SNACK CORNER

DEVILED EGGS @ ©
Pickled Garden Vegetables 9

SHRIMP COCKTAIL ©
Chilled Shrimp & Classic Cocktail Sauce 13
RUDY'S FAMOUS TACDS
(rispy Breaded Haddock, Soft Tortilla, Pico de Gallo & Salsa Verde 14
LUMPIA
(Vegetarian on request)
Crispy Pork Rolls & Sweet'n Sour Dipping Sauce 13
CHEESE LOG
Bacon, Garlic, Herb & Walnut Cheese Spread & Crackers 13.5
WAIKIKI MEATBALLS
Angus Meathalls, Sweet Peppers, Onion, Pineapple & Polynesian Glaze 16
NACHO MOMMA'S CHIPS

House Tortilla Chips with Black Bean, Avocado, Sour Cream, Cheddar & Pico de
Gallo Layered Dip 14.5

GOAT CHEESE NAAN
Garlic Coriander Naan Bread & Baked Goat Cheese Dip 15

STEAK BITES
Rudy’s Steak Sauce & Rudy’s Aioli 16.5

DIABLO CALAMARI

Banana Peppers, Sriracha, Cilantro & Horseradish Aioli 14.5

CHICKEN WINGS
Served with Ranch Dipping Sauce 15
Cajun, Salt & Pepper or Sriracha Buffalo

STARTER SOUP & SALADS

CLASSIC FRENCH ONION S0UP 8
NEW ENGLAND CLAM CHOWDER 8
CREMINI MUSHROOM 50UP 7
STARTER CAESAR SALAD 5
STARTER RUDY'S HOUSE SALAD 5

Vegetarian @ Gluten Free



SHOW ME THE GREEN

BLACK & BLUE SALAD &

Charred Sirloin, Blue Cheese, Toasted Walnuts,
Cucumber & Horseradish Dressing 18.5
Make it Surf ‘n’ Turf with Grilled Shrimp 6

THAI CHICKEN SALAD

(Gluten free on request)
Grilled Chicken Breast, Julienne Vegetables, Chili Lime Dressing,
Carrot Petals, Crispy Garlic & Soy Caviar 18

MALAVSIAN LETTUCE WRAPS
Ground Chicken, Shitake Mushroom, Vegetables, Water Chestnut,
Spiced Peanuts & Crispy Rice Noodle 16.5
* Add Shrimp 6

SUPER FOOD SALAD

Leafy Greens, Farro, Lentils, Quinoa, Kale, Toasted Walnuts, Roasted Beets,
Apples & Feta 14.5
* Add Grilled Chicken or Salmon 6

CHOPPED RAMEN SALAD

Chopped Vegetables, Ramen Noodles, Spiced Peanuts, Orange, Herbs,
Soy Dressing & Tiger Shrimp 18.5

PERUVIAN SALMON SALAD &

Olive Tapenade, Quinoa, Kale, Tomatoes, Cucumbers, Olives, Feta & Cilantro 18

*Make any of the above salads vegetarian by request

SUPPER CLUB

Watie o Budy s Sigmatine De
with Fnt G e @

Sewed with Seasonal Vegetables

CHICKEN CORDON BLEU
House Ham, White Cheddar & Field Mushroom Sauce
with Baked Garlic Mash 22

PORK SCHNITZEL
Hunter Sauce & Field Mushroom Pilaf 21.5

BUTCHER'S REVENGE
Meatloaf, Red Eye Gravy & Baked Garlic Mash 18.5

BRAISED LAMB SHANK &
Chipotle Honey Pan Jus, Feta & Chimichurri Sauce with Baked Garlic Mash 22
Double Shank 29

RUDY'S FAMOUS RIBS &
Manitoba Sweet Chili BBQ Sauce, Whistle Berries & Baked Garlic Mash 24

Full Rack 30
WE BEEF’N

Served with Garlic Wash or Frice &
SeasonalVeg. Sweet Potate Frics add 5
THE BEEF &

8 oz AAA Angus Baseball Sirloin, Roasted
Garlic Baste & Rudy’s Steak Spice 28.5

SHORTY @
Bone in Beef Rib, Hunter Sauce &
Whistle Berries 26

ADD ONS
THE ESTERHAZY . " .
e Grilled Tiger Shrimp 6
8 oz AAA Angus Sirloin, Mushrooms, Mtzlsh(:oor:g:;( Orrlli?lfs 5@ S

Onions & Sour Cream Demi 28.5

Vegetarian @ Gluten Free

A gratucity of 15% will be automatically applied to groups of § or mone.



