
STARTERS
Williamson’s Platter
BBQ Ribs, Buffalo Wings, Potato Skins, Mozzarella 
Sticks, & Onion Rings. (No substitutions please) 17.49

Potato Skins
Deep fried potato skins topped with cheese, bacon bits, 
sour cream, & chives. Served with fresh marinara 10.49

Mozzarella Sticks
Served Crispy Italian breaded Mozzarella cheese 
sticks. Served with fresh marinara sauce 10.49

Chicken Tenders
Lightly breaded tenderloins of chicken, deep fried to a 
crispy golden brown. Served with your choice of Honey 
BBQ., Honey Dijon or Ranch dressing 11.49

Cheese Fries
Crispy French Fries topped with cheese sauce and 
bacon bits. Served with creamy ranch dressing 10.49

Stuffed Mushrooms
Fresh mushroom stuffed with shrimp & crab meat, 
topped with Monterey jack cheese & baked until 
golden brown 15.99

Ultimate Nachos
Layers of homemade rainbow tortilla chips, covered 
with Monterey Jack cheese & cheese sauce. 
Topped with guacamole, lettuce, sour cream, pico de 
gallo & fresh jalapeno peppers 10.49
with Beef 11.99     Chicken 11.99      or Pulled Pork 11.99

Calamari Fritte
Tender Fresh Calamari, Lightly breaded and fried. 
Served with marinara sauce 12.49

Flaming Cheese
A delicious blend of three cheeses doused with brandy 
& set on fire for a spectacular table side display 9.49

Cheese Quesadilla
Grilled flour tortilla filled with melted cheese, 
garnished w/ guacamole, pico de gallo & sour cream 9.49
With Chicken 11.99  With Steak 13.99

Stuffed Shrimp
Shrimp stuffed with crab meat & topped with a butter 
herb crust & baked to perfection 16.99

Black & Tan Onion Rings
Crispy onion rings dipped in out Guinness beer batter. 
Served with marinara sauce 10.99

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 10.99

Baked Mozzarella Meatballs
Four Baked Meatballs topped with fresh marinara 
sauce & baked with Mozzarella Cheese 10.49

Coconut Shrimp
6 deep fried Coconut Crusted Shrimp. 
Served with a side of sweet and sour sauce 12.99

Buffalo Shrimp
Crispy Fried Shrimp, tossed in Buffalo sauce & served 
with carrots & celery & a side of creamy 
ranch dressing.
6 shrimp 11.49   12 shrimp 19.99

Crispy Brussel Sprouts
Roasted Brussel Sprouts and crispy leaves tossed w/ 
bacon and sweet Thai chili glaze 10.49

Chips/Salsa/Guacamole
Crispy corn tortilla chips with homemade
 guacamole & fresh salsa 9.99

Buffalo Wings
Deep fried Bone in Chicken Wings.
Choose your options and sauces below.
Served with Ranch Dressing.
Naked (No Breading), Plain (No sauce).

Mild - Hot - Honey BBQ -
Garlic Parmesan - Teriyaki -
Mango Habanero - Sweet Thai Chili

6 Buffalo Wings 11.49
12 Buffalo Wings 19.99
20 Buffalo Wings 25.99

SALADS
Classic Caesar Salad
Crisp romaine lettuce tossed with herbed croutons, 
parmesan cheese & our classic Caesar dressing 8.99
With Grilled Chicken 13.49     With Grilled Shrimp 15.49

Crispy Chicken Salad
Crispy Chicken tenders, mixed greens, tomatoes, 
cucumbers & onions, topped with cheddar cheese. 
Served with Honey Dijon dressing 12.49

Black & Blue Chicken Salad
Crispy Chicken tenders tossed in buffalo sauce, with 
Blue cheese crumbles, tomatoes, cucumbers & red 
onions, over Blue Cheese dressing 12.49

Southwestern Taco Salad
Seasoned ground beef, mixed greens, chopped 
tomatoes, jalapenos, black olives, cheddar cheese, 
guacamole, sour cream & pico de gallo. 
Served in a crispy tortilla shell 12.49
Grilled Chicken instead of beef, extra 3.00

BLT Wedge Salad
A wedge of iceberg lettuce topped with tomatoes, 
bacon bits, & blue cheese crumbles & dressing 8.99

Chopped Pasta Salad
Grilled chopped Chicken breast, chopped Romaine 
lettuce, bacon, cavatapi pasta, tomatoes, black olives, 
croutons & mozzarella cheese. Served with your choice 
of dressing 13.49

