STARTERS

Williamson’s Platter
BBQ Ribs, Buffalo Wings, Potato Skins, Mozzarella
Sticks, & Onion Rings. (No substitutions please) 19.99

Potato Skins
Deep fried potato skins topped with cheese, bacon bits,
sour cream, & chives. Served with fresh marinara 11.99

Mozzarella Sticks
Served Crispy Italian breaded Mozzarella cheese
sticks. Served with fresh marinara sauce 11.99

Calamari Fritte
Tender Fresh Calamari, Lightly breaded and fried.
Served with marinara sauce 13.99

Stuffed Shrimp

Shrimp stuffed with crab meat & topped with a butter
herb crust & baked to perfection 19.99

Stuffed Mushrooms

Fresh mushroom stuffed with shrimp & crab meat,
topped with Monterey jack cheese & baked until
golden brown 17.99

Buffalo Wings

Naked (No Breading), Plain (No sauce).

6 Buffalo Wings 13.49

Deep fried Bone in Chicken Wings. Choose your options and sauces below. Served with Ranch Dressing.

Mild - Hot - Honey BBQ - Garlic Parmesan - Teriyaki - Mango Habanero - Sweet Thai Chili
12 Buffalo Wings 19.49

20 Buffalo Wings 25.49

CHICKEN & PASTA

Three Cheese Baked Macaroni Au Gratin
Our Chefs special recipe! Macaroni baked with a
creamy white cheddar cheese, sharp cheddar cheese &
topped with a parmesan cheese crust 15.99

With Bacon 1799 With Chicken 19.99

Chicken Pesto Pasta

Char-grilled chicken breast, fresh mushrooms & sun
dried tomatoes served over bow tie pasta & tossed in
a pesto Alfredo sauce. Topped with shaved parmesan
cheese 19.99 With Shrimp instead of Chicken 20.99

Chicken Shish-K-Bob

Tender pieces of Chicken breast, skewered with
peppers, onions, & tomatoes, & char-broiled in our olive
oil & lemon herb sauce. Served over rice.

(allow 30 min.) 20.99

Grecian Style Chicken

Half Chicken (bone in) char-grilled in our special olive
oil, lemon & herb sauce. Served with rice, Greek
potatoes & vegetable of the day 20.99

Sorry all white or dark meat not available.

Parmesan Crusted Chicken

Pan fried tender Chicken breast, lightly coated with
an herb & Parmesan cheese crust. Served over penne
pasta & topped with our fresh marinara sauce &
mozzarella cheese 19.99

Fettuccini Alfredo

Fettuccini & broccoli, tossed in a rich, creamy garlic
Alfredo sauce 15.99

With Chicken 19.99 With Shrimp 20.99

Greek Chicken Breast

Tender breast of chicken char-grilled & seasoned in our
olive oil & lemon herb sauce. Served with rice, Greek
potatoes & vegetable of the day 19.99

Chicken Marsala

Chicken breast sautéed with fresh mushrooms in a
Marsala wine sauce. Served over bow tie pasta.
Topped with shaved parmesan cheese 19.99

Chicken Tetrazzini

Sautéed Chicken breast, fresh mushrooms, and
spaghetti, tossed in a rich parmesan cream sauce &
baked with mozzarella cheese 19.99

Cajun Jambalaya Pasta
Shrimp & Chicken sautéed with tomatoes, onions,
peppers, & fettuccini in a spicy Cajun sauce 22.99

Spaghetti

Spaghetti, the traditional way, in a fresh basil marinara
sauce, slowly simmered with roasted garlic & herbs 15.99
With Meatballs 17.99
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Southwestern Chicken Rolls

Grilled Chicken with a black bean and roasted corn
salsa, wrapped in a wonton and lightly deep fried.
Served with a side of southwestern sauce 11.99

Buffalo Shrimp

Crispy Fried Shrimp, tossed in Buffalo sauce & served
with carrots & celery & a side of creamy

ranch dressing.

6 shrimp 13.99 12 shrimp 19.99

Blackened Chicken Linguini

Char-grilled chicken seasoned with Louisiana Cajun
spices. Tossed with linguini & sun dried tomatoes in a
rich, creamy Cajun sauce 19.99

Chicken Piccata

Chicken breast lightly breaded, seasoned & sautéed
with fresh mushrooms in a white wine & lemon caper
sauce. Served over angel hair pasta & topped with
shaved parmesan cheese 19.99

Chicken Fettuccini Carbonara

Chicken breast, tossed with bacon, garlic, mushrooms
& peas. Served over fettuccini pasta in a creamy alfredo
sauce. Topped with parmesan cheese 20.99

Sesame Orange Chicken

Deep fried pieces of chicken breast tossed in a sweet &
spicy orange sauce. Served over rice pilaf

Topped with sesame seeds 19.99

Southern Fried Chicken

Half Chicken dipped in our homemade batter & deep
fried. Served with our garlic mashed potatoes & Chef
selected vegetable of the day 19.99

Sorry all white or dark meat not available.

