
GOBBLER |  17
roasted turkey,  cranberr y mayo,
stuf fing,  cranberr y sauce,  gravy, 
countr y white  substitute mashed +3

RANGE 
      CHICKEN SANDWICH  | 19
gri l led chicken,  prosciutto,  roasted 
red pepper,  mozzarel la ,  pesto  aio l i , 
focaccia

FRIED HADDOCK SANDWICH |  19
lettuce,  tomato,  lemon-caper 
tartar,  brioche 

DOUBLE EAGLE BURGER*  |  29
cert i fied prime black angus,  bacon, 
f ried p ickle ,  american,  queso, 
bbq sauce,  brioche

FIRECRACKER BURGER*   |  21
cert i f ied prime black  angus,  bacon, 
ghost  pepper jack ,  brioche

CHICKEN SALAD SANDWICH |  17
pecans,  cranberries ,  celer y,  mayo,
lettuce,  tomato,  cranberr y bread

STEAK +  CHEESE |  22
shaved prime rib,  s i rlo in  +  short  rib 
mix ,  extra  cheese,  v ienna rol l

 BLACK TRUFFLE  BURGER*  |  23
cer t i f ied  prime b lack  angus , 
truffle cheese,  crispy onion strings, 
b lack  garl ic  a io l i ,  brioche

PRIME BURGER*   |  19
certified prime black angus,  tomato, 
lettuce,  red onion,  brioche

MAKE  I T  A  DOUBLE  + 8

burger add ons  +1.5  each

american |  swiss |  b leu  |  cheddar

ghost  pepper cheese |  f ried egg

applewood-smoked bacon |  avocado

sautéed onion |  mushroom |  bel l  pepper

BRAISED SHORT RIB  RAVIOLI  |  27
mushroom demi cream sauce 

FISH + CHIPS |  27
fried haddock ,  f rench f ries ,  s law,
lemon-caper tartar

       BLACKENED 
CHICKEN PASTA  |  26

bl istered tomato,  bacon,  sweet 
corn,  ja lapeño,  parmesan cream 
sauce,  mezz i  rigatoni

BAKED MAC +  CHEESE |  19
applewood-smoked bacon, 
sharp  cheddar,  cavatappi  pasta , 
breadcrumbs  
add buf fa lo  ch icken  +8  |  shor t  r ib  +11

GRILLED STEAK TIPS*   |  32
mashed potato,  broccol ini , 
demi-g lace 

NEW ENGLAND 
BAKED HADDOCK |  29
buttered ri tz  c racker c rumbs, 
long-grain  rice ,  asparagus , 
lobster sherr y c ream

CHICKEN SALTIMBOCCA |  27
sautéed chicken breast ,  prosciutto, 
mozzarel la ,  sage,  madeira  demi 
sauce,  sautéed spinach,  l inguini

DIJON +  HERB SALMON* |  29
di jon mustard +  herb  crust ,  c ider, 
red cabbage,  creamy mashed, 
roasted asparagus

salad add ons
gri l l ed  ch i cken  +8  |  g r i l l ed  steak  t ips*  +15  |  s a lmon*  +14  |  f l ank  steak*  +14

start  with a  salad!    caesar +8  |  mixed greens +7  |  greek  +10 

SPINACH + ARTICHOKE DIP   |  15
marinated art ichoke hearts , 
carrot  +  celer y st icks ,  tort i l la 
chips ,  crackers

PAN-ROASTED 

BRUSSELS SPROUTS |  15
bacon,  p ickled onion,  p ine nuts , 
lemon garl ic  a io l i

HUMMUS + WHIPPED FETA  |  16
ol ive  tapenade,  cucumber +  mint , 
crispy chickpeas,  chil i  oi l ,  naan

POUTINE STACK |  22
short  rib,  f rench f ries ,  pan gravy, 
cheese curds ,  sunny s ide up  egg, 
scal l ion
 
         CHEF MIKE’S 
  FRIED MOZZARELLA |  16
golden fried fresh mozzarel la, 
pesto,  house marinara

 SHEET PAN NACHOS    |  18
cheddar jack ,  queso,  b lack  beans, 
p ick led jalapeño,  p ico  de gal lo, 
scal l ion,  sour cream 
add f ried  ch icken  +8
f ried  buf fa lo  ch icken  +8

MEATBALLS +  TOAST |  16
house marinara,  provolone, 
parmesan,  parsley,  focaccia  toast

