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Proudly Serving Locally Made

ICE CREAM

DESSERTS

lee Cream Sundae - 4.9
Here’'s the scoop! You choose the toppings: Chocolate,
Caramel, Hot Fudge, Oreo or Fresh Strawberries over
premium vanilla ice cream with nuts, whipped cream
and a cherry.

Milk Shakes or Malts - 4.75

Made with premium ice cream and hand spun to order.
Select your favorite flavor: Chocolate, Vanilla,
Strawberry, Raspberry or Oreo served in an old
fashioned soda glass with whipped cream.

BEVERAGES

Coffee or Tea (Free refills) 2.49

cappuccilrlo French Vanilla or Salted Caramel.
(Free refills) 2.99

Hot Chocolate (ree refilts) 2.99

Milk White or Chocolate. 2.99

Orange Juice, Apple Juice 2.09

leed Tea (Free refills) 2.99

Lemonade (Free refills) 2.99

Arwold Palmer (Free refills) 2.99

Ohen’v Spl’ﬂ'e (Free refills) 2.99

Ohen’v Lemonade (free refills) 2.99

Coke® Assorted Soft Drinks (rree refills) 2.99
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HOMEMADE SPECIALTIES

Any pie or cake served with ice cream (+1)

Baked Apple Pie - 4.75

Delicious, freshly baked doublecrust pie made from
tart, juicy apples.

Caramel Apple Pie - 5.79

Our own baked apple pie topped with fresh whipped
cream, smothered in caramel, and sprinkled with
chopped pecans.

Coconut Cream Pie - 9.29

A creamy vanilla coconut filling, topped with whipped
cream and sprinkled with toasted shredded coconut.

Fresh Strawberry Cream Cheese Pie - 6
A light and fluffy filling topped with fresh glazed
strawberries, or cherries.

Cherry Chocolate Cream Cheese Pie - 6.79
Hot Fudge Cake - 5.7%

Russ’ own light and moist chocolate cake with a layer
of vanilla pudding, whipped cream, topped with rich
hot fudge, more whipped cream and a cherry. Ala
mode (+1)

Carrot Cake - .79

Our homemade two layer cake made with shredded
carrots, chopped walnuts and crushed pineapple,
topped with butter cream cheese icing.

Apple Dumpling - 5.75
Our legendary original! A juicy, tart Michigan apple
wrapped in our flaky pastry dough, covered in our
homemade buttery cinnamon-sugar dumpling sauce, baked
to golden perfection, and served warm. A la mode (+1)

Other seasonal homemade desserts available - ask your server!

The Business Grows

The years progressed, and after returning from
serving his country in WWII, Russ' younger
brother Gord Bouws joined him in the restaurant
business. Working side-by-side for many years,

brothers Russ and Gord continued to build the
restaurant into a very successful enterprise.
With  business booming,
enlargement became almost a yearly ritual with
Russ’ Restaurants. Russ’ sons John and Bryan
joined the business operations in 1965. The first
Russ' Restaurant built in another community
was located in Muskegon soon to be followed
by restaurants in Grand Rapids and other
lakeshore communities. Russ’ Restaurants now
has grown to include 12 restaurants; a central
Commissary division, in which quality and
consistency in their product is maintained;
Timberwood Farms, a retail division; and a
Corporate Office in Holland, Michigan.

The First Russ’ Restaurant

Founder J. Russel Bouws began operating his
first restaurant in 1934 at twenty years of age. His
father purchased “Doc’s Barbeque” in Holland,
MI, a 12’ x 16’ wood structure, which included a
three burner gas plate, a 12 inch skillet, a kitchen
table and five chairs, all for $147.00. The land was
leased for two meals a day.

Soon after taking over, Russ and his father, John
Bouws, added a 6 by 16 kitchen and a small
bedroom, so Russ could sleep at the restaurant to
ward off break-ins. Initially sales ranged from $4 to
$7 a day, but in April, 1935, Russ grossed $197
and the business was paid for with money in the
bank to spare!

HOLLAND
US-31 & M40, (616) 396-4036

HOLLAND
361 East 8th St., (616) 396-2348

HOLLAND
210 North River Ave., (616) 392-6300

GRAND HAVEN
1313 S. Beacon Blvd., (616) 846-3330

MUSKEGON
3225 South Henry St., (231) 739-2214

MUSKEGON
M120 & US 31, (231) 744-4856

“Blessed are those who hunger
and thirst for righteousness,
for they shall be filled"
(Matthew 5:6)

expansion and \i A
Founder Russ Bouws (right) and his younger
brother Gord Bouws, pictured together
enjoying time at their hunting cabin.

Working side-by-side for several decades, these
two men navigated Russ' Restaurant together
from its earliest years in a one-room roadside
shack, to the opening of a shiny new modern
drive-in restaurant in the 1950's, to eventual
expansion beyond Holland, into other West
Michigan communities. Their hard work is evident
in the solid legacy they left for our community.
Although they have both passed on to Glory, all
who were fortunate enough to know them saw
that they each led lives faithful to God, to their
families, to their communities, and to the
employees and customers of this company.

