
tap style who where abv (16/20oz)

Apricot Cider Hard Cider Uncle John's St. John's, MI 6.5 7/8

Flywheel Bright Lager Metropolitan Chicago, IL 5.2 6/7

Cross of Gold Golden Ale Revolution Chicago, IL 5 6/7

Kuhler See Amber Kolsch Lake Effect Chicago, IL 5.3 6/7

Municiple IPA IPA Ale Syndicate Chicago, IL 5.7 6/7

Heavy-Handed IPA Two Brothers Warrenville, IL 6.7 7/8

Nitro Scurry Kottbusser Off-Color Chicago, IL 5.3 6/7
The Poet Oatmeal Stout New Holland Holland, MI 5.2 6/7

bottle 12oz
Octoberfest Marzen Central Waters Amherst, WI 5.5 4

Pumpkin Ale Vegetable/Fruit/Spiced Ale Smuttynose Portsmouth, NH 5.8 4

Little Sumpin' Sumpin' American Pale Wheat Lagunitas Petaluma, CA 7.5 6

Prairie Path Gluten-Free Blonde Ale Two Brothers Warrenville, IL 5.1 5

Windy City Wheat Witbier Chicago Beer Co. Chicago, IL 5 5

Satin Solitude Imperial Stout Central Waters Amherst, WI 7.5 7

Rocky's Revenge Bourbon Brown Ale Tyranena Lake Mills, WI 6 6

Sawtooth Ale Extra Special Bitter Left Hand Longmont, CO 5.3 5

Domaine DuPage French Country Ale Two Brothers Warrenville, IL 5.9 6

Krankshaft Kolsch Metropolitan Chicago, IL 5 5

Baaad Boy Black Wheat Ale 3 Sheeps Sheboygan, WI 5.5 5

large bottle 22oz/750

Double Jack IIPA Firestone Walker Paso Robles, CA 9.5 13
Hop Stoopid IPA Lagunitas Petaluma, CA 8 10

Dragon's Milk Barrel-Aged Imperial Stout New Holland Holland, MI 10 14

Oro de Calabaza Biere de Garde Jolly Pumpkin Dexter, MI 8 22
Old Stock '12 Old Ale North Coast Ft. Bragg, CA 11.9 25

whites vintage who where glass/bottle

Keuka Village Blend 2012 Ravines Finger Lakes, NY 7/27

Ship of Fools Blend 2011 Chateau Gr. Traverse Leelenau Peninsula, MI 8/31

Pinot Grigio 2011 Good Harbor Lake Leelenau, MI 8/31

Chardonnay 2010 Ravines Finger Lakes, NY 10/39

Dry Riesling 2012 Hermann J Weimer Finger Lakes, NY 11/43

Sauvignon Blanc 2012 Frog's Leap Napa Valley, CA 12/47

Estate' Roussanne 2011 Truchard Carneros, CA 13/51

reds
Harbor Red Blend NV Good Harbor Lake Leelanau, MI 7/27

Cabernet Franc 2011 Firelands Isle St. George, OH 8/31

Reserva' Malbec 2010 Nieto Sentener Mendoza, AR 8/31

Gamay 2010 Chateau Gr. Traverse Leelanau Peninsula, MI 10/39

Estate' Cabernet Sauvignon 2009 Mercer Columbia Valley, WA 12/47

Broadside Prop. Red Blend 2011 Giornata Central Coast, CA 13/51

Pinot Noir 2010 Ravines Finger Lakes, NY 13/51

sparkling
Green NV M. Lawrence Suttons Bay, MI 7/40

Rose NV M. Lawrence Suttons Bay, MI 7/40

Cuvee Brut 2006 Hermann J Weimer Finger Lakes, NY 60

wine

beer



house cocktails / 11 seasonal cocktails / 12

old-fashioned
Neversweat Bourbon/Demerara/Angostura bitters/

cherry/orange slice

sazerac 
Redemption High-Rye Bourbon/Letherbee Absinthe wash/

simple-syrup/Peychaud bitters/lemon peel

negroni 
Letherbee Gin/Gran Classico/L’Afrique/lemon peel

tuxedo
Napa Distiller’s Blend Vodka/Cocchi Americano/

Tagliatella/Letherbee Absinthe/orange bitters/lemon 
peel

rob roy
Bank Note 5yr Blended Scotch/Chinato d’Erbette/

Angostura bitters/cherry

falling-up
Letherbee Autumnal Gin/MI Cherry Liqueur/Creme de 

Violette/lemon peel

harvest
FEW Rye Whiskey/Nux Alpina Walnut Liqueur/maple 
syrup/lemon juice/rhubarb bitters/rosemary sprig

