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SUNRISE STANDARD     14.25
Two eggs any style, Broadbent bacon, buttermilk pancake, fruit 

SOUTHERN BREAKFAST    14.75
Two eggs any style, cheddar cheese stone-ground grits, 
Broadbent bacon, fruit, buttermilk biscuit  

BISCUITS & GRAVY     14.75
Freshly baked biscuits smothered in Broadbent sausage gravy, 
scrambled eggs and bacon

Add Nashville hot chicken  $5.00

HOT CHICKEN & WAFFLES                                                  17.25  
Nashville hot chicken, buttermilk waffle, honey

SHRIMP & GRITS     17.50
Gulf shrimp sautéed with pork tasso, bell pepper, red onion, 
beer & rosemary butter reduction, over cheddar cheese 
stone-ground grits   

RUBY FAVS

BREAKFAST 

MALTED BUTTERMILK PANCAKES    
Plain              10.75
Malted milk ball / Chocolate chip   11.75
Nola style Bananas Foster             11.75
Macerated Berries / Whipped cream   12.75

PANCAKE SANDWICHES
two large pancakes filled with ...

Mac and cheesy  filled with scrambled eggs, bacon 16.25
PB&J Cakes  filled with whipped peanut butter and jam        14.75  

FROM THE GRIDDLE

Handhelds
RUBY’S BREAKFAST SANDWICH    11.75
Scrambled eggs, Broadbent bacon, pimento cheese  
on sandwich biscuit, hash browns

FARMERS BREAKFAST BURRITO    11.75 
Scrambled eggs, chorizo, pico de gallo, cotija cheese, 
chipotle crema, hash browns, salsa

SMOKED SALMON BAGEL PLATE    16.50
Scottish smoked salmon, scallion cream cheese, onions, tomato, 
capers, toasted Everything bagel

BEIGNETS      8.00
NOLA - style Beignets (6), fried to order,  powdered sugar

FRIED GREEN TOMATOES    10.00
Spicy pimento cheese

CAJUN QUESO       10.00
Slow-melted pepper jack & cheddar, Cajun spice, roasted poblano,
housemade chips - the dip that start every great story

GUACAMOLE       14.00
Hand-smashed Hass avocado, onion, serrano, lime, 
pickled red onions, housemade chips made fresh, served proud, gone fast

LET’S GET THIS 
PARTY STARTED!

BUILD YOUR OWN SCRAMBLE *    13.75 
Includes one cheese and one protein served with cheddar 
cheese stone-ground grits and a buttermilk biscuit. 
Additional ingredients as priced below:

Cheese: cheddar, pepper jack, cotija, Swiss +0.50 ea.
Veggies: +0.75 ea. onion, tomato, spinach, mushrooms, bell peppers
Protein: +1.25 ea. bacon, chorizo, ham, pork sausage,
chicken sausage, or shrimp +5.00

CHICKEN ST. CHARLES BETTY *    17.00   
Fried chicken breast, buttermilk biscuit, two cage-free eggs over easy, 
pork tasso hollandaise

FRIED GREEN TOMATO BETTY    15.75
Two eggs over easy on fried green tomatoes, spinach and 
chili crisp hollandaise 
 
THREE LITTLE PIGS SCRAMBLE *   15.50
Broadbent bacon, sausage and ham, tossed with scrambled egg 
and swiss cheese over hashbrowns

CHILAQUILES *      16.50
Seared Country ham topped with salsa tortilla chips, 
scrambled eggs and pico de gallo 

TOFU HASH *       14.75
Crispy tofu, brown rice, sweet pototoes, veggies, fried egg, 
sesame goma dare drizzle

EGGSCETERA....
*sub egg whites or chicken sausage upon request

Flat top. Hot butter. No regrets.

The dishes that started the party and never left.
*Sub egg whites on any dish - sub chicken sausage upon request

It's not brunch until someone orders the queso.

Two hands required. Dignity optional.

Betty's: the Benny's cooler, sassier sister. Eggs over easy, obviously.

STAY CAFFEINATED
Proudly serving French Truck Coffee

BAKED BY THE HOUR

BEIGNETS
BEIGNETS ON THE GO!   8.00
NOLA - style Beignets (6), fried to order,  powdered sugar

Grab a bag to stroll through Hillsboro Village!

SIGNATURE BUTTERMILK BISCUIT BASKET 
Freshly baked warm buttermilk biscuits:
Regular, Jalapeño-Cheddar, or Daily Biscuit
served with local honey butter, seasonal jam

3.00 ea

Betty's: the Benny's cooler, sassier sister. Eggs over easy, obviously.

HEALTHY OPTIONS
STEEL CUT OATMEAL     9.00     
Cocoa nibs, almond butter, local honey

FRESH FRUIT BOWL     12.75
Fresh Fruit, Greek yogurt, granola, toasted coconut, lime syrup

Eating well never looked this good.

