oCRATCH KITCHEN & CRAFT BAR
OPEN 7 DAYS
LUNCH & DINNER UNTIL
9 PM DRILY

oTARTERS

r——0
MADE FRESH & ENOUGH TO SHARE

BREW HOUSE BEER PRETZELS

TWO LARGE SOFT, GERMAN STYLE PRETZELS FRESH FROM THE OVEN. SERVED WITH
OUR PALE ALE HONEY MUSTARD. 6.99

ULTIMATE HOUSE NACHDS

- HUGE PORTION OF PILED HIGH HOUSE MADE TORTILLA CHIPS. TOPPED WITH OUR OWN CHILI,
CHEDDAR JACK CHEESE, PICO DE GALLO, JALAPENOS, SCALLIONS AND SOUR CREAM 12.99
- SINGLE LAYER 9.99

HOUSE-MADE ITALIAN MEATBALLS

PLATED IN A POOL OF OUR OWN MARINARA. TOPPED WITH LOCAL RICOTTA CHEESE AND FRESH
BASIL, OR TRY THEM WITH OUR BOURBON MUSHROOM ASIAGO SAUCE 10.99

aEARED WILD CAUGHT AHI TUNA

SUSHI GRADE TUNA RUBBED WITH TOASTED SESAME SEEDS. PAN-SEARED THEN THINLY
SLICED AND DRIZZLED WITH A SESAME WASABI GLAZE 14.99

CRISPY THAI SHRIMP

JUMBO GULF SHRIMP WRAPPED IN A THAI RICE WRAP, FLASH FRIED LIGHT AND CRISPY.
THEY’RE AMAZING! SERVED WITH A SWEET THAI CHILI DIPPING SAUCE 14.99

OUR FAMOUS FRESH CHICKEN TENDERLODING

FRESH, BONELESS, HAND BEER-BATTERED CHICKEN TENDERLOINS. THE BEST ANYWHERE.
SERVED WITH CELERY 10.99
BUFFALO SAUCE - MILD, HOT, OR “NOT RESPONSIBLE”
SIGNATURE SAUCES - CHIPOTLE BBQ, BOURBON, THAI CHIL

FRESH CHICKEN WINGS

ONE POUND OF CRISPY WINGS WITH CELERY 14.99
BUFFALO SAUCE - MILD, HOT, OR “NOT RESPONSIBLE”
SIGNATURE SAUCES - CHIPOTLE BBQ, BOURBON, THAI CHIL

aTEAMED CLAMS SCANPI

1 . ONE POUND OF LITTLE NECK CLAMS STEAMED IN A WHITE WINE, GARLIC AND LEMON BUTTER
AND DUSTED WITH ASIAGO CHEESE. SERVED WITH OUR HOUSE CIABATTA BREAD 12.99

FRESH MOZZARELLA AND TOMATO WITH BASIL PESTO

FRESH MAPLE BROOK FARM MOZZARELLA, PLUM TOMATOES, BASIL PESTO, OLIVE OIL AND
DRIZZLED WITH BALSAMIC VINEGAR REDUCTION 11.99

CARIBBEAN COCONUT SHRIMP

] TENDER GULF SHRIMP IN A CRISP COCONUT BATTER. SERVED WITH A HONEY HORSERADISH
DIPPING SAUCE 13.99

MARYLAND CRAB CAKES

TWO FRESHLY PREPARED IN-HOUSE CAKES. PAN-SEARED AND SERVED WITH
FRESH COLE SLAW AND ROASTED RED PEPPER REMOULADE 14.99

GUINNESS MUSSELS

] PRINCE EDWARD ISLAND MUSSELS STEAMED IN GUINNESS BEER, GARLIC BUTTER, AND A TOUCH
ki q OF CREAM. AMAZINGLY FLAVORFUL AND TENDER. SERVED WITH OUR HOUSE CIABATTA BREAD

