
 
 

 
 

Appetizers 
 

Bacon Wrapped Shrimp 
Sweet and Spicy Chili Sauce           14 
 
Shrimp Cocktail 
Cocktail Sauce and Lemon          14 
 
Portobello Fries 
With Peppercorn Ranch          12 
 
Range Crab Cakes 
With Apple, Fennel and Mandarin Vinaigrette Slaw                        10 
 
Artichoke and Spinach Dip 
Corn Tortilla Chips                                 9 
 
Baked Escargot 
In Garlic Butter and Puff Pastry                                    9 
 
Steak Bruschetta 
Beef Tenderloin and Italian Tomato Relish over Crostini                      10 
 
Clams Casino 
Fresh Little Neck Clams with Savory Bread Crumbs and Bacon                    12
   
Mediterranean Chicken Flatbread 
With tender Grilled Chicken, Mozzarella Cheese and Balsamic Reduction      9 
 

 

Soups and Salads 
 
Caesar Salad 
Fresh Romaine, Parmesan Cheese and homemade Croutons                            5 
 
Bibb Wedge Salad 
Bibb Lettuce with crisp smoked Bacon, Bleu Cheese Crumbles and our House Ranch    5 
 
Fresh Spinach Salad              
With Candied Pecans and Bourbon Vinaigrette              5 
 
Salad Bar 
Premium Fresh Items so you can create your own         11 
 
Range Steak Soup 
Chunks of tender Steak in a savory, rich Broth         5 
 
Loaded Baked Potato Soup 
Topped with Bacon, Cheese, Sour Cream and fresh Chives        5 
 
French Onion Soup 
Topped with croutons and Swiss cheese                                        5
             

Side Items 
 

Au Gratin Potatoes                Sautéed Button Mushrooms 
 

Baked Potato      Fresh Vegetable Du Jour 
 

Creamy Parmesan Mashed potatoes  Fresh Steamed Broccoli 
 

Seasoned French Fries    Sautéed Baby Spinach 
 

Loaded Baked Sweet Potato   Fresh Steamed Asparagus 
 

Cheddar Macaroni & Cheese   Skillet Sautéed Corn 
 
 
 

Consuming raw or undercooked meat may increase your risk of foodborne illness 
18% Gratuity will be charged for parties of six or more    

 
 
 



 
 
 

 
 

Steaks and Prime Rib 
All steaks, prime rib and entrees include:  

Salad Bar, Caesar, Spinach or Wedge Salad and two side items 
 
Kansas City Strip Sixteen Ounce  
Voted Kansas City’s “Best Strip” by Pitch Weekly       32 
            
The “Grand Prize” Sixteen Ounce  
Certified Angus Beef Kansas City Strip 
Bourbon Marinated, Seasoned and Topped with Herb Truffle Butter    36 

 
Porterhouse Twenty-Two Ounce 

Rich Flavor of the Strip and Tenderness of the Filet      39 

 
Prime Rib 
Slow-Roasted and Served with Au Jus and Horseradish 
  Twelve Ounce          26 
  Eighteen Ounce         32 
 
Filet Mignon           
Our most Tender Cut          
  Eight Ounce          34 
  Twelve Ounce          49  
 
Beef Burgundy         
Beef Tenderloin Medallions sautéed in a Burgundy Wine Sauce                  36 
 
The Outlaw Twenty-Seven Ounce 

Bone in Ribeye Seasoned with Southwest Spices       49 
  
Ribeye Fourteen Ounce 
Well Marbled for a Flavorful Cut         32 

 
 

Entrees 
 

Chicken Pommery 
Boneless Skinless and sautéed with Whole Grain Mustard Cream     24 
 
Range BBQ Ribs Full Slab 

Hickory Smoked and Served with our Savory Barbecue Sauce     26 

 
Rack of Lamb 
Seasoned with Chimichurri and Roasted to Perfection      34 

 
Kurobota Pork Chop Ten Ounce 
Herb Marinated and Served with Whole Grain Mustard Sauce     24 

 
Twin Cold Water Lobster Tails 
Drawn Butter and Lemon          49 

 
Whole Maine Lobster 
Broiled or Steamed            44 
   
Alaskan King Crab Legs One and a half pounds 
Drawn Butter and Lemon                            Market Price 

 
Jumbo Breaded Prawns 
Giant Prawns, hand breaded and Fried crisp                           39 
 
Sea Scallops 
Pan-seared and Served with Saffron Butter        34 

 
Walnut Blackened Salmon 
With Kahlua® Cream Sauce          26 
 

Add to any Entree: Shrimp Scampi 14       Lobster Tail   25      Grilled Shrimp 14 
 


	Bibb Wedge Salad
	Bibb Lettuce with crisp smoked Bacon, Bleu Cheese Crumbles and our House Ranch    5
	Side Items



