SEAFOOD BAR

Chilled Lobster, Crab Bites, Shrimp Cocktail, Oysters - Per Person.............c...cuvee...38
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Alaskan KiNG Crab BiteS. ... . e ee e 24
Chilled Shrimp COCKIQIL .. ..ivii e e, S per
(O =] - PSPPI 3 per
APPETIZERS SOUP & SALAD
Jumbo Maryland Crab CaKe.......uvueeeeeeene.... 22 | Roasted Jalapeno Corn Chowder..............5/7
Mussels (shallot and Chardonnay or Spicy Red! ).+ oava s 18 | Baked French Onion SOUP....ccoeevvvueeieeeeeeeeen. 8
Mini Steakhouse Cheeseburgers............o.c...... 10 I HOUSE SO ..., 8
Peppercom Ahi Tuna with Ginger Soy.............21 | Prime Wedge Salad........cccooeeiiiiieieeeinn. 14
Oysters Rockefeller. ..o 22 | Caesar Salad (Tossed TADIESIAE) . orrv e v evenenevrneneenennnnnnn | 2
Coconut Shrlmp ............................................. 18 I Beefsteak Tomato and Red Onion.........onveneoii. ... 9
BBQ Glozed Bacon Wrapped Scallops............ 18 ; Spinach Salad with Warm Bacon Dressing......... 16
Kobe Hot Dog (Chicagostyle) «vvevriiiinniniiiieininn, 18 I Prime Chopped SAlad..........oveeiiieeeeiiieeeeee 16
Shrimp de Jonghe.........coooi, 24 | Kale QUINOA SAlAd.......covveiiiieiiieeeieeeie e 16
Baby Lamb Chops Oreganafo........................ 21 | Steak SAIAd - HOUSE SPECIANY v veveeeeeeeeeeeeeeereeee. 24
ESCOrgOT WlTh GCW“C & POI’Sley BUTTer ................ ]3 Add Crumb/ed Bleu' Fresh MOZZOre”O , Goof Cheese 3
DOWNTOWN FAVORITES SEAFOOD BAR FOOD
Brick Chicken......cccoovviviiiiiiin, 25  Broiled Colossal Jumbo Prawns.......... 39 Rosebud Steakhouse Hamburger........ 14
Fish and Chips (Changes Daily)............ueee... 24  DOVErSOIC...uucuuneiiisiiiiieeiiieeeeeineins 49  Additions - American, Cheddar , Swiss , Bleu 2
. . Grilled Onions 2 | Wild Mushrooms 3
Veal Chop (Milanese or Grilled)............ 48  SAlMON......cooiiiiii 30 Smoked Bacon 3 | Sunnyside-Up Egg 3
Walton St. Chopped Sifloin.................... 22  AhiTuna - Broiled or Asian....................35 ' '
Prime Tenderloin Club....................... 21
Berkshire Firecracker Pork Chop.............28  Pan Seared Jumbo Sea Scallops........ 28 ,
A Maryland Crab Cake Sandwich.......... 25
Baby BACK RIbS........uueeeeeeiieiiiiiiia 26 Cold Water Lobster Tail...................Mkt

STEAKS

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

Rosebud’s Signature Bone-In Filet with Wild MUSHIOOMS......ouinieiiiii e e e e 55
PEHTE FIlET (BOZ) .. eneniii i e e e et e ettt et et e a e e re e 38
(11 Y T Te | aTe) o T W e Y. F PP 50
Cowboy CuUt BONE-IN RIDEYE (2407Z) ....noneeii i e et e, 59
Cowgirl CuUt BONE-IN RIDEYE (TOOZ) .. e et e e e e e e e 50
NeW YOrk STrip WIth HEro BUT I ... e e e 52
Broiled Double Cut Colorado LA CROPS. ... e et 52
SKirt STEaK WIth GrIllEd ONIONS. .. ..t e ettt e e e e e e e e e e s e aeeneaanenens 32
40 Days Dry Aged
DelMONICO RIDEYE (TBOZ) .ot e e e et e et e 52
POrErNOUSE T-BONE (240Z) ....nuiiiiie et e e eee e e e et e et e et e e e et e aee e e eaans 69
KANSAS City BONE-IN ST (2207Z) ..envriniiieiie et e e e e e e e et 65
TOMONAWK RIDEYE (B207) SErves 2. .uvuuriit it e e e et e et e e aeeeaes 90

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.

SAUCES POTATOES & MORE VEGETABLES
Hollandaise or Béarnaise............. 4 Steakhouse Mashed.........c.ovviiiiininn. 10 Sautéed Mushroom and Onions................10
ANGry Cajun ..o, 4 Bacon Cheddar Mashed.........................12 Creamed Spinach........ccoviiiiiiiiiiinnn 12
Brandy Peppercorn.................... 4 Crispy Brussel Sprouts w/ Smoked Bacon.....14 Spinach (Steamed or Garlic).................. 10
Oreganato....cc.eeiuiiiiiiiiiiieeene 3 Jalapeno Hash Browns.........cooeeevviiiniiennss 10 English Peas with Truffle Butter.................. 10
Wild Mushroom...............eevvennne. 4 Giant Baked Potato..........co.oooninnn. 9 Fresh Shucked Com.......ccoeevvvieeviiiieennn, 10
VElOSCO...cceoieeiiiieeeei e 4 Steak Cut French Fries ..., 9  Green Beans Amandine.........................10
Lemon Beurre Blanc.....................3 Truffled Tater Tofs.........ooeen 12 Roasted Cauliflower............ccceeevvineeiinne.., 10
Gift Cerfificates and Carry Out Available Beer Battered Onion RiNGS.......cccvvvvvveeennnl 11 Fresh Asparagus (steamed or Grilled)...............12
Ask about catering or Private Dining French Fried Sweet Potatoes....................... 9 Broccoli (steamed or EVOO & Garlic)...........eeu....... o

Four Cheese MAC ......c.cceoiviiiiiiiiiiiiien 14 Vegetarian Plate (Chef's Selection).................... 20