BREAD WINNERS

Served with choice of House Salad or Frice.
Sweet Potate Fries add 5
Océon Ringo add

(\ THERUDY BURGER
N ? (Gluten free on request 1)
‘ Freshly Ground 100% Steak Patty,

/Q House Bacon, Havarti, Roma Tomato,
Lettuce, Pickle, Onion & Rudy’s Sauce

16.5
*Add Fried Egg for 1

BLT WRAP

Heaps of House Bacon, Lettuce, Tomato & Rudy’s Russian Dressing 16

BUFFALD CHICKEN BURGER

(Gluten free on request 1.5)
Spicy Crispy Chicken Breast, Creole Dressing, Onion, Pickle, Lettuce & Tomato 17

THAISALMON BURGER

(Gluten free on request 1)
Salmon Patty, Chili Sauce, Peanuts, Cilantro, Roma Tomato, Lettuce & Onion 16.5

THE MONEY

AAA Angus Sirloin, Texas Garlic Toast, Caramelized Onions & Mushrooms 22

RUDY'S VEGGIE BURGER

Falafel, Cucumber, Onion, Lettuce, Tomato & Tzatziki 15.5

COMFORT FOOD

SPICY PRAWN CHOW MEIN
Prawns, Cured House Sausage, Oriental Vegetables,
Spiced Peanuts & Scrambled Egg 17

MAC'N CHEESE CROOUETTES
Mornay Cheese Sauce & Pesto 17

PASTA BOLDGNESE

Meat Ragu, White Sauce, Reggiano Parma served with Garlic Toast 16

LAMB VINDALOD

(Gluten free on request 1)

Couscous, Chickpea Raita & Grilled Naan Bread 17.5

*Make any of the above dishes vegetarian by request

DESSERT

CHOCOLATE LOVER'S BUNDT CAKE
Chocolate Ganache & Whipped Cream 8.5

PIE OF THE DAY

Please Ask Your Server 8

RUDY'S FAMDUS BREAD PUDDING A LA MODE

Vanilla Ice Cream & Nutmeg Sauce 8

Vegetarian @ Gluten Free



WHITE WINE

RUDY'S HOUSE WHITE

Light & Crisp
GIDRGIO & GIANNI PINDT GRIGID - Veneto, Italy

VILLA CHIOPRIS PINOT GRIGID - Friuli, ltaly

WISE OWL SAUVIGNON BLANC - Marlborough, New Zealand

Slightly Sweet
HEINZ 'SHINE’ RIESLING - Rhein, Germany
STARK RAVING WHITE BLEND - California, USA

Full & Rich
DANCING FLAME CHARDONNAY - Central Valley, Chile
SEAGLASS SAUVIGNON BLANC - Santa Barbara, California

Sparkling
VILLA JOLANDA PROSECCO (200ml) - Veneto, Italy

VILLA JOLANDA PROSECCO - Veneto, Italy

LUC BELAIRE RARE II[IEE' - Provence, France

MOET & CHANDON BRUT - Champagne, France

POL ROGER BRUT ROSE - Champagne, France

MDET & CHANDON DOM PERIGNON - Champagne, France

RED WINE

50z

65

50z

175

8.75

175

90z Litre
115 36
9oz Botile
135 36

3
15 4
135 36

£
125 34

RUDY'S HOUSE RED

Light & Fruit

SYCAMORE LANE CABERNET SAUVIGNON - California, USA
CUMA DRGANIC MALBEL - Cofayate, Argentina

DANCING FLAME RSV PINOT NOIR - Maule Valley, Chile

Medium & Complex
TRINITY DAKS MERLDT - California, USA

RED KNOT SHIRAZ - McLaren Vale, Australia
QUAIL'S GATE PINOT NOIR VDA - Okanagan, Canada

Full & Muscular

CLINE ZINFANDEL - Lodi, California

VAGLID ‘TEMPLE’ MALBEC - Mendoza, Argentina

EDGE CABERNET SAUVIGNON - Napa Valley, USA

d. LOHR SEVEN DAKS CABERNET BLEND - Paso Robles, California

IF YOU SEE KAY CABERNET BLEND - Lazio, Italy

MOLLY DOOKER “TWO LEFT FEET" SHIRAZ/CAB/MERLOT - Mc Laren Vale, Australia
HENDRY "HRW" CABERNET SAUVIGNON - Napa Valley, USA

CAYMUS CABERNET SAUVIGNON - Napa Valley, USA

50z

65

S0z
175
825
825

8.75

90z Litre
115 36
9oz Bottle
135 36
145 38
145 38
15 4
16 43
55
48
50
58
5

67
5
78
174