granddaddy's leaf-pile
Corsair Triple-Smoke Whiskey/L’Afrique/oak-aged 
sugar/Chesapeake-Bay bitters/cherry/lemon peel

autumn lady
Damson Gin/lemon juice/superfine sugar/egg-white/

soda/orange bitters/orange wedge

winter is coming
Sorel/Hum/Corsair Spiced Rum/Velvet Falernum/Apricot 

Hard-Cider/cinnamon apple slice

sheffield neighbor - fall / 30
 

(A cocktail to share! Serves 4, nicely)
Redemption High-Rye Bourbon/fresh apple cider/lemon 

juice/maple syrup/ginger root
*accompanied with a bottle of soda water to top-off

beer flight / 12

Uncle John's Cider / Amber Kolsch / Municiple 
IPA /Nitro Scurry Kottbusser

vodka 2oz whiskey/bourbon 2oz specialty 2oz
LiV 8 Redemption High-Rye 8 Letherbee Malort 7

Napa Distiller's Blend 7 Neversweat 8 Letherbee Absinthe 13
Next Star 7 Corsair Triple-Smoke 10

Old Pogue Master's Select 9 liqueur
gin Noah's Mill 11 Sorel 8

Letherbee 7 Yahara Bay Charred-Oak Rye 11 Hum 9
Letherbee Autumnal 9 New Holland Zepplin Bend 14 Leopold Bros. Orange 8

Big Gin 8 FEW White 11 Leopold Bros. Michigan Cherry 8
Hayman's Old Tom 8 FEW Rye 12 Leopold Bros. American Fernet 9
FEW Barrel Aged 11 Nardini Tagliatella 11

Averell Damson Gin 7 scotch Orphan Girl Bourbon Cream 7
Bank Note 5yr Blended 8 Stone Pine 10

rum Benromach 10yr Speyside 12 Nux Alpina Walnut 9
Corsair Spiced 8 Longrow Peated 12 Nux Alpina Creme De Violette 7

Neisson Agricole Blanc 7 Nardini Rabrararo Amaro 10
Neisson Reserve Especiale 11 tequila

Herencia Blanco 8 vermouth
cognac/armagnac Herencia Reposado 10 Cocchi Americano 6

Seguinot VSOP 11 Midnight Caye Anejo 11 Cana's Feast Chinato d'Erbette 9
Mario Duffau Napoleon 9 Hammer & Tongs L'Afrique 8

spirits



savories

Two Eggs / garlic lime potatoes/ toast 7

Spinach-Garlic Chicken Sausage Omelet / smoked gouda/ grapes/ sriracha creme fraiche/  
garlic lime potatoes/ toast 10

Maple-Bacon Sausage Omelet / cheddar/ spinach/ potatoes/ apple mustard/ toasted  
almonds/ mixed greens/ cranberry-champagne vinaigrette/ toast 10

Asparagus-Swiss Chard Omelet / onions/ thyme/ piquillo peppers/ melted gouda/ garlic  
lime potatoes/ toast 10

Build an Omelet / choose three ingredients/ garlic lime potatoes/ toast 10 
extras .75

 bacon, ham, spinach, tomato, onion, maple-bacon sausage, spinach-garlic  sausage, 

peppers, potato, blue cheese, gorgonzola, pepper-jack, smoked gouda,  Wisconsin cheddar

Morning Sandwich / over hard egg/ pulled pork/ wheat bread/ caramelized apples/  mustard/ 
Lafayette horseradish cheddar/ garlic lime potatoes 10

Range Burrito / scrambled eggs/ fried serrano peppers/ onions/ avocado/ chihuahua  cheese/ 
flour tortilla/ garlic lime potatoes 10 (V)

Bloody-Mary French Toast / two scrambled eggs/ ham/ celery/ chipotle-tomato sauce/  
smoked gouda/ cheddar cheese/ baby kale/ lemon 10

