
Chilled Lobster, Crab Bites, Shrimp Cocktail, Oysters - Per Person…...………….…......38 

Lobster Cocktail …………………………………………...………………………………....MKT 

Alaskan King Crab Bites…….……………………………………..…………………..……....24 

Chilled Shrimp Cocktail………………………………………………………...…………..5 per 

Oysters……………………………………………………………………….……..………….3 per 

Jumbo Maryland Crab Cake….…………...…….22 

Mussels (Shallot and Chardonnay or Spicy Red ).……….……18 

Mini Steakhouse Cheeseburgers..…………..…...10 

Peppercorn Ahi Tuna with Ginger Soy...…….....21 

Oysters Rockefeller……………....…………...…….22 

Coconut Shrimp……...………………….….....…...18 

BBQ Glazed Bacon Wrapped Scallops……...…18 

Kobe Hot Dog (Chicago Style) ………....……………..18 

Shrimp de Jonghe……………...……..………...…24 

Baby Lamb Chops Oreganato…………..……....21 

Escargot with Garlic & Parsley Butter…....……...13 

Roasted Jalapeno Corn Chowder…...……...…..5/7 

Baked French Onion Soup…...………...……...……..8 

House Salad……………………….……….…...…..…..8 

Prime Wedge Salad…………………….….…………14 

Caesar Salad (Tossed Tableside)…...……….…..….….......12 

Beefsteak Tomato and Red Onion…….………..….9 

Spinach Salad with Warm Bacon Dressing………16 

Prime Chopped Salad………………………..…..….16 

Kale Quinoa Salad…………………………..…….....16 

Steak Salad - House Specialty……..………….....….…24 

Add Crumbled Bleu, Fresh Mozzarella , Goat Cheese 3 

 

Add Herb Butter, Foie Gras Butter, Bone Marrow Butter or Truffle Butter 4 

 

Rosebud’s Signature Bone-In Filet with Wild Mushrooms………………………..……...…………………..….…...55 

Petite Filet (8oz).…………………………….……………...…………….…………………..……………………..…..…..38 

Filet Mignon (12oz).…………………………………………………………………..……...………………………..…….50 

Cowboy Cut Bone-In Ribeye (24oz).……………………….………………………..……...….………………..….…..59 

Cowgirl Cut Bone-in Ribeye (16oz)………………………………………………………………………………………50 

New York Strip with Herb Butter………………………….…………………….…………………………….…..……….52 

Broiled Double Cut Colorado Lamb Chops……………….………………..……………...……..………………......52 

Skirt Steak with Grilled Onions…………………………..…………..…………………….……………………..…..……32 

40 Days Dry Aged 

Delmonico Ribeye(18oz) …...…………….……………...…….……….…………………..……………………..…..….52 

Porterhouse T-Bone (24oz) ……...…………………………….……………...…….……….…………………..…….….69 

Kansas City Bone-In Strip (22oz).….……………………….………………………..……...…………………..….……..65 

Tomahawk Ribeye (32oz) Serves 2. ….…………………………….…..……...…...………………………..………….…..90 

Broiled Colossal Jumbo Prawns……….39 

Dover Sole………………………………....49 

Salmon….…………………...….……...….30 

Ahi Tuna - Broiled or Asian...……...........35 

Pan Seared Jumbo Sea Scallops……..28 

Cold Water Lobster Tail……….............Mkt 

Brick Chicken……………………..…..……..25 

Fish and Chips (Changes Daily)…………...….24 

Veal Chop (Milanese or Grilled).………..48 

Walton St. Chopped Sirloin…………..…...22 

Berkshire Firecracker Pork Chop....………28 

Baby Back Ribs………......….…….…...……26 

Rosebud Steakhouse Hamburger……..14 

Additions - American, Cheddar , Swiss , Bleu 2 

Grilled Onions 2 | Wild Mushrooms 3          

Smoked Bacon 3 | Sunnyside-Up Egg 3 

Prime Tenderloin Club……….………..….21 

Maryland Crab Cake Sandwich……….25 

Steakhouse Mashed…………………………...10  

Bacon Cheddar Mashed…...………...……...12 

Crispy Brussel Sprouts w/ Smoked Bacon.....14 

Jalapeno Hash Browns…………..………....…10 

Giant Baked Potato…………………...….…….9 

Steak Cut French Fries ………………………….9 

Truffled Tater Tots……………………………….12 

Beer Battered Onion Rings……………..….....11 

French Fried Sweet Potatoes…….…………....9 

Four Cheese Mac …………………...….…..…14 

Hollandaise or Béarnaise………….4 

Angry Cajun ….…………………….4 

Brandy Peppercorn….…………….4 

Oreganato….……………………….3 

Wild Mushroom………………...…...4 

Velasco..….………………………….4 

Lemon Beurre Blanc..…...…..……..3 

Sautéed Mushroom and Onions……..........10 

Creamed Spinach……………………………12 

Spinach  (Steamed or Garlic)..…………….10 

English Peas with Truffle Butter………....…..10 

Fresh Shucked Corn…………….…………….10 

Green Beans Amandine…....…………........10 

Roasted Cauliflower…………..…….…….….10 

Fresh Asparagus (Steamed or Grilled)…..……....12 

Broccoli (Steamed or EVOO & Garlic)………………...9 

Vegetarian Plate (Chef’s Selection)………………..20 

Gift Certificates and Carry Out Available 

Ask about catering or Private Dining 

                                                                                                  

                           

                                     

Rosebud Prime is required by Health Codes to inform our guests that consuming any raw or undercooked meat, shellfish, poultry, fish, eggs or any other food cooked to order may increase your risk of foodborne illness. 


