OPEN RANGE

food « drink

{TO BEGIN}

Spiced Chicharrénes Chii Fresh Lime 6
French Onion Soup Caramelized Onions Port Wing, Crostini Gruyere 10
Escargot Carlic Herb Butter Pemod House Bread 13
Asian Pork Ribs Hoisin Cinger Sauce, Seaseme Seeds Jaw Chives 14
Jumbo Shrimp Cocktail Spicy Cockial Sauce, Fresh Lemon Uedge 16
Beef Tenderloin Tartare Comichon, Parsiey, Shallot Caric Confit Cured Egg Yok Crostini 16

Ploughman'’s Board Daily Selection from our Butcher's Case, Artison Cheeses House Maode Condiments Fresh Bread 22

{FROM THE GARDEN}

Open Range Caprese Mozzarela, Streamine Fams Rebelski Tomatoes Fresh Basi Honey Balsamic Castrique, Helo Ol Fresh Bread 16

Girilled Caesar Griled Romaing, Pameson, Panko Fried Egg Anchowy, Lemon Wedge 9717
Mixed Green Salad Quinoc, Caden Raising Amaltheia Chewre, Wdlnuts Pear Vincigrette 9
Wedge Salad lceberg Lettuce, Marinated Tomatoes Pickled Shallot Bocon, Breadcrumbs Blue Cheese, Creen Coddess Dressing 8/16
Add Grlled Chicken to any Salod 9 or Gulf Prowns 16

{ENTREES}

Seafood Special Daly Selection Market Price
Cast Iron Chicken Polento, Lardons Brussel Sorouts Red Wine Redux 29
Vegetable Pasta Poppardela Posto, Fresh Basi Pesto, Roasted Tomatoes, Toasted Pinenuts Pecorino Romono 24
Add Gilled Chicken To Your Pasta 9 or Gulf Frawns 16
Montana Pork Chop Smoked Mash Potatoes Braised Creens Ginger/Orange/Mople/Pancetta Claze 30
The Burger Cround in house, Carlic Herto Mayo, Pickled Onions Bacon Lettuce, (Cheddar, Swiss or Blue Cheese) & Fries 16

Duck Breast Pan-Seared Duck Breast Fingerling Potatoes Seasonal Vegetables, Balsomic Reduction, Micro-Greens 33
Trout Amandine Cous-Cous Seasonal Vegetables Brown Butier Toasted Amonds 32

{STEAKS A LA CARTE}

Hand Cut in House & Cast Iron Seared ~ Served with Seasonal Vegetables & Bordelaise ~ Split Plate Charge $5

Asado for Two
Ribeye, Shrimp Skewer, House Made Sausages Fingerling Potatoes Chimichurr Salad Bowl & Fresh Bread 82
The Butcher’s Cut Daily Selection Market Price
16 oz Ribeye Prime Beef 46
8 oz Top Siroin Prime Beef 29
6 oz Petite Beef Tenderloin Choice Beef 39
6 oz bison Tenderloin Carlic Butter Fingering Potatoes 45

{ADD-ONS}

Melted Blue Cheese 4 2 oz Foie Cros 16 Caromelized Uhiskey Onions 2

Bone Monow 12 GufPrawns 16

{SIDES & SAUCES}

Crispy Brussel Sprouts Maople Vincigrette, Bacon 8/1 4
Sautéed Mushrooms Heros Sumac 9716
Smoked Mashed Potatoes Hero Butter 5/8
Skillet Com Bread Daily Sclection of Butter 9
Mac & Cheese Chives Bacon Cheddar 9714
House Cut Fries Smoked Ketchup 8

Creamed Spinach 6/9
House Chimichuri 3
Horseradish Sauce 2

Truffle Butter 4
Garlic Herb Butter 3

Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
Parties of 8 people or more will receive an 18% gratuity ~ We kindly ask that no outside food be brought into Open Range



