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S M A L L  P L A T E S
P O TAT O  C H I P S

House fried potato chips served with foie gras 
gravy

S M O K E D  B U T T E R  B E A N  H U M M U S

Taro chips, local carrots, celery, sugar snap 
peas

C R I S PY PR ET Z E L D USTE D CA L A M A R I

Mustard aioli, marinara

R E U B E N  S P R I N G  R O L L S

Corned beef, sauerkraut & gruyère cheese 
spring rolls with pepper jelly mustard

T U N A  TA R TA R E  T O S TA D A S

Hand chopped fresh tuna with harissa, lime, 
scallion and sesame oil served with butter 
bean hummus & crispy taro chips

S M O K E D  T R O U T  D I P

Smoked trout, lemon, dill, capers, crème 
fraîche with toast

C H I C K E N  W I N G S

Charcoal grilled, buffalo sauce and blue 
cheese dressing

G R I L L E D  S C A L L O P S

Quinoa, grilled  vegetables, 
miso-lime –sesame vinaigrette

C R I S P Y  S H O R T  R I B  W O N T O N S

Smoked onion-horseradish sauce

S H A R I N G  P L A T T E R S
V E G E TA B L E

Assorted pickled and fresh vegetables, 
smoked butter bean hummus & curried 
squash butter served with grilled bread

P U  P U  P L AT T E R

Grilled shrimp, charred scallion bbq chicken 
wings, crispy orange sesame pork belly, 
teriyaki beef skewers and tuna satay with 
dipping sauces

S O U P S
W I N T E R  V E G E TA B L E  &  B E E F

Cup / Bowl

F R E N C H  O N I O N  S O U P

Topped with a rye crouton, gruyère cheese

S A L A D S
S H R I M P  S A L A D  P L AT E

Shrimp salad, avocado, tomato, bibb lettuce

F R I E D  C H I C K E N  S A L A D

Crispy fried chicken breast over chopped 
iceberg lettuce, avocado & bacon, red onion, 
tomato, red peppers, butter beans, hard 
boiled egg, cucumbers, smoked blue cheese 
crumbles and green goddess dressing

B A B Y  K A L E  S A L A D

Golden raisins, grilled red onions, buttered 
bread crumbs, pecorino-serrano-mint dressing

C H A R C O A L  G R I L L E D  S A L M O N

Mixed baby lettuces, quinoa, tomatoes, 
cucumbers, toasted cashews and citrus 
vinaigrette 

G R E E K  S A L A D

Mixed greens, kalamata olives, feta, tomatoes, 
cucumbers, red onions and a red wine 
vinaigrette

H O U S E  S A L A D

Mixed greens, cucumber, tomato, carrots

A D D :   protein to Greek or House Salad…. 
chicken, shrimp or scallops 

B R E A K F A S T  A N Y  T I M E
E G G S  A N Y  S T Y L E

Two eggs any style with toast and grits or 
potatoes

H U E V O S  R A N C H E R O S

Braised pork, green chile sauce, cowboy 
beans, crispy tortillas, corn relish, fried eggs

E G G S  B E N E D I C T

Poached eggs with hollandaise and roasted 
pork on an English muffin

F R E N C H  T O A S T

Cinnamon glaze or syrup, strawberries

B U I L D  YO U R  O W N  O M E L E T

With cheddar, gruyère or brie
A D D :  bacon, sausage
A D D :  mushrooms, onions, peppers, tomato, 
spinach

S I D E S

Grits
Breakfast potatoes
Fruit
Sausage
Candied bacon

FOOD

8

7

1 0

9

1 4

8

1 0

1 3

9

1 8

2 4

5/ 7

8



I T E M $

O F F I C I A L  U S E  O N L Y

I T E M $

R U T L E D G E  C A B  C o . 8 4 3 .7 2 0 . 1 4 4 01 3 0 0  R U T L E D G E  A V E .
R U T L E D G E C A B C O . C O M

B R Y A N  L I N D S A Y  E X E C U T I V E  C H E F

1 3

2 6

2 0

2 6

1 4

1 8

2 0

2 6

4

5

3

5

4

1 0

1 4

1 0

1 4

1 4

1 2

1 2

B U R G E R S
8oz charcoal grilled all natural beef burger

B U I L D  YO U R  O W N  B U R G E R

With lettuce, tomato and onion
A D D :  sauteéd mushrooms, house made
pickles, caramelized onions, jalapenos
A D D :  Tillamook cheddar, gruyère,
smoked blue, brie, fried egg
A D D :  candied bacon

