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DIM SUM

Steamed Gulf Shrimp Dumplings

Crispy Shrimp Spring Rolls Sweet Chili Dipping Sauce

Peking Duck Nachos Wasabi Creme Fraiche, Cilantro

Edamame with Sea Salt

Vegetable Dumplings Whole Wheat Wrap

Sweet & Sour Chicken Pot Stickers Pineapple, Teriyaki Dipping Sauce
Szechuan Pork Dumplings Roasted Peanut Soy Sauce

Shanghai Pork Soup Dumplings Chinese Black Vinegar

Shrimp & Lobster Spring Rolls

Scallion Pancake Sesame Dipping Sauce

Shrimp & Crab Sui Mai Dumplings Cilantro

Ruby’s Crisp Chicken Lettuce Wraps Mushrooms, Hoisin Dipping Sauce
Crispy Calamari Thai Chili Peanut Sauce

Crispy Mongolian Beef Wonton Spicy Remoulade

Tamarind Spare Ribs

Peking Duck Straws Hoisin Dipping Sauce

Ruby’s Dim Sum Sampler

2 Each of: Shrimp Dumpling, Vegetable Dumpling,
Crispy Mongolian Beef Wonton & Sweet and Sour Chicken Pot Sticker

SOUPS & SALADS

Blond Miso Soup Tofu & Enoki Mushrooms

Wonton Soup Pork Dumplings

Baby Arugula Asparagus, Mandarin Oranges, Balsamic Hoisin Vinaigrette
House Salad Bean Sprouts, Jicama & Sesame-Lime Dressing

HOUSE ROLLS

Spicy Tuna

BBQ Eel & Avocado

Crabmeat California Avocado

Tempura Shrimp Asparagus

Crunchy Florida Avocado, Crab & Shrimp
Miso Glazed Chilean Sea Bass

Lobster Mango Thai Basil, Mint, Orange Tobiko, Jalapefio, Wasabi-Pineapple Aioli

CLEAR ROLLS

Our Clear Rolls Are Made with Rice Paper
Thai Tuna Tuna Sashimi, Jicama, Scallions, Chili Oil Drizzle

“Out of the Water” Wakame Seaweed, Cucumber, Jicama, Viethamese Sauce

Snowball Crab, Tuna, Avocado, Spicy Eel Sauce

Samurai Salmon Sake Soaked Salmon, Japanese Cucumbers, Garlic Chives
Spicy Diablo Yuzu Shrimp, Avocado Puree, Fiery Tuna Tataki, Chili Teriyaki Glaze

SPECIALTY ROLLS

Smoked & Spicy Salmon Lollipop Shittake Mushroom, Chipotle-Garlic, Thai Basil Sauce

New Yorker Smoked Salmon, Lettuce, Tomato, Cream Cheese

Sushi Taco Trio Spicy Tuna, Salmon, Hamachi, Avocado, Spicy Eel Sauce
Dragon BBQ Eel, Shrimp, Avocado, Cilantro Aioli

BBQ Eel Tempura Kabocha Squash, Aimonds, Wasabi Creme Fraiche

Creamy Tuna Green Scallion, Avocado, Wasabi Tobiko, Wasabi Créme Fraiche
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© Please advise your server of any food allergies or dietary restrictions
so our chef can accommodate your needs.

SUSHI & SASHIMI

70 Tuna 4.00 76 Salmon 3.50 87 Octopus
71 Toro MP 77 Smoked Salmon 3.00 91 Salmon Roe
72 Yellowtail 4.00 78 Shrimp 3.00 96 Tamago
74 BBAQ Eel 3.00 81 Uni 6.00 97 Tobiko
85 Crab 4.00
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MAIN PLATES

Wasabi Wonton Crusted Salmon Forbidden Black Rice, Coconut Sauce
“General Ruby’s” Stir-fry Chicken

Stir-fry Filet Mignon Chow Fun Noodles, Black Bean Garlic Sauce
Grilled Kobe Beef “Teriyaki” Burger Pineapple, Bacon, Tempura Fries
Shrimp & Scallop Double Pan-fried Noodles

Wok Seared Sizzling Filet Mignon Asparagus, Scallions, Red Onions,
Ponzu Sauce

Pad Thai Shrimp & Chicken, Peanuts, Cilantro
Kung Pao Chicken Cilantro & Peanuts
Sesame Crusted Tuna Wok Seared Chinese Broccoli & Shiitake Mushrooms

Buddha’s Vegetable Feast Spicy Tofu Stir-fry, Garlic Bok Choy
Cucumber Salad

Grilled Free Range Chicken Teriyaki Sesame Noodles, Cool Cucumber Salad

ROASTED PEKING DUCK

Scallions, Cucumbers & Pineapple Hoisin Sauce
For One or Two $20 / $39

SUSHI TO SHARE
Ruby Roll Assortment

1 Each of: Crunchy Florida, Miso Glazed Chilean Sea Bass,
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35.95

Smoked & Spicy Salmon Lollipop, BBQ Eel & Tempura Kabocha Squash

Sashimi Platter
3 Each of: Tuna, Salmon, Yellowtail & BBQ Eel

Sushi & Maki Platter
2 Each of: Yellowtail Sushi, Tuna Sushi, Salmon Sushi
1 Each of: Crabmeat California Roll, BBQ Eel & Avocado Roll

SIDE DISHES

Chicken-Pineapple Fried Rice Roasted Cashews
Vegetarian Mixed Vegetable Fried Rice
Pork Fried Rice Crispy Shallots
Chinese Eggplant and Snow Peas
Coconut Sticky Rice
Seafood Fried Rice Shrimp & Crab
18% Gratuity will be added to parties of 8 or more | brguestrestaurants.com

We’ve expanded our delivery zone | Gluten free menu items are now available
Ask your server for more details
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DESSERTS

Bento Box Dessert Sampler 10.00
Assortment of Bite Sized Desserts

Waffle Cone Sundae 7.00
Vietnamese Coffee Ice Cream, Brownie Bites, Toffee Crunch, Chocolate Sauce

Assorted Mini Cupcake Trio 9.00
Please Ask For Our Daily Flavors

Banana Chocolate Spring Rolls 9.00
Chocolate Caramel Dipping Sauce

Rustic Peach Tart 9.00
Blueberries, Caramel Ice Cream

Chocolate Layer Cake 9.00

With Vanilla Ice Cream (Nothing Asian About It)

CHILDREN'S MENU

$9.95 For Ages 10 & Under

ENTREES

PB & J Pinwheels
Natural Peanut Butter, Jelly,
Whole Wheat Bread (No Crust), Baked Potato Chips

Grilled Cheese Sandwich
French Fries

Steamin’ Shrimp Dumplings
4 Dumplings, Soy Sauce

Spare Ribs in a To Go Box
Pork Spare Ribs, Sweet & Sour Sauce

Ruby’s Noodles
Chicken, Steamed Broccoli, Udon Noodles, Teriyaki

Chicken Fingers
French Fries

Applegate Organic Hot Dog
Baked Potato Chips

DESSERTS
Ice Cream Sandwich

Vanilla Ice Cream, Chocolate Sauce, Chocolate Chip Cookies

Dirt ‘n Worms
Chocolate Pudding, Oreo Cookies, Gummy Worms

Choice of Beverage
Coke, Diet Coke, Sprite, Ginger Ale

RUBY FOO'S TIMES SOUARE
1626 Broadway at 49th street
for deliveries call 212.489.5600
Delivers from 42th street to 59th street and from 5th avenue to 9th avenue.
The minimum order is $50. Please alert us of any allergies.



