
DINNER MENU
ROSEBUDMAMASBOY  ROSEBUDCHICAGO   ROSEBUDRESTAURANTS

Mama’s boy   312-832-7700   open for lunch   we deliver    www.rosebudrestaurants.com.
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ANTIPASTI

SALADS

GRILLED CALAMARI ...............................................20

GRIGLIATO MISTO ..................................................26
CALAMARI, OCTOPUS, JUMBO SHRIMP, 

VINEGAR PEPPERS, BALSAMIC VINAIGRETTE
STEAMED MUSSELS ................................................20
CRUSHED TOMATOES, PARSLEY, CHILI 

FLAKES, CROSTINI

FRIED CALAMARI .....................................................20
CHOICE OF: MARINARA SAUCE OR CALABRESE SAUCE

BAKED CLAMS...........................................................16
HERB BREADCRUMBS, LEMON BUTTER SAUCE

BRUSSEL SPROUTS ...................................................11
CAPERS, RED ONION, PARMESAN, LEMON JUICE

CRAB CAKES................................................................20

ZUPPA DEL GIORNO....................................................8

TRADITIONAL MEATBALLS ...................................17
HANDROLLED MEATBALLS WITH CREAMY POLENTA

SAUSAGE & PEPPERS ...............................................18
SAUSAGE ESCAROLE & BEANS..............................18

HOUSE SALAD ............................................................10
MIXED GREENS, ROASTED RED PEPPERS, 
ONIONS, CARROTS, CUCUMBER, TOMATO, OLIVES
CAESAR SALAD ..........................................................14
ROMAINE HEARTS, SHAVED PARMESAN 
CROUTONS, ANCHOVIES
GREEK SALAD ............................................................16
TOMATOES, ONIONS, CUCUMBERS, 
OLIVES, PEPPERS, FETA CHEESE, OREGANO
CHOPPED SALAD .....................................................17
ICEBERG LETTUCE, ROMAINE, TOMATOES, 
CORN, BEETS, CELERY, CARROTS, CUCUMBERS, 
ROASTED PEPPERS, HEARTS OF PALM, OLIVES, 
MOZZARELLA, ITALIAN VINAIGRETTE
BABY SPINACH & KALE SALAD ........................... 16
ROASTED BEETS, PISTACHIOS, GOAT CHEESE, 
GRAPES, BEET DRESSING
MOZZARELLA CAPRESE SALAD...........................19
IMPORTED FRESH MOZZARELLA, 
BEEFSTEAK TOMATOES, BASIL PESTO, 
BALSAMIC GLAZE
IMPORTED BURRATA .............................................26
CHEF’S SELECTION

“POUNDED THIN” 
CHOICE OF PREPARATION: PARMIGIANO, MILANESE, MARSALA & SPICY CALABRESE

16 OZ. VEAL CHOP............................................................................................................................................,..........46
SELECT CUT CHICKEN .....................................................................................................................................,.........29

SEAFOOD

RISOTTO DEL GIORNO

CHILEAN SEABASS ......................................................................................................................................................47

WILD FAROE ISLAND SALMON .............................................................................................................................33
BRANZINO ....................................................................................................................................................................47

RISOTTO ARAGOSTA..................................................................................................................................................42

SPECIALTIES
EGGPLANT PARMIGIANO .............................................................................................................................24
CRISPY MILANESE BREADCRUMBS, MOZZARELLA, PARMIGIANO, MARINARA

CRISPY BRICK CHICKEN ................................................................................................................................31
WHOLE CHICKEN, BROCCOLINI, CHICKEN JUS

FREE RANGE CHICKEN ...................................................................................................................................29
CHOICE OF: VESUVIO, MARSALA, PICCATA, LIMONE OR VELASCO

VITELLO SCALOPPINE ....................................................................................................................................34
CHOICE OF: MARSALA, FRANCESE OR PICCATA

SKIRT STEAK ITALIANO .................................................................................................................................40

QUALITY CHOPS

"You Know You're Winning When You See You're Being Copied." 
-Alex Dana, Rosebud Founder

SIDE PENNE MARINARA $4

MEATBALL $9 | SAUSAGE $7 | CHICKEN $9 | JUMBO SHRIMP $6PIZZA

PIZZA MARGHERITA ................................................17
MEATBALL PIZZA ......................................................22
MEAT PIZZA ................................................................22
WHITE RICOTTA PIZZA ...........................................18

OUR PIZZAS ARE MADE WITH THE FINEST 
IMPORTED ITALIAN INGREDIENTS

FRESH ARUGULA $2 | MUSHROOMS $2 
PROSCIUTTO $4 | SAUSAGE $3

ORECCHIETTE WITH SAUSAGE AND BROCCOLINI ..........................................................................................27
CAVATELLI GRATINATI (BAKED)...............................................................................................................................23
PAPPARDELLE MARINARA ........................................................................................................................................23
GNOCCHI ALLA VODKA ..............................................................................................................................................24
FETTUCCINI ALFREDO .................................................................................................................................................24
CHEESE RAVIOLI ............................................................................................................................................................21
CAVATELLI ALLA ROSEBUD........................................................................................................................................22
BUCATINI CARBONARA ..............................................................................................................................................24
RIGATONI BOLOGNESE................................................................................................................................................25
LINGUINE VONGOLE (RED OR WHITE) ...................................................................................................................32

ZUPPA DI PESCE...........................................................................................................................................................45
LOBSTER FARA DIABLO ............................................................................................................................................45

SIDES
ASPARAGUS ......................................................................................................................................................................9
BROCCOLINI......................................................................................................................................................................9
SPINACH ............................................................................................................................................................................9
MUSHROOMS...................................................................................................................................................................9
ROASTED POTATOES .....................................................................................................................................................9
HANDCUT FRIES ..............................................................................................................................................................7

COLD WATER LOBSTER TAIL, ASPARAGUS, OVEN DRIED TOMATOES, SAFFRON RISOTTO, LOBSTER BUTTER
RISOTTO CACIO PEPE.................................................................................................................................................31

PARMESAN RISOTTO, CRACKED BLACK PEPPER, PREPAIRED IN OUR SIGANTURE PARMESAN WHEEL
RISOTTO MELLANZANE.............................................................................................................................................31

CHAR GRILLED EGGPLANT, ROASTED RED PEPPER CHUTNEY, SAFFRON RISOTTO, TOASTED PINE 
NUTS, FARM FETA CHEESE

RISOTTO AL FORNO....................................................................................................................................................31
CRISPY MILANESE, CHICKEN BREAST, ZUCCHINI, SQUASH, OVEN ROASTED TOMATOES, GARLIC 
BUTTER, PARMESAN RISOTTO

HOMEMADE PASTA

PORK CHOP.......................................................................................................................................................,...........31

SHRIMP COCKTAIL...................................................20

GRILLED SKIRT STEAK, ITALIAN VINEGAR PEPPERS, ROASTED GARLIC, WHITE WINE SAUCE

SHRIMP FRANCESE .....................................................................................................................................................42


