
OPEN RANGE 
 

Appetizers 
 

Red ‘castle’ Rock SLIDERS 
Platter of three tasty mini burgers  9.95 

 

Chicken fingers 
Batter dipped chicken tenderloins served with honey mustard  9.95 

 

Texas toothpicks 
Batter dipped onion and jalapeno strips ~ honey mustard dipping sauce 6.95 

 

Artichoke Spinach Dip 
Served with Warm crusty Bread 7.95 

 

original Buffalo chicken Wings 
Ten wings, celery, choice of blue cheese or ranch dressing 7.95 

 

Hand cut New Zealand Deep Water calamari 
crispy Sweet Tender calamari with marinara Dipping Sauce 9.95 

 

Fried mozzarella sticks 
Served with marinara  sauce  7.95 

 

Battered zucchini strips 

 

Big bowl Salads 
 

Grilled Chicken taco salad 
Seasoned chicken, fresh greens, sour cream, shredded cheddar, black bean 

 Corn Pico, salsa, ranch dressing and corn tortilla confetti   10.95 
 

classic Caesar 
Baby Romaine ~ crispy croutons ~ creamy house made Parmesan Dressing 5.95 

Add Lemon Garlic Roasted Sliced chicken  4.95 
 

Traditional cobb 
chopped Lettuce ~ chicken ~ Tomatoes ~ Avocado ~ Hard-Boiled eggs ~ Bacon ~ chives 

Bleu cheese ~ creamy Ranch Dressing 11.95 
 

 Crispy chicken salad 
Fried chicken strips on fresh greens with jack cheese, tomato and cucumber  

With Honey mustard dressing    10.95 

Parties of six or more are subject to an 18% gratuity. 

Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 

Served with marinara sauce  7.95 

Grille & Tavern 

 

Sandwiches 
choice of sesame  or Whole Wheat Bun 

choice of Hand cut French fries, Potato Salad or Cole slaw  
 

Slow smoked beef brisket 
Tender sliced brisket with our tangy bbq sauce  10.95 

 
‘Pulled’ pork 

Slow smoke roasted pork topped with tangy bbq sauce 10.95 
 



 

 
Gourmet Burger Selections 

 

All Burgers are 8 oz Fresh Ground Sirloin Served on SESEME Bun 
Hand Cut French Fries, Potato Salad or Creamy Cole Slaw 

Classic All American Cheeseburger 
Melted Cheese ~ Sweet Onions ~ Tomato ~ Crisp Lettuce ~ Mustard/Mayo/Ketchup  

11.95 
 Campfire BBQ Bacon burger 

 Ranch Cut Bacon ~ tangy bbq sauce ~ cheddar cheese 
12.95 

Mushroom Madness 

Entrees served with Choice of 2 Sides * 
 
 

Chicken Fried Steak 
Choice Angus Beef battered and fried, topped with Country Cream Gravy 

13.95 
 

Rancher’s Rib Eye 
USDA Choice 12 oz. Rib Eye Steak ~ Char grilled to your specifications. 

24.95 
 

Filet mignon 
USDA Choice 6 oz, Tenderloin Filet Char Grilled to your liking. 

18.95 
 
 

Chicken Fried Chicken 
Buttermilk battered chicken breast crispy fried and topped with cream gravy 

13.95 
 

BBQ Baby Back Ribs 
Tender Danish baby backs slow smoke roasted & basted with tangy BBQ Sauce. 

Full Rack 24.95  Half Rack 15.95 
 

 

BBQ Beef Brisket 
Slow smoke roasted slices served with tangy BBQ sauce on the side. 

14.95 
 

Pulled Pork Platter 
Tender smoke roasted pork hand pulled from the bone -  Carolina style. 

13.95 
 

Atlantic Salmon 
Seasoned and grilled filet topped with lemon butter. 

15.95 
 

Tilapia  
Seasoned and grilled filet finished with a drizzle of lemon butter. 

13.95 
 

Breaded Shrimp 
6 Crispy fried giant shrimp served with cocktail sauce. 

13.95 

 

big kettle soup 
 

high noon chili 
angus beef ~ rattlesnake beans ~ Maui onions ~ tomatoes ~ sweet piquant peppers 

fire roasted chilies ~ jalapeno cilantro ricotta cheese 
Or  Soup of the day 


