
KNOWN FOR QUALITY AND FRESHNESS 
OF OUR INGREDIENTS

Serving
Organic Chicken, Non-GMO,

Vegetarian, Vegan and Gluten Free Options 
Craft Beer, Wine and Creative Cocktails

To Go: 714-633-3260
Catering: 714-502-2121

OLD TOWNE

ORANGE



V GFS Seasonal Special Vegetarian Gluten Free

Side of Turkey Bacon $2.00 extra     Gluten Free Tortillas $1.00 extra
Side of Hash Browns $1.50 extra     Gluten Free Toast $1.00 extra

The Scrambled Spinach $10.25
A scramble of eggs, spinach, tomatoes and feta cheese, served with 
squaw toast and fruit.

Scrambled Eggs & Turkey Bacon $10.25
Scrambled eggs with two strips of turkey bacon, served with 
sourdough toast or bagel and fruit.

Spinach Mushroom Wrap $10.25
Eggs, spinach, mushroom, and feta cheese warmed in a whole wheat 
tortilla, served with salsa and fruit.

Breakfast Burrito $11.25 
Filled with our Killer Chili, cheddar cheese, eggs and potatoes, served 
with salsa and fruit. Add chicken $2.75

Chili Relleno Burrito $11.25
Eggs, mild green chilies and Jack cheese stuffed in a whole wheat 
tortilla covered in green sauce, topped with pico de gallo and 
guacamole, served with fruit. Add chicken $2.75

Veggie & Egg Crepe $11.25
Broccoli, zucchini, mushrooms, spinach, and eggs topped with a 
drizzling of white sauce, Jack cheese and avocado, served with a 
slice of fruit.

Egg & Avocado Bagel $10.75
Eggs, cheddar and Swiss cheeses, served on a toasted plain bagel, 
topped with avocado and served with fruit.

Breakfast Bagel  $10.75
Scrambled eggs, turkey bacon, cheddar cheese and tomato, served 
with fruit.

The Country Scrambler $10.75
Scrambled eggs, ham, onion, and bell peppers, topped with melted 
cheddar cheese, served with sourdough toast and fruit.

The Veggie Scrambler $10.25
Scrambled eggs, mushrooms, broccoli, and zucchini, topped with 
Jack cheese and tomatoes, served with sourdough toast and fruit.

Huevos Mexicanos $11.75
Scambled eggs, pico de gallo and avocado, served with rice and 
beans, corn tortillas, salsa and fruit. 

Soy Rizo Breakfast Bowl $11.75
Scrambled eggs, soy chorizo, Jack cheese, avocado, brown rice, 
and pico de gallo, served with fruit, salsa and corn tortillas.
Add chicken $2.75

Garden Bowl $11.75
Scrambled eggs, zucchini, mushroom, spinach, tomatoes, quinoa and 
cheddar cheese, served with fruit, salsa and corn tortillas.

High Energy Bowl $8.00
Seasonal fresh fruit, non-fat vanilla yogurt, topped with walnuts, 
cranberries, pepitas and banana.

Breakfast Twocos $11.00
Two soft corn tortillas filled with scrambled eggs, soy chorizo, jack 
cheese, and pico de gallo, served with salsa and fruit.

Southwest Scrambler  $10.25
Eggs, mild green chilies, onion, tomato, bell pepper, Jack cheese and 
avocado, served with corn tortillas and fruit.
French Toast  $8.75
A soft sourdough bread soaked in egg batter with cinnamon and vanilla, 
and baked to perfection, served with fruit, berry sauce, maple syrup, 
butter and powdered sugar.

BREAKFAST
All our egg dishes are made with real eggs. Egg whites available upon request.
Vegan Cheese Available $1.50 extra
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MUNCHIES

Chips & Salsa $3.00                Chips & Guacamole $6.00
Nachos $9.00
Jack and cheddar cheeses melted on tortilla chips with 
guacamole, served with our freshly made salsa and sour 
cream.
With our Killer Chili $2.50 extra
With our Black Bean Chili $2.50 extra
With Chicken $2.75 extra
Thai Nachos $11.75
Corn tortilla chips topped with garlic chicken, water 
chestnuts, Thai peanut sauce, Jack cheese and cilantro.
Southwest Nachos $11.75
Pepper jack and cheddar cheeses, Ortega chiles, garlic 
chicken,guacamole and black olives, green enchilada sauce, 
served with salsa and sour cream.
Queso Dip $7.25
A delicious blend of Jack, cheddar and cream cheese, 
Ortega chiles, olives, onion, jalapeno and cilantro. Served 
warm with tortilla chips.
Hummus
Garbanzo beans blended with olive oil, garlic and spices.
-Healthy and delicious!
Served with Tortilla Chips $6.25
Served with Pita Bread $6.50
Served with Veggie Sticks $7.25
Artichoke Dip $7.25
Artichoke hearts blended with cheese and mild chiles, 
served hot, with tortilla chips.
Falafel Plate $10.25 
Falafel balls, pita bread, brown rice, cucumber and carrots, 
served with hummus and low-fat Creamy Herb dressing.
Quesadilla $7.25
Jack Cheese and mild green chiles melted in a whole wheat 
tortilla, served with guacamole, salsa, and sour cream.
With Avocado $8.75    With Shrimp & Avocado $11.00
With Chicken $9.50     With Gluten Free Tortilla $8.00
Ghost Pepper Quesadilla $10.25
Spicy pepper jack cheese, mild greeen chiles and garlic 
chicken. Served with a side of guacamole, pico de gallo, sour 
cream and salsa.
Vegan Roasted Veggie Quesadilla $10.25
Vegan cheddar cheese with roasted veggies and mild green 
chiles. 
Fruit & Frozen Yogurt Plate $9.25
Seasonal sliced fruit aside a dollop of non-fat vanilla frozen 
yogurt.
Assorted Sliced Fruit $6.25
Melted Cheese Bread $3.95
Two slices of toasted squaw with melted cheddar and Swiss 
cheeses.
Garlic Bread $3.25
Two slices on sourdough bread.
Avocado Toasties $9.50
Sourdough toast, smashed avocado, lemon pepper and 
olive oil. Served with fruit.
Arugula and Avocado Toasties $10.25
Sourdough toast, avocado, strawberries, arugula, sesame 
seeds and olive oil. Served with fruit.