WHIPPED RICOTTA |  16
cranberr y-apple  chutney,  fa l l 
sp ice ,  toasted walnuts ,  sage, 
assorted crackers  

CLASSIC  CAESAR  |  14
romaine,  parmesan,  croutons, 
caesar dress ing

HARVEST BOWL |  17
baby spinach,  quinoa,  apple,  spiced 
butternut ,  cranberry,  pepitas,  goat 
cheese,  honey apple vinaigrette 

SOUTHWEST BOWL   |  18
long  grain  rice ,  romaine,  cheddar 
jack ,  corn +  bean salsa,  guacamole, 
p ico  de gal lo,  crispy tort i l la  st rips , 
ja lapeño ranch

* Co nsuming raw or  undercooked meats,  seafood,  poultr y  or  eggs  m ay  increas e  you r  r is k  of  foodbor ne  i l lne s s ,  e s pe cial ly  i f  you have certain  medical  con dit ion s.  **B efore  pl acin g  your 
o rder,  p lease inform your  ser ver  i f  you or  a  person in  you r  par ty  h as  a  food al le rg y.  M odi f i ca t i ons  a nd u pch a rg e s  may  apply  to  accommodate  al lergy  fr iendly  preparat ions.

choice of starter salad:

    -  mixed greens    

    -  greek 

    -  caesar  

main course:

12OZ GRILLED NY SIRLOIN* 

garl ic-herb butter,  cognac sauce, 

ENDLESS truffle fries

 

 BUFFALO CHICKEN DIP   |  17
tort i l la  chips ,  celer y
B e s t  o n  t h e  S o u t h  S h o re !

FRIED PICKLES  |  14
chipotle  ranch

 STEAK TACOS  |  22
marinated flank  steak ,  avocado, 
p ickled onion,  cot i ja ,  ja lapeño 
ranch,  f lour tort i l las
 
CHICKEN QUESADILLA  |  18
roasted chicken,  fa j i ta  vegg ies , 
monterey jack ,  salsa  verde, 
chipotle  ranch,  f lour tort i l la ,
s ide sour cream

PEPPERONI  PIZZA   |  22
house marinara,  mozzarel la , 
pepperoni ,  hot  honey,  caul i flower 
crust 
 
F IG  +  PROSCIUTTO PIZZA  |  22
st racc iate l l a  cheese ,  f re sh  f i g s , 
c ri spy prosc iutto,  pepper y lemon-
dressed arugula ,  caul i flower crust

GREEK SALAD   |  17
romaine ,  sp icy feta ,  cucumber, 
ka lamata  o l i ves ,  p ick led  onion , 
tomato,  s l i ced  pepperoncin i , 
c ri spy naan ,  g reek  dress ing

TERIYAKI  SALMON BOWL*   |  29
jasmine rice ,  watermelon radish, 
avocado,  baby spinach,  cucumber, 
edamame,  carrot ,  mango salsa , 
green onion,  sesame seeds

served with f rench f ries
gluten free bun +3

subst i tute  sweet potato fries +3 |  truffle fries +4 |  mixed greens or caesar +4 

Vegetarian Spicy Gluten Free Friendly
Preparation Available**

Signature
Item

vegetarian   subst i tute  any burger with  portobel lo  mushroom!

CHICKEN TENDERS 
OR WINGS |  17
choose one

buffalo  |  gold fever |  sweet chil i

honey habanero  |  plain
choose one 

bleu cheese |  ranch

Make it  a tray!  |  48   serves 6-8
choose up to three sauces



H O S T  Y O U R  N E X T  E V E N T 

A T  T H E  R A N G E !

S C A N  H E R E  O R  V I S I T 

T H E R A N G E H I N G H A M . C O M 

T O  L E A R N  M O R E .

