APPHTIZER&

Butternut Squash Soup, Toasted Pumpkin Seed, Local Honey $8 GF

Bak ed Cr ab Dip , Cheddar, Old Bay Seasoning, Toasted Garlic Br ead $16
Crispy Brussels, Chili, Lime, Hone y  10. GF/V

Organic Mixed Greens, Cucumber, Beef Steak Tomatoes, Red Onion, Carrots, Garlic
Herb Crouton  $8 V

Dressing: Caesar, Bleu Cheese, Buttermilk Ranch, White Balsamic

Caesar Sala d, Romain e, Parmesan, Croutons, Caesar Dressing $10

ENTRREES

Roasted Turkey Dinn er, Stuf ng, C orn Puddin g, Green Be ans, Yukon Gold P otat o Pur ee,
Cranber ry Sauce, Gravy  $34 Kids under 12 $17

Wagyu Meatloaf, = Mashed Potatoes, Seasonal Vegetables, Gravy $22

Miso Glazed Salmon Noodle Bowl, Ginger Soy Broth, Soba Noodles, Mushrooms, Red Peppers,
Carrots, Peas, Cilantro, Chili Oil ~ $24. GF

Jumbo Lump Cr ab Cake, French Fries, Cole Slaw, T artar Sauc e, Lemon

Single $26 Double $38

Chocolat e Peanut But ter Pie, Whipped Cr eam, Choc olat e Shavings  $10 GF/V
Pumpk in Pie, Cinnamon Whipped Cr eam $8 V

Flourless Chocolate Cake, Berries, Whipped Cr eam $10 GF/V

Range and Rye h  as adopt edth e "Livin g W age " Initiativ e to
bringequalit ytokitchen st affw ages. Inlieuof in creasin gallm enu
prices, aser vice charge of 2 % will be appliedt o allf ood pur chases.
Youwill n dthisatth ebot tom ofy our bill. This will be distr ibut ed
. dir ectly t o our C ulin ary Staff Member s.
GF- Gluten Free V- Vegetarian

Consuming r aw or un der cook ed me at, poul try, seafood,

shell sh, or eggs ma y increase y our r isk of foodbor ne illness