B L U E  C H E E S E  B U R G E R

Topped with smoked blue cheese, balsamic 
onion relish and grilled tomato

R E D - E Y E  B U R G E R

Topped with Tillamook cheddar, fried egg, 
sriracha mayo and candied bacon on an 
English muffin

B E E F  &  PA S T R A M I  B U R G E R

Our grilled 8 oz. all natural beef patty topped 
with house made pastrami, coleslaw, cheddar 
cheese and horseradish-Thousand Island 
dressing

F R E N C H  O N I O N  B U R G E R

Topped with caramelized onions, gruyère 
cheese, béchamel sauce on a toasted English 
muffin

S H R I M P  B U R G E R

Fresh herbs, bibb lettuce, pickled cucumbers 
and a lemon-basil aioli

T U R K E Y  B U R G E R

2 ground turkey patties, brie cheese, cranberry 
chutney, garlic mayo, raw spinach and red onion

V E G G I E  B U R G E R

Lentil, mushroom and rice burger with Thousand 
Island dressing, lettuce, tomato and onion

H A N D  C R A F T E D  M I L K  S H A K E  

S E L E C T I O N S  A R E  L I S T E D  O N  

D R I N K  M E N U
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P L A T E S
M A C  &  C H E E S E

Shell pasta baked with béchamel sauce, gruyère 
and cheddar cheeses, served with a petite salad

C H A R C O A L  G R I L L E D  S C A L L O P S

Sweet corn custard, wilted spinach and a tomato 
bacon vinaigrette

C H A R C O A L  G R I L L E D  S A L M O N

Roasted shiitake mushrooms, sugar snap peas, 
brown rice and a lime-sesame-miso vinaigrette

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

Braised in red wine, served with roasted root 
vegetables and horseradish gremolata

V E G A N  I N D I A N  C U R R Y

Local seasonal vegetables simmered a Indian 
korma curry served with rice and toasted cashews

M O R O C C A N  C H I C K E N

½ Chicken braised in a Marrakech broth with 
preserved lemons and olives, served over couscous 

S O U T H E R N  F R I E D  S H R I M P  A N D  F I S H

French fries and coleslaw

S T E A K  F R I T E S

Charcoal grilled NY strip with pommes frites 
and salad

S I D E S

Hand-cut fries
Scalloped potatoes  
Coleslaw
Roasted vegetables
Sautéed sugar snap peas

S A N D W I C H E S
B A J A  F I S H  TA C O S

Blackened mahi, avocado cream, cabbage, 
peach chutney and pico de gallo

S H R I M P  R O L L

Poached shrimp tossed with capers, dill, lemon 
and mayonnaise on a buttered brioche bun

B LT

Candied bacon, lettuce, tomato, black pepper mayo

F I S H  S A N D W I C H

Shredded lettuce, shaved white onion, lemon 
spritz, tartar sauce

S H O R T  R I B  S A N D W I C H

Braised short rib, gruyère cheese, grilled onions 
and smoked onion horseradish sauce

R E U B E N  S A N D W I C H

Housemade corned beef, gruyère cheese, 
sauerkraut and Thousand Island dressing

PA S T R A M I  S A N D W I C H

House smoked pastrami, 1000 island dressing, 
gruyere cheese topped with coleslaw on toasted rye

S U N D A Y  S U P P E R
S L O W  R O A S T E D  P R I M E  R I B  

&  S N O W  C R A B  C L U S T E R

Smashed potatoes, sautéed spinach,
au jus, horseradish, drawn butter

$ 2 9
5  P M

F I R S T  C O M E ,  F I R S T  S E R V E D
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C O C K T A I L S
M I D D L E T O N  M U L E

New Amsterdam Gin infused with fresh 
cucumber, fresh lime juice, topped with 
Goslings ginger beer, and cucumber garnish 

M A I -TA I

Plantation Grande Reserve Rum finished in 
Cognac barrels, Orange Curacao, Orgeat 
syrup, and fresh lime juice served on the rocks

M O J I T O

Premium rum, fresh muddled lime and mint 
topped with soda

P I N E A P P L E  E X P R E S S  

Habañero infused tequila, pineapple juice 
combined with lemon, lime, Triple Sec and all 
natural simple syrup, finished with a cucumber
garnish and served on the rocks