GRANDVILLE
4440 Chicago Drive, (616) 531-1146

CUTLERVILLE
6444 South Division, (616) 281-2790

WYOMING
2340 28th St. SW, (616) 538-3410

GRAND RAPIDS
2750 28th St. SE, (616) 949-8631

GRAND RAPIDS
3966 Plainfield NE, (616) 361-7545

GRAND RAPIDS
3531 Alpine Ave. NW, (616) 784-2230
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SHAREABLES

Russ’ Famous Hand Battered Onion Rings - 7.79

Freshly sliced sweet Spanish onions, hand battered for
your order, crispy, light, and tender! Enough to share,
but you won't want to!

Half order - 9.2% Try them with our homemade ranch
or southwest ranch!

Fried Pill Pickle Slices - 7.5

Savory, hot and crispy! Served with a side of our
homemade ranch or our spicy southwest ranch.

Appetizer Sampler -11.9

Can't decide? Try a sample basket loaded with onion
rings, cheese sticks, fried mushrooms, & chicken
tenders served with your choice of western smoked
hickory sauce, ranch, southwest ranch, honey mustard
or marinara sauce. No substitutions please.

Mozzarella Cheese Sticks - 8

Crispy and melty, with premium mozzarella cheese
coated in a seasoned breadcrumb crust, served with a
side of our marinara sauce.

Loaded Potato Wedges - 6.9

Potato wedges generously topped with melted
cheddar cheese, crispy bacon bits and a dollop of sour
cream.

Fried Mushrooms - 7.9

Served with a side of our homemade ranch or spicy
southwest ranch.

East Coast Fried Clams - 7.9

A mound of sweet and tender breaded clam strips
accompanied by a side of tartar sauce.

Chicken Tenders - 7.9

Served with your choice of smoked hickory sauce, ranch,
southwest ranch, honey mustard or marinara sauce.

HOMEMADE SOUPS

Chicken Rice or Cheese Broccoli served daily!

Other seasonal soups may be available (ask your server)

Cup-4 Bowl-6
Homemade Muffins - 3.95

Enjoy a delicious muffin choose from:
Blueberry, Apple Cinnamon, Bran, Morning Glory
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Combine your favorite half sandwich with a
salad, soup, french fries, or dessert.

No Substitutions Please

The Homemade Goodness People™ |

= Welcome to Ruse’ Restaurantt

Family owned & operated since 1934

SPECIALTY SALADS

Russ’ Exclusive Homemade Dressings are: Thousand
Island, French, Ranch, Bleu Cheese, Southwest Ranch,
Sweet & Sour, Honey Mustard, Lo-Cal French &
Raspberry Vinaigrette.

All dressings are available for take-out.

Soup & Salad Combo - 10.5

Includes a freshly baked roll, one bowl| of homemade
soup, and a garden salad or side caesar.

Chicken Caesar Salad - 12

Served with your choice of grilled or crispy chicken on a
bed of crisp romaine with Russ’ own seasoned
croutons, Caesar dressing and topped with shaved
Parmesan cheese.

Taco Salad - 12

Mie Now with crispy jalapenos! Russ' own blend of taco
‘““_l‘ﬂw . . . . .
meat, or strips of grilled or crispy chicken, crisp lettuce,

tomato, shredded cheddar cheese served in a tortilla
shell with salsa, sour cream and choice of dressing.

Mini Gourmet - 10.75

Crisp lettuce topped with cheddar cheese, bacon bits,
tomato, sliced egg and croutons.

Julienne Salad - 10.7%

Sliced ham strips, shredded cheddar cheese, egg slices,
tomato and croutons atop a bed of crisp lettuce.

Turkey Salad - 12.25

Russ’ own hand pulled seasoned turkey meat blended
with celery, mayonnaise and seashell pasta, served on a
bed of crisp lettuce with croutons, egg slices, and
tomato.

Tuna Salad - 12.25

A blend of tuna fish, mayonnaise, celery, atop a bed of
crisp lettuce with tomato, eqgg slices, and croutons.

Southwest Chicken Salad - 12.7%

Now with crispy jalapenos! Served with your choice of
W

grilled or crispy chicken. Freshly diced tomatoes, green
peppers, white onions and sweet corn on a bed of crisp
salad mix, topped with shredded cheddar cheese, and
crispy tortilla strips. Paired with our homemade spicy
Southwest Ranch Dressing.

Michigan Cherry Chicken Salad - 13.9

Served with your choice of grilled or crispy chicken,
crisp lettuce, sliced red onion, dried Michigan cherries,
tomato, bleu cheese crumbles and chopped pecans
with raspberry vinaigrette dressing.

STEP 2 oanrues

Garden Salad
Caesar Side Salad
Cole Slaw

STEP 1 “sxowics

Reuben
Turkey Reuben

Slim Gem Bowl of Soup
French Fries
1/2 Onion Rings

...or Any Slice of Pie

Turkey Melt
Tuna Melt



