
Beer Selection
	 Budweiser	 3.00
	 Bud Light	 3.00
	 Coors Light	 3.00
	 Miller Lite	 3.00
	 Shiner Bock	 3.00
	 Corona	 3.75
	 Sam Adams	 3.75
	 Heineken	 3.75
	 Sierra Nevada Wheat	 3.75
	 Sierra Nevada Pale Ale	 3.75
	 Sierra Nevada Stout	 3.75

Alcohol Free Beer
	 O’Doul’s Amber	 3.75
	 O’Doul’s Lager	 3.75

Bottled /Mineral Water
	 Voss Still 375 ml	 3.00
	 Voss Sparkling 375 ml	 3.00
	 San Pellegrino Sparkling 500 ml	3.00

Information
The Range • 101 Main Street • Salado, Texas

www.therangerestaurant.com

Dinner Seating: Tuesday-Saturday 5pm-9pm

Catering and 
Private Rooms Available.

 Audio/Visual Equipment May Be Arranged 
 Customized Menus are always available. 

For reservations or info on cooking classes, 
wine seminars and other special events, 

call 254.947.3828 or e-mail us at
info@therangerestaurant.com

Martinis and 
Specialty Cocktails

Classic Martini 
Your choice of Ketel One Vodka or 

Tanqueray Gin with a splash of dry vermouth, 
shaken and garnished with a trio 

of hand stuffed olives.
9.00 

Salado Sunset 
An Exotic combination of 

Cruzan Mango Rum, peach schnapps, 
pineapple juice and orange juice. 

8.00

Ginger Lemon Drop 
 Ketel One Citroen and triple sec with ginger 

puree and fresh squeezed lemon juice
served up with a ginger sugared rim. 

8.00

Strawberry Basil Mojito 
Cruzan Estate Aged Light Rum combined with 

muddled strawberries, fresh basil and 
a splash of lime.

8.00

 Salado Sidecar 
 Balcones Rumble (a unique spirits made from 
Texas wildflower honey, mission figs, turbinado 

sugar and Texas Hill Country spring water) 
and St.Germain Elderflower Liqueur with 
fresh squeezed lemon juice, shaken and 
served up in a martini glass drizzled 

with honey.
9.00

Jalapeño Margarita 
 Top shelf margarita made with muddled 
jalapeños and fresh lime juice, served up or 
on the rocks and topped with a floater of 

Grand Marnier.
9.00

Please drink responsibly.



Wine Selection
Champagne & Sparkling
LaMarca Prosecco, Italy		  34  

Segura Viudas Brut Reserva, Spain 	 7	 24

Étoile Brut by Chandon, California	 	 40

Veuve Clicquot “Yellow Label” Brut, France	 75

Chardonnay
Green Truck Organic, Mendocino, 
	 California	 8	 27       

Chandon, Napa Valley 	 	 50              

J Lohr “Riverstone”, Arroyo Seco, California		 29

William Hill Estate Winery, 
	 Central Coast, California  	 7	 24

Iron Horse Vineyards, Sonoma   	 	 46

Other Whites
Whitehaven Sauvignon Blanc, New Zealand 	 46

Martin Codax Albariño, Spain  		  35
Placido Pinot Grigio, Italy	 7	 24

Clean Slate Riesling, Germany	 8      	26

Austin Street “Three White Chicks”, Texas 	 28

Rosé
Beringer White Zinfandel, California	 6	 18

Mulderbosch Cabernet Rose, South Africa  		 27

Pinot Noir
Hob Nob, France	 8	 27

Permutations, Australia 		  38

Picket Fence, Russian River 	 	 45

King Estate, Oregon 	 	 55

Wine Selection
Merlot
Red Rock Winery, California	 8	 30

J Lohr “Los Osos”, Paso Robles 	 	 33

Provenance Vineyards Merlot, Napa Valley	 	 55

Stags’ Leap Winery, Napa Valley 	 	 72

Cabernet Sauvignon
Sterling Vineyards, Napa Valley	 	 59

Jade Mountain, California	 9	 32

Artesa Elements, Sonoma/Napa Blend	 	 48

Stags’ Leap Winery, Napa Valley 	 	 85

Other Reds
Secreto Malbec, Chile 	 	 26

Two Up Shiraz, Australia 		  33

7 Deadly Zins Zinfandel, Lodi 		  39

Areno Loca “Ringmaster” Tempranillo, 
	 Spain	 7       24

Hook & Ladder “The Tillerman”, 
     Russian River Valley	 	 36

Austin Street Red Blend, Texas	 	 28

Viu 1 by Viu Manent Malbec, Chile 	 	 105

Dessert
Dow’s Fine Ruby Port 	 7

Dow’s 20 Year Tawny Port	 11

glass/bottle

We are happy to open any of our bottle only 
selections, for a minimum of two glasses.

Wines Subject to Availability.

We are happy to open any of our bottle only 
selections, for a minimum of two glasses.

Wines Subject to Availability.

glass/bottle


