
 “they brought me rubies from the mine, 
 and held them to the sun, i said they are drops of
  frozen wine from edens vats that run.”
      

 - Ralph Waldo Emerson 

eat, drink, lounge

Open Daily
4pm



Eat it Up 

Soup of the Day 6.00 

House Cut Kennebec Potatoes Chips, Blue Cheese Melt  6.50

Walnut and Apple Garden Salad, Maple Vinaigrette  8.00  

“Mac and Cheese”, Baked pasta, Melted Cheddar Cheese  9.00

Quesadilla with Portobello mushrooms, Roasted Peppers  
and Jack Cheese  8.00

Pineapple and Chicken Kabobs, Peanut Dipping Sauce  13.00

Nacho Tower, Artichoke Spinach Dip  8.00

Buffalo Wings with Blue Cheese Sauce  10.00

Tapas Size Tasting Plates

 Dungeness Crab Cakes, Saffron Aioli, Baby Greens  12.50

Ahi Tuna and Avocado Tartar Ruby Red Grapefruit,  
Taro Root Chips  12.00

Argentine Style Grilled Skirt Steak, Fried Russet Potatoes,  
Caramelized Red Onions  15.00

Ruby Room Favorites

The Slam Dunk Loaded Big Fat Cheese Burger,  
Smoked Bacon, Portobello Mushrooms, Lettuce, Tomatoes,  
Onions, Cheddar Cheese  10.50 

California Grilled Chicken Sandwich: Avocado, Tomatoes,  
Roasted Cubanelle Peppers  10.00 

Beer Battered Cod, Crispy Chips,  
House made Tartar Sauce  13.00 

Pizza with Pesto Chicken, Caramelized Onions  
and Fresh Mozzarella  10.50

Fried Calamari, Lemon Slices, Fresh Chiles, Celery Spears,  
Parsley Garlic Sauce  10.00 

Classic Caesar, Parmesan Garlic Croutons  8.00 

Caprese Fresh Mozzarella Salad, Plum Tomato,  
Basil Red Onions, Extra Virgin Olive Oil   9.00 

Sweets

Tiramisu 8.00

Strawberry Cheesecake, Vanilla Crème, Fresh Strawberries            7.50

Lemongrass-Vanilla Crème Brulee                                                   7.50

Chocolate Chip Cookie Ice Cream Sandwich                                 7.50
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Specialty Cocktails

Sangria 
Our delicious concoction of Red Wine, Fruit Infused Cognac,  
Cointreau, and Tropical Juices... a wine drinkers delight... 8.00

Peach Cosmo 
Shakers Rose Vodka, Peachtree Schnapps, Lime Juice,  
Simple Syrup and a splash of cranberry 10.00

Mambo King 
Absolute Vodka, Chambord, and Champagne, rimmed with  
grape sugar and a splash of pinneapple... A tasty champagne  
delight! 11.00

Pomegranate Martini 
Hangar Mandarine Blossom Vodka, Lemon juice, fresh Pomegranate  
juice, and simple syrup... Wellness has never been so good! 12.00

Watermelon Martini 
Skyy Citrus, Fresh Watermelon Juice with lemon juice... 
Watermelon with a story to tell! 12.00

Apricot Martini 
Rain Vodka, Apricot Puree and Muddled Mint... Boston’s own  
North End concoction 12.00

Vesper Martini 
Hendricks Gin, Shakers Rose Vodka and Blond Lillet with  

a cucumber rim... Refreshing spring feeling ahhh! 12.00

Specialty Cocktails

Passion Martini 
Fresh Passion Fruit, Shakers Rose Vodka, Malibu and a spalsh  
of pinneapple... 10.00

Red Apple Martini 
Ketel One Citrus, Cointreau, Remy Red and Apple Pucker 12.00

Orange Peach Bellini 
Hangar One Mandarine Vodka, Peach Schnapps and Orange Juice 
topped with a sparkling float... 13.00

Grapetini 
Premium Crioc Grape Vodka, White Grape Juice, Cointreau, Rimmed  
with Grape Sugar and Frozen Grapes...   Absolutely Fabulous! 11.00