V GFS Seasonal Special Vegetarian Gluten Free

Our chips are Non GMO, Gluten free and preservative free.
Vegan Cheese Available $1.50 extra
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Sandwiches
Our Bread Selection: Squaw, French Roll, Sourdough and Pita. 
Gluten Free Bread $1.00 extra  Vegan Cheese Available $1.50 extra

Garlic Chicken Sandwich $10.75
Garlic chicken with melted Jack cheese, avocado, lettuce 
and tomatoes, served on a French roll with Balsamic 
Vinaigrette on the side.

Cream Cheese Turkey Sandwich $10.25
Cream cheese, sliced turkey, cranberry sauce, and chopped 
walnuts, served on squaw bread.

Ham It Up $10.25
Ham, Swiss cheese, lettuce, tomatoes and onions, served 
on sourdough bread.

The Salami Sandwich $10.25
Salami, cheddar cheese, lettuce and tomatoes, served on 
squaw bread.

Tuna Sandwich $10.25
Albacore tuna blended with light mayo, celery and onion 
with cheddar cheese, tomato and sunflower seeds, served 
on squaw bread.

The Walnut That Kissed the Chicken $10.25
A salad-like blend of chicken, light mayo, walnuts and 
celery, served with lettuce and tomato on squaw bread.

Avocado Sandwich $10.25
Avocados, tomatoes, cheddar cheese and sunflower seeds, 
served on squaw bread.

You Turkey $10.25
Turkey breast, lettuce, tomatoes with Swiss cheese, served 
on squaw bread.

Eggcredible Sandwich $10.25
Not an egg salad, but instead a delicious layering of sliced 
egg, cucumber, tomato and onion, served on squaw bread.

Apple, Ham & Cheddar Melt $10.75
Green apples, ham and melted cheddar cheese on toasted 
Parmesan sourdough bread.

Screaming Goat Sandwich $10.75
Melted goat cheese, figs, romaine lettuce and tomatoes, 
served on Parmesan sourdough bread.

Melted Cheese $6.50
Cheddar and Swiss cheeses with tomatoes inside, served 
on squaw bread.

½ Sandwich Combos From Above Section Only!

With Cup of Soup $10.25
With Bowl of Soup $11.25

With Cup of Chili $11.00
With Bowl of Chili $12.75

With Caesar Salad $12.00
With Dala Salad $12.00

Your Choice of Soup:
Cockie Leeky

Chicken Tortilla
Veggie with Kale

Chicken Rice Vegetable
Soup of the Day

V GFS Seasonal Special Vegetarian Gluten Free
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Mediterranean Delight $11.50
Shrimp, cream cheese, artichoke hearts, lettuce, tomatoes 
and feta cheese, stuffed in pita bread with Mediterranean 
dressing on the side.

Shrimp and Avocado Sandwich $11.50
Shrimp, cheddar cheese, cream cheese, tomatoes and 
avocado, stuffed in pita bread with Mediterranean dressing 
on the side.

The Ruta’s Club $10.75
Ham, turkey, avocado, Swiss cheese and tomatoes, served on 
sourdough bread with mayo and mustard on the side.

Joe’s BBQ Chicken Sandwich $10.75
Warmed BBQ chicken on toasted squaw bread with melted 
Jack cheese, lettuce, avocado, tomato and red onion, served 
with Southwestern Bleu Cheese dressing on the side.

The Heap $11.25
Turkey, ham and salami served hot and open faced on 
squaw bread, topped with melted cheese served with mayo 
and mustard on the side.
Add any additional topping for only .50 each! Tomatoes, Onions, 
Mushrooms, Ortega Chiles and/or Sunflower Seeds.

Vegetarian Sandwich $10.75
A hot, open faced sandwich on squaw bread, topped with 
lots of fresh seasonal veggies and melted cheese. Topped 
with tomatoes and sunflower seeds with salsa on the side.

Peanut Butter OR Nutella Sandwich $6.50
Choice of peanut butter or Nutella with jelly, honey or 
banana, served on squaw bread.

Not A BLT $10.75
Turkey bacon, tomato, avocado, spinach, squaw bread, 
served with hummus and chips on the side.

Old Town Club $10.75
Turkey breast, melted Swiss cheese, turkey bacon, tomato 
and romaine inside a French roll with mayo and mustard on 
the side.