R U T L E D G E  R E V O LV E R

Bourbon, coffee liquor and chilled espresso, 
shaken hard and served up in a martini glass

B L O O D  O R A N G E  R I TA

House infused pineapple and orange tequila, 
shaken with fresh lime and orange juice,  
topped with solerna Blood Orange Liqueur,   
and a salted rim

M I L K S H A K E S
C H O C O L AT E

VA N I L L A

B L A C K  &  W H I T E

O R A N G E  C R E A M S I C L E

N U T E L L A

S T R A W B E R R Y

S P I K E D  S H A K E S  
 
F R O Z E N  S I B E R I A N

Espresso vodka, Kahlua coffee liquor

D R E A M S I C L E

Stoli O, Cointreau

R O O T B E E R  S H A K E

Jagermiester, Galliano liquor

B O U R B O N  P E A C H  S H A K E

Buffalo Trace, peach schnapps

R U T L E D G E  R U S S I A N

Stoli Vanilla, Godiva chocolate liquor
 

DRINK

W H I T E S
G O O D  H O U S E  W H I T E

Trust us, it’s good

P R O S E C C O ,  Z A R D E T T O

Veneto, Italy ’13

SAUVIGNON BLANC, DOMAINE BUISSE

Loire, France ’13 

P I N O T  G R I S ,  V I L L A  W O L F

Pfalz, Germany ’12

C H A R D O N N AY,  M I C H A E L  P O Z Z A N

Russian River Valley, CA ’12

C H A R D O N N AY,  Z D

Napa ’12

R I E S L I N G ,  C L E A N  S L AT E

Mosel, Germany ’13

R E D S
G O O D  H O U S E  R E D

Trust us, it’s good

P I N O T  N O I R ,  L O L A

North Coast, CA ‘12

P I N O T  N O I R ,  S A S S

Willamette Valley, OR ‘13

P I N O T  N O I R ,  S A I N T S B U R Y

Napa, CA ’10

M A L B E C ,  R E U N I O N

Mendoza, Argentina ’12

M A L B E C ,  A C H AVA L  F E R R E R

Mendoza, Argentina ’12

M E R L O T,  V E LV E T  D E V I L

WA ‘12

COTES DU RHONE, FOURNES “LES GRES”

Rhone Valley, France ‘12

C A B E R N E T  S A U V I G N O N ,  

L A N D E R - J E N K I N S

CA ’12

C A B E R N E T  S A U V I G N O N ,  O . S .  

W I N E R Y  “ B S H ”

Columbia Valley, WA ‘12

T E M P R A N I L L O ,  F I N C A  S A N  M A R T I N

Rioja, Spain ‘12

Z I N FA N D E L ,  P R E D AT O R

Lodi CA ’12
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C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E A T S ,  P O U L T R Y ,  S E A F O O D ,  

S H E L L F I S H ,  O R  E G G S  M A Y  I N C R E A S E  Y O U R  R I S K  O F  F O O D B O R N E  

I L L N E S S ,  E S P E C I A L L Y  I F  Y O U  H A V E  A  M E D I C A L  C O N D I T I O N .

1 8 %  G R A T U I T Y  A D D E D  T O  P A R T I E S  O F  8  O R  M O R E .

O N  T A P
We offer selections from the follow breweries 
along with some special guest appearances

W E S T B R O O K

H O LY  C I T Y

B L U E  P O I N T  

PA L M E T T O

S A M  A D A M S

Y U N E G L I N G

S H O C K  T O P

C R A F T  C A N S
P B R   TA L L  B OY  

C O O R S  O R I G I N A L  B A N Q U E T  C A N

G U I N E S S

T E R R I PA N  H I G H  5  I PA

D A L E S  PA L E  A L E

M A M M A S  Y E L L A  P I L L S

C O A S T,  K O L S C H

C O A S T,  H O PA R T  I PA

AV E R Y ' S ,  E L L I E S  B R O W N  A L E

AV E R Y ' S ,  W H I T E  R A S C A L

BEER

B O T T L E S
Y U E N G L I N G

B U D

B U D  L I T E

M I L L E R  L I T E

M I L L E R  H I G H  L I F E

M I C H E L O B  U LT R A

C O R O N A

B L U E  M O O N

S T E L L A  

S T E L L A  C I D R E

B E C K S  N A