Julienne Salad 
Mixed greens with julienned turkey, ham, American 
& Swiss cheese, tomatoes, cucumbers, onions 7 hard 
boiled egg. Topped with bacon bits & your choice of 
dressing 11.49

Greek Salad
Crisp Romaine lettuce, tomatoes, onions, cucumbers, 
kalamata olives, & pepperoncinis. Topped with 
crumbled Feta cheese & oregano. 
Served with our homemade herb vinaigrette 9.49
With Grilled Chicken 13.49     With Grilled Shrimp 15.99

Fajita Steak Salad
Char-grilled Skirt steak, mixed greens, black beans & 
roasted corn relish, avocado & cheddar cheese. Topped 
with crispy tortilla strips & our creamy southwestern 
ranch dressing 16.49

Cobb Salad
Mixed greens with diced grilled chicken, bacon, 
tomatoes, avocado, hard-boiled egg, cheddar & 
crumbled Blue cheese. Served with your choice of 
dressing 13.49

Spinach & Feta Cheese Salad
Fresh spinach, bacon bits, tomatoes, peppers, onions, 
& a hard boiled egg. Topped with crumbled Feta 
cheese. Tossed in our own homemade Balsamic 
vinaigrette dressing 10.49 
With Grilled Chicken 13.49     With Grilled Salmon 21.99

SANDWICHES Our Sandwiches are served with French fries and a bowl of the Chef’s selected soup of 
the day. Baked French onion soup may be substituted for an additional 1.50

Prime French Dip
Thinly sliced Prime Rib on Beef on French bread. 
Served with Au Jus 12.49

Grilled Tuna Salad
Grilled Yellowfin Tuna steak tossed with celery onions, 
& mayo. Served on multi grain 12.49

Blackened Chicken Ciabatta
Char-grilled Chicken breast, seasoned in Cajun spices, 
served with grilled onions, peppers & pepperjack 
cheese, on a grilled Ciabatta bread 12.49

N.Y. Strip Steak Sandwich
A Char-grilled 12oz N.Y. Strip Steak, topped with 
grilled onions, green peppers, mushrooms & 
mozzarella cheese on a grilled garlic French loaf 24.99

Skirt Steak Sandwich
A flavor rich char-grilled Skirt Steak, topped with 
grilled onions, peppers, mushrooms & mozzarella 
cheese on a grilled garlic French loaf 24.99

Tacos
Three soft shelled tacos filled with lettuce, Monterey 
Jack cheese, pico de gallo, & your choice of ranch or 
chipotle ranch sauce.
Fish 10.99     Shrimp 13.99     Chicken 11.99     Steak 13.99

Parmesan Chicken Focaccia
Pan fried Chicken breast, coated with herb & parmesan 
cheese crust, & topped with our fresh marinara sauce 
& mozzarella cheese. Served on our fresh Tomato 
Focaccia bread 12.49

Philly Steak Sandwich
Thinly sliced Prime Rib of Beef, with sautéed onions, 
peppers, mushrooms & Provolone cheese, piled high 
on toasted French bread. Served with Au Jus 13.49

Chicken Philly
Char broiled chicken breast, topped with sautéed 
onions, peppers, mushrooms & Provolone cheese. 
Served on a pretzel bun 12.49

Spicy Chicken Sandwich
Cajun Crispy Chicken breast, topped with spicy buffalo 
sauce, Honey BBQ sauce & Monterey Jack cheese. 
Served on onion roll 12.49

BBQ Pulled Pork Sandwich
Slow roasted pulled pork, well seasoned & tossed in 
BBQ sauce & topped with crispy onions. 
Served on an onion roll 11.49

Reuben
Thinly Sliced, lean Corned Beef topped with sauerkraut 
& melted Swiss cheese on a grilled sourdough bread. 
Served with Thousand island dressing 11.49

California Chicken Panini
Char-grilled Chicken breast with avocado, bacon, 
tomato, lettuce, Swiss cheese & pesto. 
Served on a grilled panini bread 12.49

The Clubhouse
Our classic triple decker club piled high with oven 
roasted turkey, ham, bacon, Swiss cheese, mayo, 
lettuce & tomato. Served on multi grain bread 11.49

BURGERS
Our Burgers are all freshly ground certified Angus Top Sirloin. They are hand formed on the 
premises & Char-grilled over an open flame. They are served with your choice of French Fried 
or chips and a complimentary bowl of the Chef’s selected soup of the day. 
Baked French Onion may be substituted for an additional $1.50

Williamson’s Steak Burger
Build your own burger! We start with our 12 oz 
certified Angus top sirloin burger, served with lettuce, 
tomato & pickle. Select your toppings below & make it 
your own 10.49