Veggie Burger $11.25
A vegetarian patty served on sourdough garlic bread, with 
melted cheddar cheese, lettuce, tomato, served with a cup 
of Killer Chili.
Protein Style Option No bun

Latino Burger $11.25
A veggie patty with melted pepper Jack cheese, green 
chilies, lettuce, tomato, onion and guacamole on a 
multi-grain bun, served with a cup of Killer Chili.
Protein Style Option No bun

BBQ Burger $11.25
A veggie patty topped with cheddar, lettuce, tomato, onion, 
avocado and BBQ sauce on a multi-grain bun, served with a 
cup of Killer Chili.
Protein Style Option No bun

Italian Veggie Sandwich $10.75
Tomato, onion, cucumber, zucchini and swiss cheese 
on toasted parmesan bread. Served with Mediterranean 
dressing. 

Chapman Choice Sandwich $10.75
Turkey, Ortega chilis, Jack cheese, spinach and tomato, served 
on a French roll, served with Balsamic Vinaigrette on the side. 

V GFS Seasonal Special Vegetarian Gluten Free
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RUTA’S WRAP-UPS
Made With Whole Wheat Tortillas       Gluten Free Tortilla $1.00 extra
Vegan Cheese Available $1.50 extra

Garlic Chicken Wrap $10.25
Garlic chicken, cucumber, tomato, lettuce and feta cheese, 
served with Balsamic Vinaigrette.

Turkey Avocado Wrap $10.25
Turkey, avocado, lettuce, tomatoes and bleu cheese, served 
with Mediterranean dressing.

Tuna Wrap $10.25 
Albacore tuna blended with light mayo, celery and onion, 
with shredded carrots, tomato and spinach, served with 
Balsamic Vinaigrette.

BBQ Fiesta Wrap $10.25
Chicken, black beans, BBQ sauce, Jack cheese, corn, 
tomato, onion, cilantro and guacamole, served with 
Southwestern Bleu Cheese dressing.

Greek Wrap $10.25
Artichoke hearts, red onion, cucumbers, tomato, lettuce and 
feta cheese, served with Mediterranean dressing.

Coconut Curry Wrap $10.25
Chicken, carrots, spinach, brown rice and almonds tossed 
in coconut curry sauce and wrapped in a whole-wheat 
tortilla. Served with extra sauce on the side.

Chicken Caesar Wrap $10.25
Chicken, romaine, Parmesan cheese, tomato and croutons, 
served with Caesar dressing.

Italiano Wrap $10.25 
Salami, pepperoncinis, Jack cheese, onion, lettuce and 
tomato, served with Mediterranean dressing.

Thai Wrap $10.50
Chicken, shrimp, peanuts, lettuce, brown rice and cilantro, 
served with Thai dressing.

Falafel Wrap $10.25 
Falafel patties, lettuce, tomatoes, cucumbers and onions, 
served with hummus and Creamy Herb dressing on the side.

Kissy Waldorf Wrap $10.25
Salad-like blend of chicken, light mayo, walnuts, celery, romaine, 
apples and cranberries, served with Balsamic Vinaigrette.

Quinoa Wrap $10.25
Quinoa, black beans, corn, avocado, tomatoes and lettuce, 
served with Carrot Ginger dressing and hummus.

Turkey Goat Wrap $10.25
Goat cheese, turkey, figs, spinach and tomato, served with 
Balsamic Vinaigrette.

Roasted Veggie Wrap $10.25
Roasted bell peppers, mushrooms, onion, zucchini, 
cauliflower, goat cheese and tomatoes wrapped in a 
whole-wheat tortilla. Served with Balsamic Vinaigrette. 

Turkey Cranberry Wrap $10.25
Turkey, lettuce, cranberry sauce, walnuts and goat cheese 
wrapped in a whole wheat tortilla. Served with Balsamic 
Vinaigrette.
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Beth’s Bowl  $11.75
Garlic chicken, broccoli, kale, spinach, black beans, 
corn, tomatoes, quinoa with brown rice and pesto 
sauce, topped with pine nuts and Parmesan cheese, 
served warm. 
Southwest Quinoa Bowl $11.50 
Garlic chicken, quinoa, black beans, corn, mild green 
sauce, melted Jack cheese, avocado and pico de gallo, 
served with chips and salsa. 
Thai Bowl $11.50 
Brown rice, quinoa, black beans, corn, tofu, water 
chestnuts, mushrooms, broccoli and peanuts all warmed 
and drizzled in a peanut cilantro dressing. 
Quinoa Chicken Bowl $11.50
Quinoa and brown rice, chicken, black beans, corn, 
onion, tomatoes and cilantro, served warm with chips 
and salsa.
Coconut Curry Bowl $11.50
Brown rice, chickpeas, carrots, cauliflower and coconut 
curry sauce, topped with raisins and sliced almonds. 
Served with a whole-wheat tortilla.  
Enchilada Bowl $11.50
Brown rice and quinoa, black beans, corn, olives and 
onion, topped with red enchilada sauce, melted Jack 
cheese and guacamole, served with corn tortillas.
Veggie Burger Bowl $11.75
Brown rice, veggie patty, kale, carrots, roasted red peppers, 
black beans, corn and tomatoes, topped with gaucamole.
Served with salsa and tortilla chips on the side.

SOUPS
Cup $4.00
Bowl $6.25 Served with squaw bread.
Gluten Free bread  $1.00 extra  
 
Cockie Leeky
Chicken, brown rice and leeks in a creamy broth. 
Veggie with Kale
Tomato-based with lots of veggies & kale. 
Chicken Tortilla
Chicken and veggies in a flavored broth with tortilla chips.  
Chicken Rice Vegetable
Chicken, brown rice, and lots of veggies.
Soup Of The Day
Ask about today’s special selection!

