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	 Mixed Green Salad    Candied Pecans, Croutons, Orange Thyme Vinaigrette  4

	 Caesar Salad    House Made Caesar Dressing, Shaved Parmesan  4

	 entree salads
 Sizzling Korean Bbq Steak    Grilled Sweet & Spicy Marinated Skirt Steak, Mixed Greens, Mushrooms, Peanuts, 		
	 Green Onions, Sesame Peanut Vinaigrette 15    Substitute Sweet & Spicy Marinated Shrimp, Add 1

	 Chicken Caesar Flatbread    Romaine Hearts, Grana Padano Parmesan, Grilled Rustic Flatbread, 
	 House Made Caesar Dressing  12	

	 Grilled Steak & Romaine Wedge    Bacon, Tomato, Creamy Blue Cheese Dressing, Grill-Seared Steak Skewers  14

	 Chicken Chopped    Grilled Chicken, Bacon, Avocado, Cucumber, Tomato, Blue Cheese, Fire-Roasted Corn Vinaigrette 13

	 Weber's House Smoked Salmon    Cold Smoked Atlantic Salmon Fillet, Roasted Red & Golden Beets, Spinach,		
	 Goat Cheese, Candied Pecans, Orange Thyme Vinaigrette  14  

Soups & salads
	 Chili of the Day  6 	 Baked Onion Soup  6.5 Seasonal Soup  4.5 

Starters & Samplers 
 Wood-Fired Crab Cake    Tender Crab, Poblano Pepper, Smoked Corn, Black Bean & Tomato Salsa,  
	 Avocado, Chipotle Mayo  11

	 Grilled & Chilled Jumbo Shrimp Cocktail    Lightly Grilled Jumbo Shrimp,  
	 Southwestern Guajillo Cocktail Sauce, Lime 11 

	 Grill-Seared Steak Skewers    Trio of Chipotle Mayo, Chimichurri, & Teriyaki Dipping Sauces  8.5

	 Wood Roasted Mussels    Prince Edward Island Mussels, White Wine Garlic Broth  10 

	O nion Curls    Chipotle Mayo & BBQ Dipping Sauces  6.5

	 Fire-Roasted Artichoke & Spinach Dip    Smoked Onion & Tomato Salsa, Grilled Pita Chips  
	 (Serves Two) 12

	 Weber Starter Sampler    BBQ Ribs, Beer Can Chicken Tenders, Grill-Seared Steak Skewers, BBQ Shrimp   
	 (Serves Two) 16    For Each Additional Person, Add 7.5

	 Grilled Seafood Sampler    Grill-Seared Georges Bank Scallops, Jumbo Cocktail Shrimp, Mini Crab Cakes, 
	 Balsamic Glazed Grilled Calamari  (Serves Two) 21.5

grill-fired pizzas 
	 Artisan-STYLE GRILLED PIZZAS, PERFECT FOR SHARING.

 House Made Meatball & “Inferno” Tomato    Basil Pesto, Mozzarella, Parmesan, Spicy Tomato Sauce  11.5

	 Classic Margherita    Roma Tomatoes, Fresh Mozzarella, Basil  10.5

	 Sausage, Mushroom & Sopressata    Italian Sausage, Cured Sopressata, Cremini Mushrooms,  
	 Roasted Sweet Pepper, Mozzarella, Parmesan  12

	Portobello Mushroom    Grilled Portobello, Basil Pesto, Goat Cheese  11

kettleBurgers
	 OUR CHARCOAL-SEARED BURGERS ARE MADE WITH A HALF-POUND, USDA black ANGUS BEEF. 

SERVED WITH YOUR CHOICE OF FRENCH FRIES, HOUSE MADE KETTLE CHIPS OR COLESLAW.

 Martini KettleBurger    Pimento Olive Tapenade, Caramelized Onions, Vodka Blue Cheese Sauce, Sesame Seed Bun 11.5 

	 Highly Recommended... Add a Chilled Mini Belvedere Vodka Martini (Must Be 21 Years of Age)  5

	T he Classic KettleBurger    Lettuce, Tomato, Onion, Sesame Seed Bun, Your Choice of Cheese  11

	 French Onion KettleBurger    DeMill Swiss Cheese, Grill Smoked Onions, Red Wine Demi Sauce,  
	 Fried Onions, Sesame Seed Bun  11.5 

	T urkey KettleBurger    Fresh Ground Turkey, Chipotle Mayo, Pretzel Bun, Your Choice of Cheese  10.5 

	 Wisconsin KettleBurger    De Mill Cheddar Cheese, Nueske’s Applewood Smokehouse Bacon,  
	 Pretzel Bun  12

	Black Bean KettleBurger    Weber’s Signature Veggie Burger, Sesame Seed Bun, Your Choice of Cheese  10.5

	 “The Farm” KettleBurger    Weber’s House Blend of Freshly Ground Beef & Lamb,  
	 Nueske’s Applewood Smokehouse Bacon, Oven-Roasted Tomatoes, Goat Cheese, Sesame Seed Bun  14.5 
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fire- inspired entrees
 Beer Can Chicken    Grill-Roasted Half Chicken, Weber’s Beer Can Chicken Seasoning, Fresh Herbs,  
	 Roasted Chicken Jus, Garlic Mashed Potatoes  17 

