
Banquets & Country Store 

We are the fulfillment of a vision of William R. Rose, owner of Rose Packing Company, a meat 
processing firm located in Chicago near Midway Airport. Six 125 year old large barns have been 

moved to create the restaurant, banquet rooms and Millrose Country Store.  The barns are  
complimented by a beautiful outdoor patio with large fireplaces and umbrella covered tables. 
Freshly prepared comfort food compliment the rustic ambience of the barns, patio and high  

fireplaces for the relaxed country atmosphere of Millrose. 

Millrose Sampler - (serves 2) Ribs, wings, pickle chips,  

sausage, meatballs - $13.95 
 

House Smoked Salmon - Pickled red onion, caper,  

lemon dill mayo - $9.95 
 

Pancho’s Wings - Lightly breaded, fresh jalapeño,  

cilantro & scallions, ranch - $7.95 
 

Sausage Sampler - Italian sausage, bratwurst,  

kielbasa corn dog - $6.95 
 

Pulled Pork Cheese Fries - Apple cider-peppercorn BBQ, 

melted muenster & cheddar, coleslaw - $8.95 
 

Fried Pickle Chips - Served with ranch dressing - $4.95 
 

Chips, Guacamole & Salsa - $6.95 
 

Jumbo Cornbread Muffin - Topped with honey butter - 

$4.95 

Soups  

Mediterranean Feta & Pita Salad 

Romaine, roasted red peppers, olives, chick pea and plum tomatoes tossed with red onion, pickled carrots & lemon dill dressing 

$12.00 
 

Antipasto Chopped Salad 

Cappacolla, pepperoni, ham, provolone, mixed salad vegetables, artichoke, olives & tomato-caper relish, Italian dressing 

$15.00 
 

The Fez Salad 

Grilled chicken breast with dates, coconut, almonds, apples, oranges & raisins, tossed with mixed greens,  

crumbled blue cheese & orange-honey vinaigrette 

$16.00 
 

Soup of the Day  
Cup $2.95 - Bowl $4.95 

 

Baked French Onion - $5.95 
 

Hearty Beef Vegetable 

Cup $2.95 - Bowl $4.95 
 

Millrose Chili 
Beef, chorizo & smoked pork 

(medium heat) cheddar & sour cream 

Cup $4.95 - Bowl $6.95 

Pre-fixe Menu - $21.00  

Parties of 6 or larger will have an automatic gratuity of 18% added 

Fajitas 

Sautéed Sweet Pepper, Poblano & Onion 
lettuce, guacamole, sour cream, salsa, cheddar, flour tortillas 

 

Shrimp - $17.95 

Petite Strip Steak - $16.95 

Chicken Breast - $14.95 

Veggie - $10.95 

1st Course House salad with choice 

of dressing or Hearty beef vegetable soup 
 

2nd Course Grilled strip steak with charred tomato and  

balsamic red onion, roasted garlic mashed or Pan seared chicken 

breast with seasonal vegetable ragout and fettuccini with pan 

sauce 
 

3rd Course Orange chocolate torte or Belgium waffle with  

vanilla gelato & peach bellini sauce 

 

Appetizers 

2/22/2012 

 

Roasted & Chilled Shrimp Cocktail - Served with  

remoulade, cocktail & cognac sauces $12.95 
 

Millrose Calamari - Corn meal crusted and served with chili 

cilantro sauce - $10.95 
 

3 Bone Rib Sampler - $7.95 
 

Sweet Potato Tots - Served with chili cilantro sauce - $4.95 
 

Coconut Shrimp - Served with sweet chili sauce - $10.95 
 

Pickled Jalapeño Giardiniere - Spicy cauliflower,  

red onion, garlic & carrots - $3.95 
 

Barbeque Meat Balls - $5.95 
 

BBQ’d Chicken Quesadilla - Fajita vegetables, chili 

cilantro sauce, salsa - $7.95 
 

Korean Pork Tacos - Hoisin stir fry pork shoulder,  

kimchee slaw, flour tortillas, chili cilantro mayo - $6.95 

Side Salads 

Dinner Salads 

Ranch, Blue Cheese, Balsamic, Chicago Creamy Garlic, Oil & Vinegar, Low Fat Italian 

Shrimp $9 - Petite Strip Steak $8 - Broiled Salmon $7 - Grilled Chicken Breast $6 
 

House Salad 
Three greens, tomato, cucumber, carrot, red cabbage & croutons 

Large $5.95 - Side $3.95 
 

Naples Caesar Salad 
Marinated artichokes, olives, tomato-caper relish - Large $9.95 - Side $4.95 

 

Roasted Pepper & Mozzarella 
Pickled red onion, basil, EVOO, balsamic  

vinegar - $7.95 
 

Wedge Salad 
Blue cheese dressing, thick cut bacon, tomato-caper relish - $8.95 

No coupons or entertainment 

cards accepted. 