CHILi
Cup $4.50
Bowl $6.75 Served with a corn bread muffin. 

                Vegan Cheese Available $1.50 extra

Ruta’s Killer Chili
A vegetarian chili with pinto beans, soy protein and 
seasonings topped with cheddar cheese and tomatoes. 

Black Bean Chili
A vegetarian mix of black beans, onion, garlic and 
tomato topped with Jack cheese and tomatoes. 

Need soup for the group? Reusable containers!
Now available to-go in 32 oz. $11.75 and 64 oz. $23.00

Soup/Salad combos
Dala Garden Salad With 

Cup of Soup $10.25 • Cup of Chili $10.50
Bowl of Soup $11.75 • Bowl of Chili $12.00

Little Caesar Salad With 
Cup of Soup $10.25 • Cup of Chili $10.50

Bowl of Soup $11.75 • Bowl of Chili $12.00

BOWLS
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SALADS
                Vegan Cheese Available $1.50 extra

Dressing
All dressings are gluten free and served on the side
Creamy Herb Bleu Cheese  
Chinese Style Honey Ginger Mediterranean Italian 
Fat Free Raspberry Vinaigrette Curry 
Balsamic Vinaigrette Thai 
Honey Mustard Classic Caesar
Mexican Caesar Cilantro Fresh Carrot Ginger 
Dijon Vinaigrette                                     Santa Fe Blue Cheese

Side Salad $4.25
Lettuce, carrots, tomato, cucumber and your choice of dressing.  

Dala Salad $6.95
A dinner salad with lettuce, carrots, cucumber, celery, 
tomatoes and sunflower seeds, with your choice of dressing. 

Garlic Chicken Salad $10.95
Extra Walnuts $1.75  With Feta Cheese $1.50  With Goat Cheese $1.50
A smaller salad with our garlic chicken, lettuce, carrots, 
tomato, cucumber, avocado, caramelized walnuts and 
crunchy noodles, served with Balsamic Vinaigrette. 
Need the larger size? $12.75

The Smaller Greek Salad $10.95
Romaine lettuce, salami, tomato, cucumber, 
pepperoncinis, Kalamata olives, red onion, Parmesan 
and feta cheese, served with Mediterranean dressing. 

Super Seed Spinach Salad $11.25  
A smaller sized salad with spinach, quinoa, black 
beans, corn, cranberries, chickpeas, pumpkin seeds, 
sesame seeds, sunflower seeds, snow peas, carrots, 
tomatoes,and cucumbers, served with Fresh Carrot 
Ginger dressing.

Quinoa Thai Salad $11.50 
A smaller sized salad with baby greens, quinoa, raisins, 
carrots, tofu and peanuts. Served with Thai Dressing.

Glassell Street Special $11.50 
A smaller salad with baby greens, spinach, carrots, 
cranberries, Mandarin oranges, green apples, walnuts, 
avocado and bleu cheese, served with Dijon Vinaigrette.

Tuna and Spinach Salad $11.50 
A smaller salad served with a scoop of tuna on top of 
spinach, tomato, cucumber, avocado and carrots served 
with Balsamic Vinaigrette.

Falafel Salad $11.50 
A smaller salad with romaine lettuce, cucumber, carrots, 
tomatoes, black olives, falafel balls and feta cheese, 
served with hummus and Creamy Herb dressing.

Beet it Up $11.50 
Beets, baby kale, carrots, walnuts, red onion, feta cheese, 
olives, served with Raspberry dressing.

The Bigger Cobb $12.75 
Lettuce, chicken, assorted veggies, baby corn, egg, 
avocado and bleu cheese with Mediterranean dressing.
Baby Cobb $11.50 

Vegetarian Cobb $12.25
Lettuce, baby corn, egg, assorted veggies, avocado, 
crumbled bleu cheese with Mediterranean dressing. 
Baby Veggie Cobb $10.25 

Caesar Salad $10.50 
Classic romaine lettuce, tomatoes, croutons, Parmesan 
cheese and Caesar dressing, served with garlic bread.
Little Caesar (without tomato and garlic bread) $6.95 
Add Chicken $2.75