Bacon Strawberry-Rhubarb / two over hard eggs/ cranberry-sunflower seed bread/  
strawberry-rhubarb jam/ bacon/ Wisconsin cheddar/ garlic lime potatoes 9

Chilaquiles / two over medium eggs/ pasilla-tomatillo salsa/ fried corn tortilla  chips/ 
diced onion/ pulled pork/ chihuahua cheese/ cilantro sour cream/ garlic  lime potatoes 10 

(GF)

Cilantro Fried Potatoes / two poached eggs/ caramelized onions/ sweet pea puree/  curry 
hollandaise/ mixed greens/ cranberry-champagne vinaigrette 10 (GF)

Grilled Ham / two poached eggs/ toasted english muffin/ traditional hollandaise/  garlic 
lime potatoes 9

Skirt Steak / two poached eggs/ sauteed mushrooms/ garlic/ ginger/ onions/  
hollandaise/ garlic lime potatoes 16 (GF)
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sweets

Two Buttermilk Cakes / butter/ 100% maple syrup 6  
add strawberries, blueberries, or bananas 2 

add chocolate chips 1

Gluten Free Pancakes / butter/ 100% maple syrup 7.5 (GF)
add strawberries, blueberries, or bananas 2  

add chocolate chips 1

Baked Pear-Apple & Cream / buttermilk cakes/ almond-butter/ Mexican vanilla cream  
reduction/ powdered 9

Espresso Cakes / chocolate cakes/ caramelized walnuts/ coffee whipped cream 9

Lavender-Strawberry / buttermilk cakes/ plum preserves/ strawberry whipped ricotta/  
lavender glaze 9 

Almond Crusted French Toast / raspberry/ blueberry/ vanilla bean reduction/ powdered  
sugar 10

Apple Crumble French Toast / homemade crumble/ thyme-apple crisp/ caramel sauce 10

Homemade Granola / old fashioned oats/ flax seed/ coconut milk/ shredded coconut/  
quinoa/ coconut oil/ almonds/ sunflower seeds/ lavender/ honey blossom/ vanilla  greek 

yogurt 7 (V)  

add strawberry, blueberry, or banana 2

sides
Spinach-Garlic Chicken Sausage 4

Garlic Lime Potatoes 2.5

Ham 3.5

Bacon 4

Fruit Plate 4.5

Toast 1.5

One Egg 2.5

beverages
Bowtruss Coffee / 3.75

Pellegrino 6.75oz / 3.75 - 33.8oz / 5

Bottled Coke or Diet Coke / 2.5

Fresh Lemonade / 3

Fresh squeezed OJ or Grapefruit / 3.5

Milk / 2% or whole / 2.5

Hot or Iced Rishi Tea / 2.5

kids
Small Cakes / butter/ 100% maple syrup 4.5 (V)

Small Gluten Free Cakes / butter/ 100% maple syrup 6.5 (V) (GF)
Berry Banana Cakes / strawberry/ banana whipped cream/ powdered sugar 5 (V)

Cocoa-Krispie French Toast / cocoa-krispie crust/ butter sauce/ whipped cream 6 (V)
One Egg / potatoes/ toast 4 
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**Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk 
of food-borne illness, especially if you have a medical condition**



bar snacks
Fried Olives / spicy citrus oil 2.5 (V)

Pumpkin Bites / poblano cream/ caramelized pumpkin seeds/ aged jack 4 (V)

Buffalo-Butter Cauliflower / Wisconsin buttermilk blue 5 (V)

soup
Lentil / pork/ caramelized banana 5 (GF)

Cauliflower / leek oil/ rye croutons 5 (V)

salads
Arugula / roasted pear/ sheep cheese shavings/ marcona almonds/ Michigan apple- fig  

vinaigrette/ balsamic reduction 8 (V) (GF) chicken 4

Mixed Greens / kale/ fennel/ orange segments/ sunflower seeds/ rye bread croutons/  

Cranberry-champagne vinaigrette 8 (V) chicken 4

Lettuce / avocado/ dried cranberry/ tomato/ organic Wisconsin buttermilk blue/ bacon/  

walnut-red wine vinaigrette/ chicken 12 (GF)

Field Greens / any dressing 6 (V) (GF) chicken 4

medium
Arugula Flat Bread / pickled fennel/ LaClare Farms chevre/ olive oil/ grapes 10.5 (V)

