
ROSEMONT RESTAURANT WEEK
3 COURSE MENU $59

Bubbles and Whites
Glass/Bottle

POEMA, CAVA, SPARKLING 12.5 / 48

LAGARIA, PINOT GRIGIO 12.5 / 48

FERRARI-CARANO, SAUVIGNON BLANC 12.5 / 48

J. LOHR, RIVERSTONE, CHARDONNAY 12.5 / 48

Vibrant Reds
Glass/Bottle

WESTMOUNT, PINOT NOIR 14 / 54

VIBERTI, BARBERA D'ALBA 14 / 54

EL COTO DE IMAZ, RESERVA, RIOJA 15.5 / 58

LIBERTY SCHOOL, CABERNET SAUVIGNON 12.5 / 48

Starters
Choose One

LITTLE GEM CAESAR SALAD*
shaved parmesan, parker house croutons,

caesar style dressing

SONOMA GREENS SALAD
spicy pecans, goat cheese, apples, dried

cranberries, honey vinaigrette

ICEBERG WEDGE SALAD
blue cheese, warm bacon, cherry

tomatoes, blue cheese dressing

TOMATO SALAD
shaved red onion, dill, warm bacon,

buttermilk ranch "naughty"

BEETS & BURRATA + 5

candied spiced pepitas, shaved grana

cheese, chive oil, fresh pea tendrils

SHRIMP COCKTAIL (3)
horseradish-cocktail sauce

LOBSTER BISQUE
aged sherry, lobster morsels

GHOST ITEM PRIME MEATBALLS
marinara, whipped ricotta

Entrées
Choose One

JALAPEÑO SALMON BÉARNAISE*
parmesan mashed potatoes, blue crab, sautéed shrimp

SESAME SEARED TUNA*
parmesan mashed potatoes, tamari reduction

CIOPPINO
fruits de mare, fresh linguini pasta, fennel-tomato broth

FILET MIGNON 6 OZ* 8 oz +9 / 12 oz +16

parmesan mashed potatoes, lemon-garlic butter

ROASTED NATURAL CHICKEN
basil-parmesan mashed potatoes, garlic-butter sauce, crispy capers

PAPPARDELLE BOLOGNESE
mushroom ragu, tomato, vegan cashew ricotta, basil

ORA KING SALMON* + 10

farro & leek fondue, citrus-tarragon butter

Indulge
KING CRAB-TRUFFLE

BUTTER 14

CHERRYWOOD BACON-
WRAPPED SHRIMP 18

JUMBO LUMP CRAB CAKE
26

Join us on Sunday for our Prime Rib
slow-roasted and carved to order

EXCLUSIVELY ON SUNDAYS AS PART OF OUR TRU NINETY-TWO MENU OR À LA CARTE

Dine In only.  All of Truluck’s menu items are trans-fat free.  Consumer Information: Wines may contain sulfites.
To support our Front-Line Service Staff there is a 20% minimum gratuity added to all tables of 6 or more.

*Contains (or may contain) raw or undercooked ingredients.  Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of foodborne illness, especially if you have certain medical conditions. Please alert your server of any food allergies immediately.

Something Sweet
Choose One

PETIT CARROT CAKE PETIT CHOCOLATE MALT CAKE
PETIT KEY LIME PIE FLOURLESS CHOCOLATE BAR

fresh berries, berry coulis, raspberry dust