Vegetarian Chef $12.25 
Lettuce, all the veggies possible, Jack and cheddar 
cheese, egg, avocado and black olives with your choice of 
dressing.
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Chinese Chicken $12.50 
Chicken, lettuce, almonds, Mandarin oranges, water 
chestnuts, fresh veggies and crunchy noodles, served with 
Honey Ginger dressing. 
Coconut Curry Chicken $12.50 
Coconut Curry marinated chicken, assorted veggies, Granny 
Smith apples, lettuce, raisins and sliced almonds. Served with 
a whole-wheat tortilla and Coconut Curry dressing.  
Summer Salad $12.50 
Baby greens, turkey, bleu cheese, caramelized walnuts, 
mandarin oranges, cranberries and carrots, served with 
Balsamic Vinaigrette. 
Italiano $12.50 
Garlic chicken, romaine, garbanzo beans, red onion, 
artichoke hearts, Kalamata olives, Jack and Parmesan 
cheese and sundried tomatoes, served with Dijon Vinaigrette. 
Shrimp & Avocado Salad $13.25 
Lettuce, shrimp, avocado, Jack and cheddar cheese 
and all the veggies with your choice of dressing.
Apple Spinach Salad $12.50 
Spinach, chicken, Granny Smith apples, bleu cheese, 
caramelized walnuts, carrots and celery, served with Dijon 
Vinaigrette. 
Tuscan Kale Salad $12.50
Baby kale, turkey, cranberries, carmelized walnuts, parmesan 
cheese, avocado, tomatoes, cucumbers and croutons, 
served with Balsamin Vinaigrette. 
Mexican Caesar Salad $11.50 
Add Garlic Chicken $2.75
Romaine lettuce with tomatoes, cucumbers, feta cheese, 
tortilla chips and pepitas with Mexican Caesar dressing.
Veronica’s Version Mexican Salad $12.95 
Romaine lettuce with garlic chicken, tomatoes, avocado, 
cucumbers, jalapeños, onion, feta cheese, tortilla chips and 
pepitas, served with Mexican Caesar dressing.
Veggie Thai $12.50
Rice, raisins, lettuce, veggies, baby corn, peanuts and 
crunchy noodles, served with Thai dressing. 
Thai Salad $13.25 
Chicken, shrimp, lettuce, veggies, baby corn, peanuts 
and crunchy noodles, served with Thai dressing.  
The Ultimate $13.25 
Ham, salami, Jack & cheddar cheese, shrimp, and 
avocado along with lettuce and lots of fresh veggies with 
your choice of dressing.
Chicken & Avocado Salad $12.50 
Chicken, Jack & cheddar cheese, avocado, walnuts, lettuce 
and all the fresh veggies with your choice of dressing. 

BBQ Chicken Fiesta Salad $12.50 
Romaine lettuce, chicken, BBQ sauce, black beans, 
red onion, Jack cheese, cilantro, tomatoes, corn, 
avocado and chips, served with Southwestern Bleu 
Cheese dressing. 

California Mediterranean $12.50 
Artichoke hearts, feta cheese, turkey, Kalamata olives, 
lettuce, veggies, and Parmesan cheese, served with pita 
bread and Mediterranean dressing. 

Deep Blue Primo $12.50 
Delicately blended tuna along with lettuce, Jack and 
cheddar cheese and lots of fresh veggies with Balsamic 
Vinaigrette.
Winter Soltice $12.50
Baby greens, turkey, green apples, goat cheese, carmelized 
walnuts, tomatoes, carrots and cucumbers, served with 
Dijon Vinaigrette. 
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 FAVORITES
                Vegan Cheese Available $1.50 extra

Peasant Mushrooms $12.50 
Mushrooms stuffed with a vegetable medley of zucchini, 
bell pepper, carrots and breadcrumbs served on a 
bed of brown rice, topped with cheese and broiled to 
perfection, served with cheese bread. 
Veggie Mu Shu Medley $11.25 
Add Chicken $2.75   Add Shrimp $3.25
Water chestnuts, broccoli, carrots, snow peas and 
mushrooms atop a bed of brown rice, then topped with 
slivered almonds, crunchy noodles and Mu Shu sauce.
The Veggie Surprise $11.25
A combo of fresh veggies and melted Jack and cheddar 
cheese on top of a mound of brown rice, topped with 
tomatoes and sunflower seeds. Served hot with a side of 
salsa.

Ruta’s Ratatouille $10.25
Add Chicken $2.75   Add Shrimp $3.25
Loads of fresh veggies in a simple tomato sauce topped 
with melted Jack, cheddar and Parmesan cheese, diced 
tomatoes and sunflower seeds, served with a slice of 
squaw bread. 

Mexican Casserole $10.25 
Add Chicken $2.75   Add Shrimp $3.25
A Mexican style casserole with brown rice, zucchini, 
olives, cilantro and mushrooms, topped with cheddar 
cheese, onions and tomatoes, served with a whole-
wheat tortilla on the side. 

Veggie Burrito $11.50
Add Chicken $2.75   Add Shrimp $3.25  Add Gluten Free Tortilla $1.00
All our fresh veggies, carrots, celery, mushrooms, 
broccoli, zucchini and cauliflower, mixed with brown 
rice stuffed in a whole wheat tortilla, topped with melted 
cheddar cheese and avocado, served with salsa.

The Chili Burrito $10.75
Add Chicken $2.75   Add Shrimp $3.25  Add Gluten Free Tortilla $1.00
Our meat-free Killer Chili and brown rice stuffed into a 
whole wheat tortilla, then smothered with cheddar cheese. 

Black Bean Burrito $11.50
Add Chicken $2.75   Add Shrimp $3.25  Add Gluten Free Tortilla $1.00
Black Bean Chili and brown rice stuffed in a whole wheat 
tortilla, topped with Jack cheese and avocado. 

Gringo Burrito $12.25
 Add Shrimp $3.25  Add Gluten Free Tortilla $1.00 
Chicken, brown rice, white sauce and broccoli stuffed in a 
whole wheat tortilla and topped with melted Jack cheese.