Bacon Flat Bread / caramelized-pepper bacon/ Wisconsin buttermilk blue/ olive oil/  

butter/ brussel sprouts/ peanuts 11

Kale / sunflower-cranberry bread/ horseradish cheddar/ smoked gouda/ plum preserves/  

olive oil/ mixed greens/ cranberry champagne vinaigrette 10.5 (V)

Turkey / wheat bread/ beelers bacon/ Wisconsin buttermilk blue/ herb mayo/ mixed  greens/ 

herb fries 10  substitute any salad instead of fries 3 

Chicken / butter toasted bollo/ marcona-chipotle butter/ pickled fennel/ arugula/  herb 

fries 11.5  substitute any salad instead of fries 3 

large
1/2 pound Range Burger / spring wheat bun/ grilled pickled onions/ Wisconsin cheddar/  

ketchup 78/  herb salt fries/ aioli 14 any salad instead of fries 3 

8-hour Pulled Pork / spring wheat bun/ apple mustard/ wasabi micro greens/ home made  BBQ 

sauce/ herb fries 12      any salad instead of fries 3 

sides
Fingerling potatoes /aioli  4 

Bacon Fat Fries /ketchup 78/ aioli 5

Herb Salt Fries /ketchup 78/ aioli 4 

Sauteed Spinach /kale/garlic/ ginger 3

beverages
Bowtruss Coffee / 3.75

Pellegrino 6.75oz / 3.75 - 33.8oz / 5

Bottled Coke or Diet Coke / 2.5

Fresh Lemonade / 3

Milk / 2% or whole / 2.5

Hot or Iced Rishi Tea / 2.5

kids
Little Range Burger / spring wheat bun/ Wisconsin cheddar/ fries 7

Grilled Cheese / white bread/ mozzarella/ Wisconsin cheddar/ fries 5 (V)

Chicken Fingers / homemade BBQ sauce/ fries 7 (GF) 

Mac & Cheese / cheddar/ Little Darling cheese shavings/ herb crumbs 7 (V)

**not served during Saturday & Sunday Brunch**
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**Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your 
risk of food-borne illness, especially if you have a medical condition**



bar snacks
Fried Olives / spicy citrus oil 2.5 (V)

Pumpkin Bites / poblano cream/ caramelized pumpkin seeds/ aged jack 4 (V)

Buffalo-Butter Cauliflower / Wisconsin buttermilk blue 5 (V)

soup
Lentil / pork/ caramelized banana 5 (GF)

Cauliflower / leek oil/ rye croutons 5 (V)

share
Lentil Cakes / chickpeas/ red lentils/ black rice/ lemon grass/ cilantro/ wasabi  cress/ 

swiss chard/ cucumber & roasted cashew yogurt 7 (V)

Hand-Made Quesadilla Trio / • Oaxacan cheese/ roasted poblano pepper/ corn • smoked  
chicken chipotle tinga • mushroom blend/ butternut squash/ sage/ chihuahua cheese 8.5

Nachos / pinto beans/ pancetta/ pico de gallo/ fried pasilla pepper/ cilantro/ melted  aged 
cheddar/ tortilla chips 8.5 (GF)

Tenderloin Medallions / mushrooms/ organic blue cheese/ dates/ toasted marcona  almonds/ 
toast 12

Range platter (Wisconsin) Cheese & spreads 14 (V) 
Lafayette Creamery * Little Darling cheese/ quince paste/ crusted-almond  dried- cherry 

brie/ LaClare Farms * fresh chevre with spicy citrus oil/ toast/  apple- mustard.

salads
Arugula / roasted pear/ sheep cheese shavings/ marcona almonds/ Michigan apple-fig  

vinaigrette/ balsamic reduction 8 (V) (GF) chicken 4

Mixed Greens / kale/ fennel/ orange segments/ sunflower seeds/ rye bread croutons/  
Cranberry-champagne vinaigrette 8 (V) chicken 4

Lettuce / avocado/ dried cranberry/ tomato/ Wisconsin buttermilk blue/ bacon/  walnut-red 
wine vinaigrette/ chicken 12 (GF)

Field Greens / any dressing 6 (V) (GF) chicken 4
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medium
Arugula Flat Bread / pickled fennel/ LaClare Farms chevre/olive oil/grapes 10.5 (V)

