
 

 
Appetizers 

Stuffed Zucchini       
Baked zucchini Filled with Mortadella & Parmesan             8 
 
Jumbo Button Mushroom Caps 
Filled with Goat Cheese & Fresh Herbs           8 
 
Fresh Made Mozzarella & Vine Ripened Tomatoes      
Made in house and stuffed with sun dried tomatoes & Basil Pesto        9 
 
Artichoke & Fresh Spinach Dip 
Warm Artichoke and Cream Cheese served with Bagel Chips and Pita Bread                    9 
 
Baked Escargot 
Garlic Butter and crowned with Puff Pastry                               9 
 
Baby Back Rib Sampler 
A Stack of meaty smoked Ribs with our savory Barbecue Sauce                    10 

        
Jumbo Lump Crab Cakes 
With Raspberry infused Field Greens and Balsamic Reduction                       10 
 
Shrimp Cocktail 
Chilled and served with Cocktail Sauce        14 
 
 
 

 
 

Soups and Salads 
Salad Bar 
Mixed Greens with your favorite Toppings.  Go back as many times as you would like   11 
 
Caesar Salad 
The traditional Salad with Anchovy Filets upon request                               6 
With Grilled Chicken Breast                                     10 
With Grilled Shrimp                       14 
 
Range Steak Soup 
Our signature Soup, served kettle hot                         5 
 
Loaded Baked Potato Soup 
Topped with Sour cream, Bacon, Cheese & fresh Chives          5 
                 
 
 
 

Award Winning Entrees 
All Award Winning entrees include: Salad Bar or Caesar Salad and two side items 

All of our steaks and prime rib are hand cut and aged 21 days 
 

Steak Temperatures 
Rare-Red, Cool Center      Medium Rare- Red, Warm Center      Medium- Pink Center 

Medium Well- Slightly Pink Center      Well- Cooked Throughout 
 

Kansas City Strip Ten Ounce         24 
      Sixteen Ounce        30 
Voted Kansas City’s “Best Strip” by Pitch Weekly        
 
Range BBQ Ribs 
Slow smoked Baby Back Ribs         25 
 
Grand Prize Sixteen Ounce 
Certified Angus Beef, 21 day aged, Kansas City Strip 
Bourbon marinated, Seasoned & topped with Herbed Truffle Butter 
Voted “Best Steak in Kansas City” at the 2008 Great American BBQ Festival  35 
 

 
 
 
 

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 or Caesar Salad and two side items 

All of our steaks and prime rib are hand cut and aged 21 days 
 

Steak Temperatures 
Rare-Red, Cool Center      Medium Rare- Red, Warm Center      Medium- Pink Center 

Medium Well- Slightly Pink Center      Well- Cooked Throughout 
 
Filet Mignon           
Our most Tender Cut          
  Six Ounce         26 
  Ten Ounce         36  

      
Ribeye Fourteen Ounce 

Well marbled for a tender cut        32 
 
Porterhouse Twenty-Two Ounce 

Rich flavor of the Strip and tenderness of the Filet     36 
 
The Outlaw Twenty Seven Ounce 

Bone in Ribeye seasoned with Southwest Spices      36 
 
Prime Rib 
Slow roasted served with Au Jus and Horseradish 
  Twelve Ounce         22 
  Eighteen Ounce        27 

 
 

Entrees 
Kurobota Pork Chop 
Ten Ounce Herb marinated served with Whole Grain Mustard Sauce   21 
 
Smoked Half Chicken 
Free Range, Herb marinated and Smoked to perfection     21 
 
Walnut Blackened Salmon 
Seasoned with Cajun Spices and topped with Kahlua Sauce     22 
 
Seafood Penne Pasta  
Scallops, Shrimp, & Pear Tomatoes with Penne in a Basil Cream Sauce   25 
 
Halibut Mediterranee 
Marinated with Olive Oil, Garlic, Shallots, Tomatoes and Herbs    26 
 
Sea Scallops 
Pan Seared and served in the shell with Saffron Butter     28 
 
Citrus Grilled Lobster Tail 
Cold Water Lobster Tail, Grilled and served in Citrus Butter    33 
 
Twin Lobster Tails 
Cold Water Lobster Tails served with Drawn Butter and Lemon    49 
 

Alaskan King Crab Legs 
A pound and a half served with Drawn Butter and Lemon                   57 
 
Range Seafood Trio 
A Cold Water Lobster Tail, King Crab Leg, & Grilled Shrimp Skewer                 59 

 
 

Add to any Entrée: Lobster Tail 24, King Crab 27 or Shrimp Skewer 12 
 
 

Side Items 
Choose two with any entrée, Steak, or Prime Rib 

 

  Baked Potato           Sautéed Button Mushrooms 
  Creamy Mashed Potatoes         Gruyere Potatoes Au Gratin 
  Steak Fries           Deep Fried Onion Rings 
  Fresh Vegetable du Jour        Sautéed Baby Spinach 

 



 

 
 

Desserts 
 
 
 

CHOCOLATE VOLCANO 
A sensational taste eruption!  

Chocolate Ice Cream covered with 
Heath Bar Crunch and then dipped in 

Chocolate served on a pool of flaming 
Strawberry Lava Sauce   

Enough for two 
$10 

 
 
 
 

CHOCOLATE COVERED 
CHEESECAKE 

An undertaking for the most  
Indulgent.  A creamy Vanilla Cheesecake 

dipped in rich Chocolate Sauce and 
served with Vanilla Cream 

$7 
 
 
 
 

FOUR LAYER  
CARROT CAKE 

A Huge slice of our Home Made  
Sweet Spice Cake infused with  

Cinnamon, Walnuts & Pecans, Topped  
with a rich Cream Cheese Icing 

$7 
 
 

CHOCOLATE CUPCAKE 
As big as the open Range.  Filled with 
Chocolate Ganache’ and topped with 

Chocolate Butter Cream Icing 
$6 

 
 
 

 
 

Desserts 
 

RANGE ROCKSLIDE 
A tradition here at The Range.  A Giant 

and we mean GIANT, Chocolate Brownie 
warmed & topped with Vanilla Ice Cream, 

drizzled with  
White Chocolate, Strawberry,  
Raspberry & Chocolate Sauces 

$6 
 
 
 
 

MOM’S BAKED APPLE PIE 
Just like Mom used to make, Served warm 

with a scoop of Cinnamon Ice Cream 
$6 

 
 
 
 
 

NEW YORK CHEESECAKE  
Our smooth & creamy Home Made 

Cheesecake in the New York Tradition 
$6 

 
 
 
 
 

CRÈME BRULEE 
End your dinner with our rich and 

velvety Crème Brulee.  Presented with a 
crisp sugar top 

$5 
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