Mojito 
Bacardi Rum, Lime Juice, Simple Syrup, Muddled Mint topped  
with a splash of soda... Always a favorite! 10.00

Mango Tango 
Mount Gay Bacardi Rum, Mango Juice, Lime Juice and Fresh Basil...  
This one will make you want to dance! 12.00

Ultimate Espresso Martini 
Rain Vodka, Nantucket Espresso Martini Liqueur and Starbucks Liqueur... 
An offshore martini delight. 12.00 
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Wine 
 
Half Bottles 

Robert Mondavi Chardonnay 2002 24.00

St. Supperry Sauvignon Blanc 2002 18.00

Penfolds Shiraz Cabernet, California 2002 17.00

Wildhorse Merlot, California, 2002 21.00

Calera Pinot Noir, California, 2001 31.00 

Mcmanis Cabernet, California, 2003 22.00

Vueve Cliquot Yellow Label, France 48.00

Sparking Wine                                                     Glass Bottle

Borgo Magredo Prosecco                                                        39.00     

Korbel Russian River Valley            50.00

Vueve Clicquot, Yellow Label 95.00

Vueve Clicquot, Yellow Label 1/2 Bottle 48.00

Nicholas Feuillatte Rose, France 85.00

Whites by the Glass                                           Glass        Bottle

Eshcol Chardonnay, California 39.00

Sonoma Cutrer, California 3003 52.00

Franciscan Chardonnay, California, 2003 47.00

Principato Pinot Grigio, Italy, 2004 32.00

Jekel Riesling, California 2003

Zed Sauvignon Blanc, New Zealand, 2004 36.00

Chateau St. Jean Fume Blanc, California 2003 45.00
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WINE 
 
White (by the bottle)

Adler Fels Gequrztraminer, California 2003 29.00

Chappellet Chenin Blanc, California 2001 31.00

Ponzi Pinot Gris, California 2002 35.00

Macon-Peronne Domaine des Legeres 2003 42.00

Andrew Murray Voignier, California 2002 49.00

Latour Chardonnay, California 2002 49.00

Landmark “Overlook” Chardonnay, California 2001 58.00

Red (by the glass)                                               Glass    Bottle 
 
Louis Martini Cabernet, California, 2002 39.00

Buena Vista Cabernet, California, 2001 52.00

Five Rivers Pinot Noir, California 45.00

Pinot Noir

Red Diamond Merlot, California, 2002 36.00

Franciscan Merlot, California, 2002 47.00

Chianto - Michael Buyer

Jacobs Creek Shiraz, Australia, 2003 36.00

Stone Cellars - Beringger Shiraz Cabernet 2003 36.00

Red (by the bottle) 
 
Quivira Rhone Cuvee, California 2001 39.00

Farella Park Merlot, California 2000 45.00

Bonterra Syrah, California 2000 49.00

Dashe Cellars Zinfandel, California 2002 50.00

Mariah Zinfandel, California 2002 50.00

WM Knuttel Cabernet Sauvignon, California 2001 45.00

Ehlers Estate Cabernet Sauvignon, 2001 60.00

Hitching Post Pinot Noir, California 2001 55.00

Robert Craig “Affinity” Meritage, California 2000 95.00
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Coffee Drinks
Irish Coffee  8.00 

Starbucks Liqueur and Coffee 8.00

Sambuca and Coffee 8.00

 

Dessert Wine 
Banfi Brachetto  10.00

Cognac 
Hennessey VS  9.00 

Remy VSOP  12.00

Hennessey XO  25 

Hennessey Paradis  55

Danflou Calvados  11.00

Navan  10.00

Sherry 
Emilio Lustau  8.50

Port 

Quinta DoVale D. Maria, Reserve  11.00

Specialty Cocktails

Chocolate Paradise
Navan Cognac, Godiva Dark, half and half and a Nutella  

Chocolate Swirl... Sit back and enjoy one sip at a time! 13.00

Beers
Premium Bottled  
Heineken 
Amstel Lite 
Bass Ale 
Coronoa

Domestic Bottled 
Budweiser 
Bud Lite 
Draught 
Sam Adams Lager 
Stella Artois


