
EXPERIENCE
Prime Meats by Lettuce is a delivery-only 
butcher shop offering a curated selection of 
fresh, premium steaks and chops across 
Chicago. Backed by more than 50 years of 
culinary expertise, Lettuce chefs have built 
lasting relationships with the world ’s best 
farmers, ranchers, and purveyors to source 
only the finest meats. Prime Meats gives 
guests access to more than a dozen 
exceptional cuts including prime dry-aged 
cuts, globally sourced wagyu, bone-in chops, 
filets and more. Orders are delivered with 
preparation instructions and chef-driven 
tips for perfect results whether grilling, 
pan-searing, or broiling.

MENU
The curated selection includes 
USDA-certified Creekstone filets, richly 
marbled prime dry-aged steaks, and rare, 
globally sourced wagyu from Japan and 
Australia. Classic bone-in favorites, like the 
Bernie Miller Chop and bison filet, round 
out the menu, each chosen for outstanding 
quality, flavor, and tenderness. To elevate 
the at-home steakhouse experience, guests 
can customize their order with finishing 
touches like Tallow Butter, Garlic and 
Rosemary Butter, Black Truffle Butter, and 
RPM Restaurants’ Signature Steak Salt.  
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