♣ Lighter Choice

♣ Lighter Choice

Lunch this way

Sunshine

ASK FOR A COFFEE MENU!

WE SUPPORT OUR LOCAL FARMERS!
♣  Lighter Choice — lower calorie, nutrient-forward preparation

Born in New Orleans, Made for America



♣ Lighter Choice
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FLY WITH US
The best way to taste Ruby

MIMOSA FLIGHT  21.00
Blueberry Lavender | Watermelon Pomegranate

Pineapple Peach Bellini | Blue Orange 

TASTE OF RUBY 21.00
Ruby Mimosa | Morning Margarita

Bacon Bloody Mary | Boozy Iced Coffee
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COCKTAILS
eye-opening
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COBB SALAD       15.00 
Chopped romaine, chicken, pepper jack cheese,  pickled onion, 
cherry tomatoes, avocado, Broadbent bacon, 
Bama dressing

ASIAN CHICKEN SALAD    16.75  
Chopped romaine, grilled chicken, cucumbers, peppers, 
mandarin oranges, crispy wontons, sesame dressing

NOLA SHRIMP BOWL     18.75
Seared shrimp, house rice, peppers, pickled onions, 
creole butter, Tabasco honey 

CARNITAS BOWL     16.25
Slow cooked pork, house rice, guacamole, tomato chipotle salsa, 
tortilla chips   

  

SALADS & BOWLS

HANDHELDS
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Protein-forward · Add a second protein +$4

WE SUPPORT OUR LOCAL FARMERS!
♣  Lighter Choice — lower calorie, nutrient-forward preparation

BROADBENT BACON   4.95
PORK SAUSAGE LINKS,
CHICKEN SAUSAGE PATTIES,
CHORIZO SAUSAGE

STONE-GROUND CHEDDAR GRITS,  3.75 
HASHBROWNS

FRENCH FRIES sweet or regular  5.50   

ONE CAGE-FREE EGG* ANY STYLE  3.50

CLASSIC MALTED BUTTERMILK PANCAKE  5.30

SIDES
Because the best things in life are on the side.

RUBY MIMOSA    10.75
A generous pour of sparkling wine, 
OJ and a splash of pomegranate

PEACH BELLINI    10.75
A generous pour of sparkling wine,
housemade peach purée, peach schnapps

WHIPPED PINEAPPLE MIMOSA  11.50
Fresh pinapple purée, coconut milk,
sparkling wine, French vanilla cold foam

LAVENDER  75    11.00
Miles gin, Monin lavender syrup, fresh lime, 
sparkling wine

BACON BLOODY MARY   11.75
Our spicy housemade mix with Broadbent
bacon -infused Frïs Vodka

BLOODY MARY    10.75
Our spicy housemade mix paired with Frïs Vodka
or Pueblo Viejo tequila

MORNING MULE    11.25
Tito’s Handmade vodka, OJ, peach purée,
rosemary, ginger beer

SOUTHERN SANGRIA   10.50
A seasonal sipper with wine, spirits, and fresh fruit.
Ask the krewe about our current offering!

MARDI GRAS PUNCH   11.25
Cane Run rum, Peychaud’s Aperitivo, fresh
pineapple purée, lime, grenadine, passion fruit boba,
topped off with Red Bull Yellow Edition

MORNING MARGARITA   10.75
Pueblo Viejo 100% agave tequila, Natalie’s Blood
Orange juice, triple sec and lime
 

IRISH COFFEE    10.75
A blend of Ryan’s Irish cream and Paddy’s Irish
whiskey with coffee, served hot or iced

BOOZY ICED COFFEE   10.75
Frïs vodka, cold brew coffee, milk & cream, 
vanilla & whipped cream

RISE & GRIND ESPRESSO MARTINI 11.25
Frïs vodka, Grind espresso rum, cold brew, 
Steen’s simple syrup

RUBY NASHVILLE HOT CHICKEN SANDWICH   14.50
Crispy hot chicken, pickles, Bama white sauce, 
on a toasted pretzel bun, fries

RUBY DOUBLE-DOUBLE*     15.75 
Two seared grass fed beef pattys, American cheese, pickles, 
special sauce, toasted prezel bun, fries 

COCHON GRILLED CHEESE    14.50 
Porter Road pulled pork, American cheese, caramelized onion, 
sourdough bread, fries

A French Croque meets a Nashville smokehouse

CHICKEN QUESADILLA     12.50 
Flour tortillas, chicken, cheese, guacamole, salsa, sour cream   

Born in New Orleans, Made for America

Ruby
Refreshers

RUBY COLADA      6.00
Natalie’s Beet Orange Juice, cream 
of coconut, pineapple and fresh lime juice

SPARKLING SUNRISE     7.00
Muddled fresh strawberries & Crofter’s strawberry preserves 
with fresh lime juice, Natalie’s Blood Orange Juice, 
and San Pellegrino Sparkling Limonata

Sunshine