Mu Shu Burrito $11.50 
Add Chicken $2.75   Add Shrimp $3.25  Add Gluten Free Tortilla $1.00
Snow peas, carrots, broccoli, onion, brown rice 
and almonds wrapped in a whole wheat tortilla and 
smothered in our wonderful Mu Shu sauce. 
Veggie Enchiladas $11.50 
A veggie blend of corn, carrots, zucchini, potatoes and 
tomatoes, stuffed in two corn tortillas and covered with 
cheese in a mild red sauce, topped with avocado and 
served with brown rice, beans and chips. 
Chicken Enchiladas Verde $12.50 
Chicken and cheese, stuffed in two corn tortillas and 
covered with cheese and green sauce, topped with 
avocado and served with brown rice, beans and chips.
Seafood Enchiladas $13.25 
Two corn tortillas stuffed with shrimp, corn, carrots, 
zucchini, potatoes and tomatoes, covered with cheese 
and a mild red sauce, topped with avocado and served 
with brown rice, beans and chips.
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The Taste-Bud-Tickl’n Tostada $11.25
Add Chicken $2.75   Add Shrimp $3.25
A toasted, flat whole wheat tortilla layered with brown rice 
and your choice of either Black Bean or Killer Chili, we 
top it all off with Romaine lettuce, cheese, avocado, black 
olives and tomatoes, served with salsa and sour cream.
Potato Twocos $10.95
Mashed potatoes and spinach in two corn tortillas, topped 
with melted jack cheese, lettuce, tomato, avocado and 
pico de gallo. Served with a side of salsa.
Thai Chicken Twocos $11.95
Garlic chicken, avocado, pico de gallo and lettuce drizzled 
with Thai peanut sauce. 
Veggie Twocos $10.95
Two soft corn tortillas filled with black beans, Jack 
cheese, lettuce, tomatoes, onion, cilantro and avocado, 
served with salsa.
Quinoa Twocos $10.95 
Quinoa, black beans, corn, avocado, tomatoes, onion, 
lettuce and cilantro, tossed with olive oil, stuffed in corn 
tortillas, served with salsa. You get two!
Chicken Twocos $11.95 
Two soft corn tortillas with chicken, Jack cheese, lettuce, 
avocado, tomatoes, onion and cilantro, served with salsa.
Thai Lentil Pasta $12.25
Lentil pasta, broccoli, water chestnuts, carrots, roasted 
red peppers, tofu, cilantro, mushrooms all tossed in 
peanut sauce and served with garlic bread. 
Ruta’s Primavera $11.75
Fresh chopped veggies and penne pasta in a delicious 
white sauce, topped with Jack cheese, Parmesan and 
tomatoes, served with garlic bread. 
Pasta Marinara $11.50
Add chicken $2.75 
Penne pasta in marinara sauce, topped with Jack cheese, 
Parmesan and tomatoes, served with garlic bread.  
Pasta Con Pollo $12.50 
Penne pasta and chunked chicken breast in a white 
sauce, topped with Jack cheese and Parmesan, served 
with garlic bread.
Garlic Chicken Pasta $12.50 
Penne pasta with garlic chicken, pine nuts, feta cheese 
and sun-dried tomatoes in a white sauce, served with 
garlic bread. 
Shrimp Alfredo $13.75 
Tender shrimp with penne pasta in a white sauce, 
topped with Jack cheese and Parmesan, served with 
garlic pita bread. 
Kale Ravioli $12.50 
Kale ravioli with pesto sauce, topped with diced 
tomatoes and pine nuts, served with garlic bread.
Cheese Ravioli $11.75
Cheese ravioli with marinara sauce, topped with 
parmesan cheese, served with garlic bread.  
Garlic Chicken Pesto $12.50 
Garlic chicken, tomatoes, pesto sauce and penne pasta 
sprinkled with Jack and Parmesan cheese, served with 
garlic bread. 
Pesto Pasta $11.75
Artichoke hearts, tomatoes, spinach and mushrooms 
with penne pasta in a pesto sauce topped with Jack and 
Parmesan cheese, served with garlic pita bread. 
The Great Pot $12.75
A potful of steamed veggies topped with our cheese sauce, 
served with brown rice and squaw bread. Dinner Only!
Three Cheese Mac ‘N’ Cheese with Turkey Bacon $12.50
Penne pasta with creamy blend of Jack, cheddar and 
Parmesan cheese, spices and turkey bacon baked to 
perfection, served with garlic bread.

V

V

V

V

V

V

V

V

GF

GF

GF

GF

S

S

S

S

S

S

S

GF

V

S
V

V



Bagels
Served on a Plain or Onion Bagel
Gluten Free Bagel $1.00 extra    Vegan Cheese Available $1.50 extra

Tuna Bagel $10.25
Albacore tuna salad on a bagel with melted cheddar 
cheese, tomatoes and sunflower seeds.

Avocado Bagel $10.25
Melted cheese topped with sliced avocado tomatoes, 
and sunflower seeds.

Bagel Array $10.75
Ham and Swiss on one side, salami and cheddar on the 
other, served hot and melted.

Greek Bagel $10.25
Feta cheese, tomatoes, olives and red onion on a 
toasted bagel with Mediterranean dressing on the side.

Pizza Bagel $6.95
Marinara sauce, melted Jack cheese and pepperoni.

Veggie Pizza Bagel $6.95
Marinara sauce, melted Jack cheese, mushrooms and olives.

Melted Cheese Bagel $4.50
One side Swiss, the other side cheddar cheese.

Cream Cheese Bagel $4.50
With or without jelly.

Peanut Butter OR Nutella Bagel $6.50
With jelly, honey or banana.

