Specialty Items

Eggs & Scrambles
Omelettes
3 wonderfully fresh eggs, tossed and filled, one at a
time. Just the way you’d do it at home (if you could
flip em’) Served with a slice of one of our breakfast
goodies, roasted potatoes & fresh seasonal fruit.
$6.50 plus each filling.
$.75 each onions, tomatoes, shredded cheese, peppers, mushrooms, spinach
$1.25 each ham, turkey, chicken, brie, goat cheese,
feta
$2.00 ea shrimp, steak , sausage, bacon
Caprese Omelette 3 egg omelet with mozzarella, cold sliced tomato, fresh basil & balsamic
drizzle. Served with salad, with our
pomegranate champagne dressing. $10
Philly Scramble
It’s a Philly FOR BREAKFAST! Shaved rib
eye, onions, peppers, and our kinda
famous cheese sauce mixed in with
scrambled eggs over potatoes for
$10.95 or even BETTER over tots for an
extra buck.
Sedona Scramble
Ruthie’s favorite scramble. This fantastic creation includes lightly scrambled
eggs, onions, mushrooms, Angus
shaved steak, and topped off with an
amazing smoky chipotle hollandaise
sauce, over roasted
potatoes $11.95 *
Egg White Scramble
Hand separated egg whites, fresh
tomatoes, artichoke hearts,
mushrooms, onions scrambled with
goat cheesecrumbles & served with
sliced tomatoes. $10.95
Chill Combo
3 eggs cooked to order, 3 slices of bacon, a
breakfast goodie and our home fried potatoes. $8.95 Sub our amazing breakfast tots
for $1.

Shrimp & Grits
Our most popular dish, by far. Ruthie’s hometown
favorite of creole style gulf jumbo shrimp sautéed
with Andouille sausage, onions & green peppers in a
special sauce, served over cheesy grits with an over
easy egg in the middle. $16.95 (FYI our #1 seller and
most reviewed dish)
Cuban Benedict
This original creation has been a best seller from day
1! Poached eggs lie on top of slow roasted pulled
pork & shaved ham over a sliced and pressed Cuban
bread and topped with
hollandaise with a fantastic lime cilantro drizzled aioli. Surrounded by our butternut squash hash, black
beans, pico and fresh cilantro. $13.95 *
Blackened Grouper Hash Benedict
Blackened grouper is sautéed with onions,
peppers, & tomatoes served over Texas toast and
topped with poached eggs and key lime
hollandaise over pots or tots for a buck. $15.95
Eggs Benedict Perfectly poached eggs over
English muffins, Canadian bacon, fresh
hollandaise, potatoes, & a goodie. $9.95 *
Blue Crab Benedict Oscar
Our regular eggs bennie plus a generous portion of
lump crab and grilled asparagus, poached eggs &
housemade hollandaise*. $15.95
French Toast
Thick Texas Toast double dipped in Ruthie’s special
family recipe. $9
ADD bacon & 2 eggs for $ 5 extra
Gluten Free Belgian Waffle
$9
ADD bacon & 2 eggs for $ 5 extra
Bananas Foster French Toast
Fresh bananas, spiced rum, brown sugar & real butter
poured over double dipped French toast. It’s the
Chill original. One St. Pete magazine said this was a
‘top 10’ aphrodisiac experience. $14
Spinach Artichoke & Goat Cheese Crepes
One of our best selling breakfast creations. Fresh
tomatoes, artichoke hearts, onions & gently wilted
spinach served with lemon basil cream sauce &
roasted potatoes. $9.95
Ham & Brie Crepes
Sliced black forest ham and brie dressed up with a
little lemon basil sauce served with roasted potatoes.
$9.95

Brunch / Lunch Specialties
Sandwich & Salads
Healthful Choices
Avocado Toast - choice of…..
Basic Our best wheatberry bread toasted and
heaped with smashed avocado, fresh lemon, green
onion, kosher salt & cracked pepper. $7.75
Caprese Toasted wheatberry bread smothered with
smashed avocado and topped with pesto covered
sliced tomatoes accompanied by a few cherry sized
mozzarella balls over a little green salad with slivered red onions. $8.95
Smoked Salmon Wheatberry bread toasted and
covered with smashed avocado, our in house
smoked salmon (not lox) with slivered onions, capers, sliced tomatoes. $9.95 *
Have it “Ruthie style” with a poached egg on top for
$1.50
Vegan Hash
Seasonal root vegetables sautéed over fresh potatoes. $10.95 or get it “Ruthie style” with a poached
egg on top for an extra $1.50.
Roasted spaghetti squash
This amazing fat/low sugar/low carb dish is spaghetti squash topped with sautéed vegetables in a perfectly seasoned ratatouille. $12.95
Watermelon Salad
It’s BACK. Everyone’s favorite watermelon salad
topped with an herbed goat cheese patty, a lovely
green salad, topped with balsamic glaze. Yep.
$12.95
Falafel
Fresh chickpeas herbs & spices are blended, fried
over fresh greens, red onion, tomato, cucumbers & a
fresh basil vinaigrette and tzatziki. $9.95
(can be as a wrap or salad)

Caesar Salad
Entrée sized beautiful Caesar with our
housemade dressing topped with our
favorite parmesan crisps and herbed
croutons. $10.95
Add Steak (6 oz sliced hanging
tenderloin) $6
Add Chicken (6 oz sliced chicken) $4
Add Salmon (6 oz filet) $4
Salmon Cobb Salad
Gorgeous mixed green salad, red
onions, cucumbers, tomatoes, blue
cheese crumbles topped with our
grilled salmon, chopped bacon and
sliced hard boiled egg. $13.95
SPB Cheesesteak
Grilled shaved ribeye, sautéed onions,
peppers, mushrooms & our signature
cheese sauce served on an Amoroso hoagie
roll. Served with fries. $10.95
Blackened Chicken Avocado Wrap
A 12” flour tortilla filled with blackened chicken,
blue cheese, Applewood smoked bacon, chipotle
aioli with a touch of lettuce, tomato & our homemade guacamole with fries. $11.95
“Rocky’s Bacon Cheeseburger”
This huge half pound of Certified Angus Beef is
chargrilled to order with smoky mayo, grilled onions,
cheddar and served with fries. $11.95

Mushroom Swiss Burger
Our fabulous Certified Angus Beef 1/2 pound hand made
burger grilled to order smothered with sautéed mushrooms and melted swiss cheese. $11.95
Bagel n Lox Cold smoked Nova Scotia lox, toasted NY
style bagel, cream cheese wrapped in lox . Served
with a little greens, capers & red onion slithers.
$11.95 *
Lobster Bisque We are really proud of our lobster bisque. It’s traditional, yet complex. It’s
creamy, yet not too heavy. Drizzled with a
sherry reduction. $8

