


CUISINE
Rosebud Steakhouse prides itself in creating a true Chicago steakhouse experience for all of its guests. 
We offer superior quality, dry and wet aged cuts that are locally sources in the Midwest by Linz Heritage 
Angus Beef. We offer signature seafood specials like "Lobster Got" including butter poached, main lobster, 
smothered with white truffle butter, topped with Havarti cheese and baked until golden brown.

MENU HIGHLIGHTS

Original Chicago Cut Bone-In RIbeye (22oz)Original Chicago Cut Bone-In RIbeye (22oz)
35 day wet aged bone-In ribeye seasoned with house made RBS steak seasoning.

Kansas City Strip (16 oz)
45 day dry aged strip seasoned with house made RBS steak seasoning.

Lobster Got
Butter poached maine lobster smothered with white truffle butter, 
topped with Havarti cheese and baked until golden brown.

Fork & Knife BaconFork & Knife Bacon
Nueske bacon slow roasted for 3 hours finished with raspberry barbecue sauce and corn chutney.

BEVERAGE PROGRAM
Rosebud Steakhouse features an impressive, rotating wine list that includes select, fine Italian wines along 
with some regional favorites. The Rosebud Steakhouse signature cocktail menu showcases fresh ingredients 
and a simple, elegant execution that includes all the classics you’d expect from a steakhouse, like martinis 
and cosmpolitans, along with a full bar.

AMBIANCEAMBIANCE
We are an authentic Chicago Steakhouse dining experience that satisfies the soul. When you walk into the 
dining space of a Rosebud Steakhouse you know you are somewhere special. The space is the perfect place 
for a true Chicago Steakhouse dining experience. Treat yourself and your guests to the finer things in life!