           F O L L O W  U S   O N       

@ T H E R A N G E H I N G H A M

CHAMPAGNE
alta vista,  brut,  mendoza,  argentina   13 |  50   
veuve cl icquot yellow label,  france  -  |  100

PROSECCO
chloe,  italy   12 |  42
la marca,  italy  (187ml)   -  |  13  

A E R O N AU T  B R E W I N G  CO .  h o p  h o p  a n d  a wa y  |  s e s s i o n  i pa  |  s o m e r v i l l e ,  m a  |  4 . 6 %  a b v  |  1 0 

B E E R ’ D  B R E W I N G  CO .  d o g s  &  b oats  |  d o u b l e  i pa  |  sto n i n g to n ,  ct  |  9 . 1 %  a b v  |  1 0

 C A ST L E  I S L A N D  B R E W I N G  CO .  ra n ge  ro c ket  |  l i g h t  l a ge r  |  n o r w o o d ,  m a  |  4 . 2 %  a b v  |  9

C I S CO  B R E W E RS  w h a l e ’s  ta l e  |  pa l e  a l e  |  n a n t u c ket ,  m a  |  5 . 6 %  a b v  |  9

D E V I L’ S  P U RS E  B R E W I N G  CO .  h a n d l i n e  ko l s c h  |  ko l s c h  a l e  |  s o u t h  d e n n i s ,  m a  |  5 %  a b v  |  9

D O W N E A ST  C R A F T  C I D E R   c i d e r  d o n u t  |  h a rd  c i d e r  |  d o rc h e ste r,  m a  |  5 . 2 %  a b v  |  9

W I D O W M A K E R  B R E W I N G  b l u e  co m e t  |  n e i pa  |  b ra i n t re e ,  m a  |  7 . 1 %  a b v  |  9 . 5

A S K  A B O U T  O U R  S E A S O N A L  S O U R !

AMSTEL LIGHT  |  7 

BU D  L IGHT  |  6 

BU D WEISER  |  6

COORS LIGHT  |  6

COR ONA EXTRA  |  7 .5

COR ONA LIGHT  |  7 .5

HEIN EKEN  |  7 .5

HEIN EKEN 0.0  N/A  |  7

SAM ADAMS N/A |  6
‘ just  the  haze’

SAM ADAMS |  7 .5
‘ jack-o’  pumpk in ale

SUN C RUISE R 
IC E D TE A VODKA   |  10
classic  ice d tea

VIVA 
TE QUILA SE LTZE R  |  11
h u c k l e b e r r y  o r  j a l a p e ñ o

CHARDONNAY
chloe,  sonoma, ca  12 |  42
la crema, sonoma coast,  ca  15 |  58
cakebread,  napa valley,  ca  -  |  82

PINOT GRIGIO
chloe,  italy   12 |  42
santa margherita,  alto adige,  italy   15 |  58

PINOT GRIS
primarius,  oregon  13 |  50

ROSÉ
sainte marguerite,  provence,  france  16 |  61

SAUVIGNON BLANC
chloe,  marlborough,  nz  12 |  42
whitehaven,  marlborough,  nz  15 |  58

CABERNET SAUVIGNON
chloe,  monterey,  ca  12 |  42
si lver  palm, north coast,  ca  13 |  50

MALBEC
alta vista,  mendoza,  argentina  12 |  46

MERLOT
josh cellars,  ca  12 |  46

PINOT NOIR
chloe,  monterey,  ca 12 |  42
alexana,  wil lamette valley,  or   14 |  54
raeburn,  russian r iver  valley,  ca  15 |  58

RED BLEND
tapestr y “crush,”  paso robles,  ca  13 |  50
baracchi “o’li l lo” super tuscan, tuscany  17 |  64
orin swift  “abstract  red”,  napa valley,  ca  -  |  65
prisoner wine co.,  napa valley,  ca  -  |  86

A N G RY  O R C H A R D   c r i s p  a p p l e  |  h a rd  c i d e r  |  wa l d e n ,  n y  |  5 %  a b v  |  7  a d d  f l oate r  + 4

B LU E  M O O N  B R E W I N G  CO .  b e l g i a n  w h i te  |  d e n v e r,  co  |  5 . 4 %  a b v  |  8

C I S CO  B R E W E RS  rotat i n g  |  n a n t u c ke t ,  m a  |  va r y i n g  a b v  |  9

CO O RS  B R E W I N G  CO .  l i g h t  l a ge r  |  go l d e n ,  co  |  4 . 2 %  a b v  |  6

F I D D L E H E A D  B R E W I N G  CO .  i pa  |  s h e l b u r n e ,  v t  |  6 . 2 %  a b v  |  9

G R E AT E R  G O O D  I M P E R I A L  B R E W I N G  CO .  p u l p  d a d d y  |  d i pa  |  w o rce ste r,  m a  |  8 %  a b v  |  9

