
 

 
 

Appetizers 
 

 
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 
 
Stuffed Portobello Mushroom 
With Crab and Fontina Cheese                    12 
  
Shrimp Cocktail 
chilled and served with Cocktail Sauce        14 
          
 
 
 
 
 

Soups and Salads 
Salad Bar 
Fresh Mixed Greens with your favorite Toppings                       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 
                 

 
 
 

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

Baked Potato 
Creamy Mashed Potatoes 

Steak Fries 
Gruyere Potatoes Au Gratin 

Deep Fried Onion Rings 
Sautéed Baby Spinach 

Sautéed Button Mushrooms 
Fresh Vegetable du Jour 

 
 
 
 
 
 
 

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

 



 

 
All steaks, prime rib, and entrees include: Salad Bar or Caesar Salad and any two side items 

  Steaks and Prime Rib 
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  

      
Kansas City Strip Ten Ounce         24 
      Sixteen Ounce        30 
Voted Kansas City’s “Best Strip” by Pitch Weekly        
 
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 
 
Ribeye Fourteen Ounce 

Well marbled for a juicier tender cut       32 
 
Porterhouse Twenty-Two Ounces 

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 
 
Range BBQ Ribs 
Slow smoked Baby Back Ribs         25 
 
Braised Beef Short Ribs 
Tender Beef Short Ribs, Cooked slowly in their own flavorful Au Jus   27 
 
Country Fried Lobster Tail 
Cold Water Lobster Tail, Fried with Seasoned Flour for the ultimate indulgence 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 

 
 

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