STEAKS

Williamson’s takes pride in serving only perfectly aged Black Angus steaks that are hand cut on our premises & never frozen to preserve their flavor
& tenderness. Entrees are served with your choice of the Chef’s selected Soup of the day, (or) Garden (or) Caesar Salad. Baked French onion may be

substituted for an additional 1.50. Entrees are accompanied by your choice of potato, and the Chef’s selected vegetable of the day.

Porterhouse

Our signature 32-ounce steak two flavored cuts-New
York Strip & Filet Mignon in a single steak. Seasoned &
char-grilled with marinated mushrooms 47.99

T-Bone
A generous 26 ounce steak seasoned to perfection with
exceptional flavor 40.99

Surf & Turf

A lean 100z petite Filet Mignon paired with a 100z
Australian cold water Lobster Tail for the perfect
combination. Market Price

Char-grilled Skirt Steak
A flavorful steak marinated & seasoned & served with
sautéed onions, peppers & fresh mushrooms 30.49

PRIME RIB

A tender slice of slow-roasted Prime Rib of Beef, seasoned & served & prepared two different ways to suit your taste.

14 oz Regular Cut 36.49
Traditional Way

Served with Au Jus & creamy horseradish sauce upon request

COMBO DINNERS

Southern Special

Our Southern Fried Chicken paired with our Half-slab
honey BBQ baby back ribs. (Sorry no all white or all
dark meat available) 31.49

Ribeye Steak

Our quality ribeye is distinguished by it’s fresh cut &
rich marbling, which ensures it’s exceptional flavor.
14 oz cut 3649 180z Premier Cut 4149

Beef KBob

Tender cuts of Filet Mignon skewered with peppers,
onions & tomatoes. Char-grilled in our olive oil,
oregano & lemon herb sauce served over rice 31.49

Chopped Sirloin
Freshly ground Top Sirloin steak. Topped with grilled
mushrooms & caramelized grilled onions 21.49

Filet Mignon
Center cut & perfectly lean. Served with a Bordelaise
sauce. 10 oz Filet36.49 140z Grand Filet 4149

New York Strip Steak

A tempting full flavor steak char-grilled to your liking
with grilled mushrooms.

14 oz cut 33.99 180z Premier Cut 39.99

All or our steaks are prepared on a char-grill and we cannot guarantee
any steaks ordered well done, therefore, they cannot be returned or discount in any way.

180z Premiere Cut 41.49

The Grand Way
Peppercorned seasoned, then char-grilled for a
unique flavor combination

Steak & Ribs
A full flavored 140z N.Y. Strip Steak, paired with a half-
slab or our BBQ baby back ribs 36.49

Rare: Cool red center

Medium Rare: Warm pink center

Medium: Hot pink center

Medium-Well: Hot with little to no pink center
Well: No pink, Hot Center, Charred

Steak & Shrimp
Our 140z tender N.Y. Strip Steak, paired with 5 hand
breaded shrimp 36.49

RIBS & CHOPS

Entrees are served with you choice of the Chefs selected Soup of the day, (or) Garden (or) Caesar Salad. Baked French onion may be
substituted for an additional 1.50. Entrees are accompanied by your choice of potato, and the Chef’s selected vegetable of the day.

Barbecue Baby Back Ribs

Our honey BBQ baby back ribs, are smoked & slow
roasted for tenderness guaranteed to fall of the bone
Full Slab3149 Half Slab 21.99

Pork Chops

Two hearty 120z Center cut Pork Chops, marinated &
char-grilled to perfection. Can be basted in our tangy
honey BBQ sauce upon request for that just off the
grill flavor 23.49

Rack of Lamb

Seasoned with oregano, garlic and black pepper.
Seared over an open flame and served with Greek
potatoes & Chef selected vegetable of the day 37.99

SEAFOOD

for an additional 1.50.

Entrees are served with you choice of the Chefs selected Soup of the day, (or) Garden (or) Caesar Salad. Baked French onion may be substituted

Lobster Tails

Two 100z Australian Cold water Lobster tails, served
with drawn butter, your choice of potato & Chef
selected vegetable of the day. Market Price

Oven Baked Orange Roughy

Baked Orange Roughy topped with a lemon-herb sauce.
Served with your choice of potato & Chef selected
vegetable of the day 23.49

Jumbo Fried Shrimp

Large Shrimp lightly breaded & deep fried. Served
with cocktail sauce, and your choice of potato & Chef
selected vegetable of the day 22.49

Baked Boston Scrod

Filet of Scrod baked with a butter crust. Served with
your choice of potato & Chef selected vegetable

of the day 20.49

Char-grilled Salmon

Salmon steak grilled over an open flame, & glazed with
a citrus orange glaze. Served with your choice of potato
& Chef selected vegetable of the day 25.99

An 18% Gratuity will be added to parties of 8 or more. Split checks cannot be accommodated at this time.
A split plate charge of 2.00 will be applied for sharing entrees. All prices subject to change without notice.
We regret Williamson’s cannot be responsible for lost or stolen items. We reserve the right to refuse service to anyone.