G U I N N E SS  &  CO .  i r i s h  sto u t  |  d u b l i n ,  i re l a n d  |  4 . 2 %  a b v  |  9

M A I N E  B E E R  CO M PA N Y  l u n c h  |  i pa  |  f re e p o r t ,  m e  |  7 %  a b v  |  1 1 

S A M U E L  A DA M S  rotat i n g  s ea s o n a l  |  b o sto n ,  m a  |  va r y i n g  a b v  |  8

S C H I L L I N G  B E E R  CO .  a l e xa n d r  |  c z e c h  p i l s n e r  |  l i tt l eto n ,  n h  |  5 %  a b v  |  8

S H I P YA R D  B R E W I N G  CO .  p u m p k i n h ea d  |  w h eat  a l e  |  p o r t l a n d ,  m e  |  4 . 5 %  a b v  |  8 . 5
a d d  sto l i  va n i l l a  f l oate r + 4

A S K  A B O U T  O U R  S E A S O N A L  D R A F T !

SPARKLING APPLE |  13
chloe prosecco,  apple  c ider, 
c innamon sugar rim

PAPER PLANE |  15
maker ’s  mark ,  amaro 
montenegro,  aperol ,  lemon

HARVEST MARG |  15
herradura s i lver tequi la , 
t rip le  sec ,  apple  c ider,  f resh 
l ime,  c innamon sugar rim

NEW ENGLAND MULE |  13 
corvus vodka,  cranberr y, 
l ime,  g inger beer

SWEATER WEATHER |  14
jameson,  rumchata,  kahlua, 
f resh espresso,  doughnut

RUSTIC  RUSSIAN |  14
vani l la  vodka,  espresso, 
rumchata pumpkin

 SANGRIA  14  |  52  p i tcher
red,  white  or seasonal

ESPRESSOTINI  |  15
stol i  vani l la ,  mol ly ’s  i ri sh 
cream, kahlua,  fresh espresso

CRANBERRY SPRITZ  |  14
s ipsmith lemon drizzle ,  f resh 
lemon,  cranberr y,  g inger ale

THE CRIMSON KICK |  13 
bacardi  superior,  orange 
curaçao,  hib iscus puree, 
f resh l ime,  p ineapple , 
bacardi  dark  float

 AUTUMN PUNCH |  13
deep eddy c innamon + 
apple - infused vodka,  apple 
l iqueur,  cranberr y syrup, 
pomegranate,  c innamon 
sugar rim

MAPLE OLD FASHIONED |  15
woodford reserve,  crown 
bourbon maple  syrup, 
walnut  b i tters

SHAKEN E SPRESSO  |  8
iced espre s s o,  ho u se ma d e brown su ga r 

c innamon  s i mple ,  to p p ed  with m ilk ,  cold  foa m 
choice of :  s ingle  |  double  |  decaf

SPICED COOLER  |  9
hi bi scus,  l i me,  p inea p p le,  sta rr y

APPLES TO APPLES  |  8
apple  c ider,  pomegranate,  cranberr y, 

g inger  ale,  c innamon sugar  r im

PEARFECT PEAR |  9
pear,  lemon,  ginger  s imple, 

soda water

 GREEN JACKET 
15  |  58   patron t ree
pat ron  s i l ver,  g rand marnier, 
agave ,  f resh  l ime ,  c lub  soda

PUMPKIN PIE  |  15
stol i  vani l la ,  mozart  pumpkin 
chocolate  l iqueur,  kahlua, 
f resh espresso,  whipped 
cream

GOLF BALL  15  |  58  p i tcher
chloe prosecco,  grey goose 
l ’orange,  t rip le  sec ,  f resh 
orange ju ice

MAPLE PALOMA |  14
olmeca al tos tequi la ,  maple 
syrup,  f resh l ime,  fever t ree 
sparkl ing  grapefrui t

GINGERPEAR |  16
grey goose la  poire ,  chloe 
prosecco,  st .  germain,  f resh 
lemon,  g inger s imple 

HIGH NOON 
VODKA SELTZE R  |  10 
p inea p p l e 

LUCKY ONE LEMONADE  |  10 
rotat ing  f l a vo rs

MICHELOB ULTRA  |  7

MILLER LIT E  |  6 

RED BULL |  6
cl a s s ic ,  s u ga r f re e  o r  wate r me lo n

SAM ADAMS  |  7 .5
boston l a ger 