Breaded Pork Tenderloin - Shallot, mushroom, tomato, lemon-rosemary sauce, fettuccini - $17.95 
 

Roasted Vegetable Ravioli - Baked with alfredo sauce, served with marinara & pesto drizzle - $16.95 
 

Italian Sausage Ragu - Meatballs, sweet peppers, rosemary, fettuccini, parmesan - $11.95 
 

Chicken Milanese - Fresh mozzarella, roasted red pepper, lemony spinach, roasted garlic mashed potatoes - $16.95 
 

Broiled Salmon - Lemon dill watercress, roasted garlic mashed potatoes - $19.95 
 

Pecan Walleye Pike - Cranberry butter, wild rice & broccoli - $23.95 
 

Batter Sautéed Tilapia - Mushrooms, shallots & basil, lemon white wine sauce, roasted garlic mashed and broccoli - $16.95 
 

Double Cut Pork Chop - Apple brandy glaze, blue cheese & pecan, sweet potato & seasonal vegetable - $24.95 
 

Jumbo Shrimp - served with wild rice & seasonal vegetables 

 Coconut battered with sweet chili sauce - $22.00 

 Baked with garlic herb butter - $22.00 

French Fries - $4.00 

German Fried Potatoes - $4.00 

Roasted Garlic Mashed - $4.00 

Baked Potato - $4.00 

Twice Baked Potato - $6.00 

Sautéed Spinach - $6.00 

Creamed Spinach - $6.00 

Roasted Mushrooms - $6.00 

Balsamic Red Onion - $4.00 

Seasonal Vegetables - $4.00 

Sweet Potato - $4.00 

Mac & Cheese - $6.00 

Wild Rice Pilaf - $4.00 

Broccoli - $4.00 

Entrees 

Specialties 

Available Blackened or Peppercorn @ no charge 

Add $3.00 for Horseradish Crust, Blue Cheese, Al Forno 

Add $3.00 for Hollandaise, Béarnaise 

 
PROUDLY SERVING TOP QUALITY CHOICE STEAKS, AGED 21 DAYS 

8oz Filet - $37.95 

12oz New York Strip - $35.95 

Prime Rib (available Fri, Sat, Sun - Dinner Only) - 8oz $22.95 / 12oz $27.95 

Above served with baked potato & broccoli 

 

Rack of Lamb - Dijon mustard herb crust, wild rice & seasonal vegetable - $35.95 
 

Roses Barbeque Pork Ribs - French fries & coleslaw - 1/2 Slab $14.95 / Full Slab $19.95 
 

Ribs & Greek Chicken Combo - French fries & coleslaw - $17.95  (Dinner Only) 
 

Ribs & Shrimp Combo - French fries & coleslaw - $19.95 
 

Pot Roast - Roasted garlic mashed potatoes, vegetables, pan gravy - $16.95 
 

Yia Yia’s Greek Chicken - Lemon & oregano, roasted potatoes, broccoli - $15.95 (Dinner Only) 

10oz Top Sirloin - $26.95 

13oz Ribeye - $35.95 

Sides 

Sandwiches 

Served with coleslaw, pickle chip and your choice of: fries or fruit (substitute house salad for $2.50) 

1/3lb Angus Burger 

Lettuce, tomato, onion 

Choice of 2 toppings: Swiss, Provolone, Cheddar, American or Blue Cheese 

Grilled onions, Mushrooms, Thick cut bacon 

Single $9.95 / Double $12.95 / Triple $15.95 

 

Turkey Burger - $11.95 
 

Bison Burger - $15.95 
 

Patty Melt - Cheddar & Muenster, grilled onions, rosemary-shallot ketchup, rye bread - $12.95 
 

Slider Trio - Meatball, BBQ pork & cheddar burger with onions - $9.95 
 

BBQ Pork - Sliced shoulder butt, apple cider-peppercorn BBQ sauce, chopped slaw, burger bun - $11.95 
 

Double Brat Patty - Swiss, grilled onions, sauerkraut, horseradish mustard mayo, onion roll - $8.95 
 

Spiced Grilled Chicken Breast - Provolone, avocado, house giardiniere, chili cilantro mayo, lettuce, bun - $13.95 
 

Chicken Caesar Wrap - Grilled chicken breast, romaine, parmesan cheese, caesar dressing, roasted pepper and artichoke in a 

flour tortilla wrapper- $14.95 
 

Walleye Pike - (Beer battered or broiled) Lettuce, tomato on an onion hoagie with tartar sauce - $15.95 
 

Club - Ham, turkey, thick cut bacon, american cheese, lettuce, tomato & horseradish mustard mayo on white toast - $11.95 
 

Grilled Cheese & Bacon - Country bread, cheddar and muenster cheeses, thick-cut bacon, pickled red onion and  

roasted red pepper - $9.95 
 

The Millrose - Smoked pork butt, muenster, grilled rye, coleslaw, b-n-b pickles, horseradish mustard mayo - $11.95 