Parmesan & Garlic Bagel $3.95

Butter Bagel $2.50 

CrePes
Chicken Broccoli Crepe $12.25
Chicken, broccoli, and white sauce stuffed in two crepes, 
topped with cheddar and Parmesan cheeses, served wtih 
squaw bread.
Chicken Cordon Bleu Crepe $12.25
Two crepes filled with chicken, ham, white sauce, and 
melted Swiss cheese, topped with Parmesan cheese, 
served with squaw bread.
Mu Shu Crepe $12.00
Two crepes filled with broccoli, carrots, water chestnuts, 
mushrooms and snowpeas, topped with Mu Shu sauce 
and sliced almonds.
Berry Banana Crepe $10.95
Cream cheese, mixed berries and banana served warm, 
topped with whipped cream and caramelized walnuts.
Nutella Crepe $10.95
Served warm with bananas and Nutella, topped with 
slivered almonds and whipped cream.
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Kids Menu
Available only to kids 12 years and younger.

Price includes choice of Milk or Juice $6.75
Additonal kid drink $1.50 extra

Pasta
Red sauce, White sauce, or Butter & Parmesan cheese.
Cheese Ravioli
Topped with red sauce and Parmesan cheese.

Mac ‘n’ Cheese
Snackers Delight
Turkey, fruit, carrots, cheese slices, squaw bread and 
crackers.
Melted Cheese Sandwich
Cheddar and Swiss cheeses served on squaw bread.
Peanut Butter & Jelly Sandwich
Served on squaw bread.
Kid’s Quesadilla
Jack cheese on a whole wheat tortilla.
Pizza Bagel
Choice of cheese or pepperoni.
Kid’s Nachos
Just cheese and chips!

Desserts
Ask about our dessert special!
Ask about our other gluten free and vegan options!

Brownies $3.95
Peanut Butter Brownies $4.50
Gluten Free Chocolate Zucchini Cake $5.75
Carrot Cake $5.75
Topped with a light cream cheese frosting and a 
sprinkling of walnuts.
Cheesecake $6.25
Cheesecake with Fresh Fruit $6.95
Whipped and baked to a creamy, smooth perfection, 
topped with a cool sour cream frosting!
Apple Pie $5.50
Deep dish style with cinnamon and sugar crumb topping.
A La Mode $7.25
Cookies $2.00

Berry Treat $6.50
Vanilla ice cream, berry sauce and caramelized walnuts.
Chocolate or Vanilla Ice Cream, or Vanilla Non-Fat 
Frozen Yogurt
Single Scoop $2.95
Single Scoop with Syrup and Whipped Cream $3.95
Double Scoop $5.50
Double Scoop with Syrup and Whipped Cream $6.25
Brownie Sundae $7.25
Peanut Butter Brownie Sundae $7.75

WHOLE CHEESECAKES, CARROT CAKES AND PIES
AVAILABLE UPON REQUEST / 24 HOUR NOTICE PLEASE
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Chocolate Chip
Peanut Butter
Peanut Butter Chocolate Chip
Oatmeal Raisin
Oatmeal Chocolate Chip

Lone Ranger, coconut, 
cornflakes and walnuts
Monster Cookie
Snikerdoodle
Chocolate Coconut 
Walnut Cookie

V

V

GF

GF

V

V



Coffee & Tea Drinks
Soy Milk, Coconut Milk, or Almond Milk - .60 extra

We proudly serve Seaworth Coffee

Coffee / Iced Coffee $3.25 
Seaworth Cold-Brewed Iced Coffee $3.99

Hot Tea  $3.25 

Espresso $3.25 / Chocolate Espresso $3.50

Cappuccino or Latte $4.50
Espresso and steamed milk (Hot or Iced)

Iced Mocha / Cafe Mocha $5.25
Double shot of espresso with cocoa and milk (Hot or Iced)

Vanilla Latte $5.25
Espresso, steamed milk, vanilla (Hot or Iced)

Caramel Spice Latte $5.25
Espresso, steamed milk, caramel and a dash of spice (Hot or Iced)

Chai Spice Latte $5.25
Steamed milk with chai spice (Hot or Iced)

Matcha Green Tea Latte $5.25
Steamed milk with Matcha green tea

Matcha Green Tea Iced & Blended $5.50

Matcha Green Tea Smoothie $5.95
Blended with banana and your choice of coconut milk, almond 
milk, or soy milk

Cafe Milano $5.25
Viennese coffee, cocoa, cinnamon and whipped cream (Hot or Iced)

Yerba Buena Caliente $5.25
Viennese coffee with a hint of mint, cocoa and whipped cream 
(Hot or Iced)

Ice Cream Coffee Drinks

Almond Mocha $6.00
Vanilla and chocolate ice cream blended with almond syrup, 
coffee and whipped cream

Hungarian $6.00
Vanilla ice cream blended with Viennese coffee and 
whipped cream

Yerba Buena Frio $6.00
Chocolate ice cream blended with mint, Viennese coffee and 
whipped cream

Frosted Mocha Shake $6.00
Chocolate ice cream blended with Viennese coffee and 
whipped cream

Yucatan Shake $6.00
Vanilla ice cream, banana, dash of cinnamon blended with 
Viennese coffee and whipped cream

Krakatoa Shake $6.00
Chocolate ice cream, peanut butter, Viennese coffee blended and 
topped with whipped cream

Jo Mocha Shake $6.00
Vanilla ice cream blended with Viennese coffee, cinnamon and 
whipped cream



Juices
Apple $4.50 / Cranberry $4.50
Fresh Orange $4.75 / Fresh Carrot $4.75

Blended $5.25
Apple and orange juice blended with freshly squeezed carrots.

