 34.99

Local Microbrews on Draft	    16 oz.	 64 oz. Pitcher
Blue Moon	                           6.59     22.00
Uinta Cuthroat Pale Ale	                           6.99     23.00
Seasonal selection (ask your server)

Beers 	
Michelob Ultra - Bud Light - Coors Light  
Heineken Zero 5.99
Big Sky - Moose Drool Brown Ale  7.99

Ruth’s Killer Bloody Mary - Local Dented Brick Craft Vodka, mixed with  
Ruth’s spicy secret blend  13.99

Emigration Canyon Mimosa - Champagne and fresh orange juice  11.99 

Pink Flamingo - Citrus vodka, pomegranate liqueur, cranberry juice, chilled,  
shaken and served up  13.49

Cadillac Margarita - Silver tequila, Triple Sec, lemon-lime juice, topped with  
Grand Marnier  14.59

High West Whiskey Smash - Local High West Whiskey, lemon-lime juice  
and blended berries 14.59

Blood Orange Paloma - Silver Tequila, blood orange Pellegrino rimmed with tajin salt 13.49

Zelensky Mule - Dented Brick Craft Vodka, ginger beer and fresh lime  13.59

Utah High Point Beers
Epic Los Locos Mexican Lager  7.49
Squatters - Hop Rising  9.00
Roha Brewing - Night’s Out Stout  9.00
Level Crossing Dallas - Alice Blonde Ale  9.50
Epic Chasing Ghosts IPA  9.99

Ruth’s Favorites

Utah Microbrews
Salt Flat Baja  6.59
Squatters - Juicy IPA  7.99
Wasatch - Apricot Hefeweizen  7.99
Uinta Lime Pilsner  7.99
Kona Big Wave  6.99
Wasatch Last One Down Lager  6.99

Mocktails
Virgin Maria  
our killer bloody mary 
mixed with alcohol free 
tequila  9.99

Dry Smash  
blended berries, lemon 
lime juice shaken with 
alcohol free whiskey  9.99

Desert Margarita  
on the rocks with  
non-alcoholic agave  
from Parch  8.99

Firework  
on the rocks from  
De Soi Spritz Italiano  8.99


