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at The Ruins

A hidden room, a short list, and the perfect end to an

evening.
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Housemade Grilled Herb

Focaccia

Olive oil, sea salt, sweet cream butter

Ruby's Bar Snacks

Tru¨e potato chips, Cerignola green

olives, spicy Marcona brittle

Trio of Cypress Grove

Cheeses

Humboldt Fog, Lamb Chopper,

Midnight Moon, whipped honey,

Marcona almonds, dried fruit

S I G N AT U R E

Summertime Marinated Burrata

Creamy burrata, seasonal greens, prosciutto crisps, spiced

pistachios, wild strawberry vinaigrette

Wagyu Beef Sliders

Beecher's white cheddar, Mama Lil's pepper aioli, smoked

pepper, bacon

Beef Carpaccio

Italian bresaola, shaved pecorino, fried olive, olive-oil chard bread

Fried Calamari

Buttermilk-marinated, lightly breaded and fried golden, pesto

aioli, frisée salad

Poke Island

Fresh ahi tuna over crisp fried rice paper, kiwi-pie mayo, green

onion, shredded daikon, furikake, micro cilantro

P.N.W. Chicken Sando

Panko-crusted chicken-thigh sliders, house pickles, gochujang aioli

slaw, Joe Joe's sauce

Ruby's Greens

Chukar cherries, cranberries, apple, blue cheese, grapes, candied

walnuts, green goddess

Crispy Organic Brussels Sprouts

Aged balsamic, guanciale, shaved parmesan

Compressed Watermelon Salad

House-compressed watermelon, arugula, toasted pine nuts, feta,

shaved red onion, crisp cucumber, lemon-thyme vinaigrette
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Brown Butter Peach

Tart

Warm brown-butter tart, roasted

peaches, vanilla-bean pastry

cream, whipped mascarpone

Dark Chocolate Pot

de Crème

Silky dark chocolate custard, sea-

salt caramel, candied hazelnuts,

fresh whipped cream

Seasonal Fruit

Granita

House-made granita, rotating

seasonal fruit, fresh mint

Off the list, by request — our chefs love a bespoke plate. Ask your server what's

coming out of the kitchen tonight.
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