Bacon Flat Bread / caramelized-pepper bacon/ Wisconsin buttermilk blue/ olive oil/  
butter/ brussel sprouts/ peanuts 11

Kale / sunflower-cranberry bread/ horseradish cheddar/ smoked gouda/ plum preserves/  
olive oil/ mixed greens/ cranberry champagne vinaigrette 10.5 (V)

Turkey / wheat bread/ beelers bacon/ Wisconsin buttermilk blue/ herb mayo/ mixed  greens/ 
herb fries 10

substitute any salad instead of fries 3 

Chicken / butter toasted bollo/ marcona-chipotle butter/ pickled fennel/ arugula/  herb 
fries 11.5

substitute any salad instead of fries 3 

large
1/2 pound Range Burger / spring wheat bun/ grilled pickled onions/ Wisconsin cheddar/ 

ketchup 78/  herb salt fries/ aioli 14  

substitute any salad instead of fries 3 

8-hour Pulled Pork / spring wheat bun/ apple mustard/ wasabi micro greens/ home made  BBQ 
sauce/ herb fries 12

substitute any salad instead of fries 3 

Skirt Steak / broccolini-boursin sauce/ almond-rosemary butter/ fingerling potatoes/  herb 
salt 20 (GF)

Buttermilk Fried Chicken / smoked gouda waffle/ maple- thyme butter sauce/ mixed  greens/ 
roasted grapes 18

1/2 Baby-Back / homemade tomatillo BBQ sauce/ parsnip buttermilk mash/ spinach/  kale/ 
garlic/ ginger 18 (GF)

sides
Fingerling potatoes /aioli  4 

Bacon Fat Fries /ketchup 78/ aioli 5

Herb Salt Fries /ketchup 78/ aioli 4 

Sauteed Spinach /kale/garlic/ ginger 3

beverages
Bowtruss Coffee / 3.75

Pellegrino 6.75oz / 3.75 - 33.8oz / 5

Bottled Coke or Diet Coke / 2.5

Fresh Lemonade / 3

Milk / 2% or whole / 2.5

Hot or Iced Rishi Tea / 2.5

kids
Little Range Burger / spring wheat bun/ Wisconsin cheddar/ fries 7

Grilled Cheese / white bread/ mozzarella/ Wisconsin cheddar/ fries 5 (V)

Chicken Fingers / homemade BBQ sauce/ fries 7 (GF) 

Mac & Cheese / cheddar/ Little Darling cheese shavings/ herb crumbs 7 (V)
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**Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk 
of food-borne illness, especially if you have a medical condition**



desserts

Flourless Chocolate Cake / homemade 

dark chocolate walnut ice cream 3.5 

(GF)

Pumpkin Gingersnap Tiramisu 3.5

Lemon Grass Panna Cotta / plum jelly/ 

glazed pecans 3.5 (GF)

Bowtruss Coffee / 3.75

Bowtruss Coffee / Orphan Girl Bourbon-
Cream liqueur / 7

desserts

Flourless Chocolate Cake / homemade 

dark chocolate walnut ice cream 3.5 

(GF)

Pumpkin Gingersnap Tiramisu 3.5

Lemon Grass Panna Cotta / plum jelly/ 

glazed pecans 3.5 (GF)

Bowtruss Coffee / 3.75

Bowtruss Coffee / Orphan Girl Bourbon-
Cream liqueur / 7

desserts

Flourless Chocolate Cake / homemade 

dark chocolate walnut ice cream 3.5 

(GF)

Pumpkin Gingersnap Tiramisu 3.5

Lemon Grass Panna Cotta / plum jelly/ 

glazed pecans 3.5 (GF)

Bowtruss Coffee / 3.75

Bowtruss Coffee / Orphan Girl Bourbon-
Cream liqueur / 7

desserts

Flourless Chocolate Cake / homemade 

dark chocolate walnut ice cream 3.5 

(GF)

Pumpkin Gingersnap Tiramisu 3.5

Lemon Grass Panna Cotta / plum jelly/ 

glazed pecans 3.5 (GF)

Bowtruss Coffee / 3.75

Bowtruss Coffee / Orphan Girl Bourbon-
Cream liqueur / 7
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