Add any of the following toppings for $1.25 each
Cheeses: American, Cheddar,  Mozzarella, 
Monterey Jack, Swiss, Provolone
Toppings: Bacon, Sautéed mushrooms, raw 
onions, grilled onions

Texan Burger
A fan favorite, 12oz certified Angus top sirloin burger, 
topped with cheddar cheese, bacon, crispy onions & 
Honey BBQ sauce. Served on a Pretzel bun 15.49

L.A. Burger
Our 12oz certified Angus top sirloin burger topped with 
guacamole, bacon, pepper jack cheese & a fried egg. 
Served on a pretzel bun 15.49

Mexican Burger
Two char-broiled 12oz certified Angus top sirloin 
burgers topped with jalapeno peppers, grilled onions, 
cheddar and provolone cheese on a chipotle aioli bun 
19.99

All American Burger
Two char-broiled 12oz certified Angus top sirloin 
burgers topped with American cheese. 
Served on a brioche bun 19.49

Patty Melt
12 oz. certified Angus burger on grilled marble rye, 
with American & Swiss cheese and grilled onions 13.49

WRAPS
BBQ Whiskey Wrap
Char-grilled chicken breast tossed in our whiskey BBQ 
sauce, cheddar cheese, lettuce, tomatoes & tortilla 
strips drizzled with ranch. All wrapped in a spinach 
tortilla 12.49

Chicken Chipotle Wrap
Grilled chicken, bacon, grilled peppers, tomatoes, 
lettuce & cheddar cheese. Tossed in a chipotle ranch 
sauce in a grilled flour tortilla 12.49

Sante Fe Chicken Wrap
Grilled Chicken, rice, cheddar cheese, black bean & 
corn relish, crispy tortilla chips & southwestern ranch 
sauce, wrapped in a grilled flour tortilla 12.49

Buffalo Chicken Wrap
Breaded, deep fried chicken tenders tossed in a buffalo 
sauce, with lettuce & Monterey jack cheese. 
Wrapped in a  grilled flour tortilla 12.49

Chicken Caesar Wrap
Grilled Chicken, romaine lettuce, croutons, 
parmesan cheese & caesar dressing in a grilled 
spinach tortilla 12.49

Steak Fajita Wrap
Char-grilled tender cuts of steak, Monterey Jack & 
Cheddar cheese, grilled onions & peppers, refried 
beans, rice, & guacamole ranch. Wrapped in a flour 
tortilla and served with a side of salsa 14.49

Veggie Wrap
Avocado, black olives, roasted red peppers, cucum-
bers, tomatoes, lettuce, mozzarella cheese and fresh 
pesto. Wrapped in a spinach tortilla. Served with a 
side of Balsamic Vinaigrette 12.49

815-485-8585



CHICKEN & PASTA
Williamson’s Restaurant & Bar 815-485-8585

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 12.99
With Bacon 15.49     With Chicken 16.99

Chicken Pesto Pasta 
Char-grilled chicken breast, fresh mushrooms & sun 
dried tomatoes served over bow tie pasta & tossed in 
a pesto al fredo sauce. Topped with shaved parmesan 
cheese 16.99 With Shrimp instead of Chicken 20.49

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.) 19.49

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 19.49 
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 17.49

Fettuccini Alfredo 
Fettuccini & broccoli, tossed in a rich, creamy garlic 
Alfredo sauce 13.49 
With Chicken 17.49     With Shrimp 20.49

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 17.99

Chicken Marsala 
Chicken breast sautéed with fresh mushrooms in a 
Marsala wine sauce. Served over bow tie pasta. 
Topped with shaved parmesan cheese 17.49

Chicken Tetrazzini
Sautéed Chicken breast, fresh mushrooms, and 
spaghetti, tossed in a rich parmesan cream sauce & 
baked with mozzarella cheese 17.49 

Cajun Jambalaya Pasta
Shrimp & Chicken sautéed with tomatoes, onions, 
peppers, & fettuccini in a spicy Cajun sauce 19.99

Spaghetti 
Spaghetti, the traditional way, in a fresh basil marinara 
sauce, slowly simmered with roasted garlic & herbs 12.99 
With Meatballs 15.49

South of the Border Fajitas 
Your choice of southwestern seasoned grilled chicken, 
or steak, or shrimp, with sautéed onions & peppers. 
Served with tortillas, guacamole, cheddar cheese, pico 
de gallo, sour cream & Spanish rice 16.99 
Try all Three in our combo platter 22.49