Turn the Beet Up $5.75
Freshly squeezed apple, kale, spinach, celery, cucumber, beets, 
snow peas and pineapple.

Hale the Kale $5.75
A replenishing and frothy blend of kale, spinach, cucumber, 
pineapple, lemon and green apple. Go Green Everyday!

Blueberry Bash $5.75
A mixture of blueberries, fresh mint, spinach, pineapple, banana 
and apple, blended together for an amazing serving of nutrients.

Juice Additives
Power Pack $1.75
This multivitamin powder combines 50 vitamins, amino acids and 
minerals to provide an all around nutrient source.

Vegetable Protein Powder $1.75
A blend of high quality protein from soy and all-vegetable 
sources, fortified with 30% of RDV of 20 vitamins and minerals.

Other Drinks
Sodas $3.25
Lemonade $3.25
Iced Tea $3.25
Passion Fruit unsweetened, Regular unsweetened
and Decaf Mango
Bottled Water $2.25
Peligrino Bottled Water $3.25
Shakes $6.00
Vanilla, Chocolate, Strawberry or Matcha Green Tea. 
Choice of ice cream or Non-Fat Vanilla Frozen Yogurt
Milk $3.25
Hot or Cold Cider $4.25
Choice of spiced, apple or cherry
Hot Chocolate $4.75

Smoothies
Fruit Smoothies (Non-Dairy) $6.00
Apple or orange juice blended with your choice of strawberry, 
boysenberry, orange, raspberry, pineapple or banana.

Ice Cream or Non-Fat Frozen Yogurt Smoothies $6.25
Vanilla ice cream or vanilla frozen yogurt.

Screamin’ Sweetie - Ice cream or yogurt with orange juice
The Raspy Raspberry - Ice cream or yogurt, raspberry, banana
Top Banana - Ice cream or yogurt, strawberry, banana
Havana 3AM - Ice cream or yogurt, pineapple, orange, banana
Mambo - Ice cream or yogurt, orange juice, banana
Ruta’s Delight - Ice cream or yogurt, boysenberries, banana
Very Berry - Ice cream or yogurt, blueberries, 
strawberries and boysenberries
ChocoNana - Chocolate Ice cream, banana, almond milk

Soy Milk, Coconut Milk, or Almond Milk - .60 extra



Dine in our patio at your own risk – we are not responsible for high 
winds or insects. We are not responsible for lost or stolen items. 

Dogs are allowed on our patio only with the following restrictions: 
They must be on a leash at all times. They are not allowed on the 

tables or chairs. They are not allowed to eat from our plates.

NO OUTSIDE FOOD ALLOWED.
NO SMOKING PLEASE.

We are not responsible for allergic reactions to food  
additives or seasonings (i.e., shellfish, nuts, gluten, 

or lactose intolerant items).

Please be responsible in making your food selections. Our tuna is 
the finest quality, however expectant mothers, seniors and those 

with a possible reaction to mercury levels should use caution 
when ordering these items.

We reserve the right to refuse service to anyone!

www.rutabegorz .com

Cater ing menu avai lable upon request.
For  more informat ion please cal l  714-502-2121

Rutabegorz of Orange is located just 
north of the famous Orange Circle on 
Glassell Street, in a historic turn-of-the-
century home built in 1915. You can 
enjoy your meal inside or on our lovely, 
spacious patio. Right next door is RUTA’S 
Old Towne Inn - romantic, charming 
and oh, so close to Chapman University 
and Orange’s lively downtown district.

264 N. GLASSELL STREET IN ORANGE
714-633-3260  ·  Fax 714-633-3573

Hours: Monday through Saturday from 10:30am to 9pm, Closed Sundays

OLD TOWNE ORANGE  Est. 2001

RUTA’S is located at the corner of Main 
and C streets in the Historic District  
of Old Town Tustin, and is housed in  
one of the oldest buildings in Tustin.  
Open since 1978, it has become the 
Mecca for the health conscious and 
those who simply enjoy good food in 
the Tustin area.

158 WEST MAIN IN TUSTIN
714-731-9807  ·  Fax 714-544-3325

 Hours: Monday through Saturday from 11am to 9pm, Sundays from 11am to 8pm

OLD TOWN TUSTIN  Est. 1978

DOWNTOWN FULLERTON  Est. 1970

211 NORTH POMONA IN FULLERTON
714-738-9339  ·  Fax 714-871-1580

 Hours: Monday through Thursday from 10:30am to 9pm,
 Friday and Saturday 10:30am to 10pm, Closed Sundays

This is where it all started! RUTA’S 
in Fullerton is the first of the three 
locations, housed in a historic building 
and has been a favorite destination of 
locals and out-of-towners for 46 years. 
Health conscious and veggie-centric, 
but with something on the menu to 
please everyone - and what a menu!

Ruta’s Old Town Inn is located in the 
historic district of Old Towne Orange and 
a block away from Chapman University. 
This charming bed and breakfast offers 
tranquility in a quaint Victorian setting 
with outstanding accommodations and 
plenty of amenities. Guest can enjoy a 
full continental breakfast daily and for 
lunch or dinenr walk over to Rutabegorz 
restaurant next door! 

274 N. GLASSELL STREET IN ORANGE
714-628-1818 

RutasOldTownInn.com

RUTA’S OLD TOWN INN  Est. 2002