	P lank Grilled Bourbon Salmon    Wild Turkey American Honey Bourbon Glazed Atlantic Salmon,  
	 Grilled Seasonal Vegetables  22

	 Grilled Garlic Shrimp Skewers    Jumbo Gulf Shrimp, Grill-Roasted Potatoes, Garlic Butter Sauce  20

	T uscan Brick Chicken    Brick-Grilled Chicken Breasts, Roasted Lemon Thyme Jus, Garlic Mashed Potatoes  17.5

	P armesan-Crusted Tilapia    Lemon Herb Butter, Grilled Seasonal Vegetables  18

	 Bone-In Smoked Pork Chop    Honey Mustard Glaze, Sauteed Spinach, Whipped Sweet Potatoes 
	O ne Double Cut Chop 18   Two Double Cut Chops, Add 8

	 Grilled Surf & Turf    Jumbo Gulf Shrimp, Georges Bank Scallops, Grilled Steak Medallions  28

	T eriyaki Skirt Steak    Grill Smoked Onions, Roasted Poblano & Sweet Peppers  22.5

	 Citrus Pesto Tuna*    Grilled Ahi Tuna, Fresh Herb Citrus Pesto, Orange Fennel Salad, Recommended Medium Rare  26

	 sides
	Grilled Seasonal Vegetable Kabob    A Selection of the Freshest Market Vegetables  (Serves Two) 9.5

	 Blue Lake Green Beans    Caramelized Onions, Grilled Mushrooms, Fresh Herbs  6

	 Whipped Sweet Potatoes    Bourbon Maple Butter  6	

	 Grilled Asparagus  8

	 Caramelized Onion Potato Gratin  6

	 Broccoli  5 

	 Roasted Garlic Mashed Potatoes  5 

	 Baked Potato  4.5 

	 Roasted Garlic Spinach  6 

* AS FEATURED IN WEBER’S AWARD WINNING REAL GRILLING COOKBOOK.   
For this Fire-Inspired Recipe & More, Please Visit our Website, www.webergrillrestaurant.com

wood-smoked barbecue
	 ALL BBQ ENTREES & COMBOS SERVED WITH YOUR CHOICE OF TWO: CORNBREAD, COLESLAW OR BOURBON BAKED BEANS.

 Weber’s Signature Bbq Ribs    Fall-Off-The-Bone, Hardwood Smoked Baby Back Pork Ribs,  
	 Weber’s Classic BBQ Seasoning, Weber’s Hickory BBQ Sauce     Half Slab 17   Full Slab, Add 6

	 Sliced Beef Brisket    Slow-Smoked, Weber’s Classic BBQ Seasoning, Weber’s Hickory BBQ Sauce  17

	 Black Angus Meatloaf    Char-Grilled, Weber’s Hickory BBQ Sauce  16

	 Smoked Bbq Half Chicken    Wood-Smoked, Weber’s Sweet & Chunky BBQ Sauce  15 

	 Slow-Smoked BBQ Combos  Choose Two 17    Choose Three, Add 6 
Weber’s BBQ Ribs  n  Beef Brisket  n  Smoked BBQ Chicken  n  Black Angus Meatloaf  n  House Smoked Sausage  n  Pulled Pork

 
All of Our Barbecue is Slow Hardwood Smoked. Look for the Authentic Pink Hue, Including the BBQ Chicken.

classic american steaks
	 Weber Grill Takes Great Pride in Serving Midwestern Raised, Corn-Fed Aurora Angus Beef ®. 

ALL STEAKS SERVED with YOUR CHOICE OF ROASTED GARLIC MASHED POTATOES OR Caramelized Onion Potato Gratin.

 Hickory-Smoked Prime Rib    Aged 28 Days, Au Jus, Horseradish  10 oz. 23    16 oz. Add 7  
	 10 oz. Recommended Medium Rare and Medium

	 Bistro Steak    Grilled Flat Iron, Portobello Fries, Red Wine Demi Sauce, Garlic Parsley Butter  8 oz. 21 

	 Filet Mignon    Hand-Cut, Aged 28 Days  8 oz. 27    12 oz. Add 9

	 New York Strip    Center-Cut, Aged 28 Days  16 oz. 29

	R ibeye    Bone-In, Aged 28 Days  18 oz. Market Price

	 ANY OF OUR STEAKS CAN BE FINISHED WITH YOUR CHOICE OF  
GARLIC PARSLEY, CABERNET OR ANCHO CHILI BUTTER, COMPLIMENTARY	

	 Steak Toppings:
	 Blue Cheese & Herbs  3    Grill-Roasted Mushrooms  3

	 Crab Oscar  5    Bernaise Sauce 2

	 Grilled Jumbo Gulf Shrimp  8 

An 18% Gratuity Will Be Added to All Parties of Seven or More. 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase risk of food borne illness.

Weber Grill signature item 	our favorite vegetarian choices