Blackened Chicken Linguini 
Char-grilled chicken seasoned with Louisiana Cajun 
spices. Tossed with linguini & sun dried tomatoes in a 
rich, creamy Cajun sauce 17.49

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 17.49

Chicken Fettuccini Carbonara 
Chicken breast, tossed with bacon, garlic, mushrooms 
& peas. Served over fettuccini pasta in a creamy alfredo 
sauce. Topped with parmesan cheese 17.49

Sesame Orange Chicken 
Deep fried pieces of chicken breast tossed in a sweet & 
spicy orange sauce. Served over rice pilaf  
Topped with sesame seeds 17.49

Chicken Milano 
Sautéed Chicken breast with fresh spinach, mush-
rooms & roasted red peppers, over linguini in a creamy 
lemon butter sauce. Topped with shaved Parmesan 
cheese 17.49

Southern Fried Chicken 
Half Chicken dipped in our homemade batter & deep 
fried. Served with our garlic mashed potatoes & Chef 
selected vegetable of the day 17.49
Sorry all white or dark meat not available.

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.

STEAKS
Porterhouse 
Our signature 32-ounce steak two flavored cuts-New 
York Strip & Filet Mignon in a single steak. Seasoned & 
char-grilled with marinated mushrooms 46.99 

T-Bone
A generous 26 ounce steak seasoned to perfection with 
exceptional flavor 39.99

Surf & Turf 
A lean 10oz petite Filet Mignon paired with a 10oz 
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 28.99

Ribeye Steak 
Our quality ribeye is distinguished by it’s fresh cut & 
rich marbling, which ensures it’s exceptional flavor. 
14 oz cut 35.49 18oz Premier Cut 40.49

Beef K Bob 
Tender cuts of Filet Mignon skewered with peppers, 
onions & tomatoes. Char-grilled in our olive oil, 
oregano & lemon herb sauce served over rice 30.49

Chopped Sirloin 
Freshly ground Top Sirloin steak. Topped with grilled 
mushrooms & caramelized grilled onions 20.49

Filet Mignon
Center cut & perfectly lean. Served with a Bordelaise 
sauce. 10 oz Filet 35. 49     14oz Grand Filet 40.49

New York Strip Steak 
A tempting full flavor steak char-grilled to your 
liking with grilled mushrooms.  
14 oz cut 30.49     18oz Premier Cut 37.49

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.

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 35.49               18oz Premiere Cut 40.49

Traditional Way 
Served with Au Jus & creamy horseradish sauce upon request

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

unique flavor combination 

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, CharredCOMBO DINNERS

Ribs & Shrimp
A half-slab of our honey BBQ baby back ribs, paired 
with 5 hand breaded shrimp 30.49

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) 30.49

Steak & Ribs
A full flavored 14oz N.Y. Strip Steak, paired with a half-
slab or our BBQ baby back ribs 34.99

Steak & Shrimp 
Our 14oz tender N.Y. Strip Steak, paired with 5 hand 
breaded shrimp 35.49

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 Slab 30.49     Half Slab 20.99

Pork Chops 
Two hearty 12oz 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 22.49

Rack of Lamb 
Seasoned with oregano, garlic and black pepper. 
Seared over an open flame and served with Greek 
potatoes and vegetable of the day 36.49

SEAFOOD  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.

Lobster Tails 
Two 10oz 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 22.49

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 22.49

Fried Perch 
Ocean perch dipped in our buttermilk beer batter & 
deep fried. Served with your choice of potato & Chef 
selected vegetable of the day 19.49 

Shrimp Fest 
Five grilled shrimp, five fried shrimp & five fried 
coconut shrimp, served with your choice of potato & 
Chef selected vegetable of the day 25.49

Jumbo Fried Shrimp 
Large Shrimp lightly breaded & deep fried. Served 
with cocktail sauce, and your choice of potato & Chef 
selected vegetable of the day 20.49

Fish & Chips
Filet of cod, dipped in our special beer batter and deep 
fried 15.49

New Orleans Tilapia
Blackened & Grilled tilapia, served with spicy 
shrimp over rice pilaf 22.99

Baked Boston Scrod
Filet of Scrod baked with a butter crust. Served with 
your choice of potato & Chef selected vegetable 
of the day 19.49

Seafood Sorentini
Sautéed shrimp, scallops, mussels, clams, & calamari 
in olive oil and a garlic white wine sauce over spaghetti 
& topped with parmesan cheese 26.49

An 18% Gratuity will be added to parties of 8 or more. Spit 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.

 Some items are cooked to order and may be served raw or undercooked. 
Consuming raw or undercooked meats, poultry, seafood 

or eggs may increase your chance of foodborne illness