GOLDEN BROWN CALAMARI SERVED IN A POOL OF BANANA PEPPER MARINARA, DUSTED WITH
ASIAGO CHEESE 12.99

OR

TRADITIONAL GOLDEN BROWN CALAMARI SERVED WITH COLE SLAW AND
SIDE OF TARTAR OR MARINARA 11.99

f" FRESH CRISPY SPICY CALANARI

BASKETS FOR THE TABLE

- OUR FAMOUS SEASONED
WAFFLE FRIES 5.99

- EGGPLANT FRIES 8.99

- ENCRUSTED GREEN
BEAN FRIES 8.99

- SWEET POTATO
FRIES 6.99

- FREGH BAKED CIRBATTA
ROLLS 3.99

FROM THE FIELDS
HOUSE ORGANIC SALAD

SMALL 4.99 LARGE 8.99

HAND-CUT ORGANIC CAESAR

SMALL 6.99 LARGE 10.99

BOSTON CLAM CHOWDER

HOUSE-MADE CREAMY AND FRESH
WITH OYSTER CRACKERS C 3.99 B 6.99

CHILI

AWARD WINNING WITH A KICK AND
TOPPED WITH GRATED CHEDDAR,
SCALLIONS, NACHO CHIPS C 4.99 B 7.99

CHEF-MADE S0UP OF THE DAY

C 3.99 B 6.99

WWW.WATERGTGRILL.COM

123 WATER STREET (RT 43)

WILLIAMGTOWN, MA D1267
(413) 458-2175

TAP ROOM

0
OUR TAVERN FAVORITES

FIGH OR GHRIMP TACOG

TWO FRESH FRIED WHITE FISH OR CRISPY THAI SHRIMP WITH NAPA CABBAGE,
FRESH PICO DE GALLO, SHREDDED CHEDDAR JACK CHEESE, CHIPOTLE MOLE SAUCE

AND WASABI CREME DRIZZLE. SERVED WITH WAFFLE FRIES
FISH 12.99 ¢ THAI SHRIMP 13.99

LOCAL PULLED PORK

VERMONT RAISED SLOW-ROASTED PORK WITH BBQ SAUCE, CHEDDAR JACK CHEESE,
SAUTEED ONIONS ON GRILLED CIABATTA BREAD WITH WAFFLE FRIES, SLAW AND PICKLES 13.99

THE VILLAGE REUBEN

FRESH SLICED LEAN N.Y. STYLE PASTRAMI, SWISS, SAUERKRAUT AND RUSSIAN DRESSING.
GRILLED ON RYE BREAD WITH WAFFLE FRIES AND PICKLES 13.99

GRILLED PORTABELLO MUSHRDOM

LARGE ORGANIC PORTABELLO MUSHROOM GRILLED AND TOPPED WITH FRESH
MOZZARELLA, ROASTED RED PEPPERS AND PESTO ON GRILLED CIABATTA BREAD

WITH WAFFLE FRIES AND PICKLES 13.99

NEW ENGLAND FISH FRY

FRESH, WILD-CAUGHT ATLANTIC COD TOPPED WITH MANGO SALSA, ON GRILLED CIABATTA
BREAD SERVED WITH WAFFLE FRIES AND COLE SLAW 16.99

CRAB CAKE GANDWICH

FRESH CRAB MEAT PAN-SEARED WITH PANKO CRUMBS AND SPICES. SERVED WITH RED
PEPPER PESTO TARTAR, SLAW AND WAFFLE FRIES 17.99

HOUSE MEAT LOAF SANDNICH

SIRLOIN MEATLOAF MADE IN HOUSE. GRILLED AND TOPPED WITH VERMONT CHEDDAR,
BOURBON MUSHROOM SAUCE AND SAUTEED ONIONS ON GRILLED CIABATTA BREAD WITH

WAFFLE FRIES AND PICKLES 13.99

HEALTHY CAGE-FREE GRILLED
CHICKEN SANDWICHES

0
oERVED ON R FRESH GRILLED CIRBATTA ROLL

oERVED WITH WAFFLE FRIES AND PICKLES

PESTO

TOPPED WITH FRESH BASIL PESTO, MOZZARELLA AND DICED TOMATOES 14.99

CHIPOTLE

BLACKENED AND TOPPED WITH CHEDDAR JACK CHEESE, DICED TOMATO AND
SCALLIONS. SERVED WITH CHIPOTLE MAYO 13.99

TOPPED WITH A KENTUCKY BOURBON GLAZE,
SAUTEED MUSHROOMS AND SWISS CHEESE 13.99

TOPPED WITH OUR OWN BBQ SAUCE, SWISS CHEESE AND FRESH BACON 13.99

CHICKEN PARM

BATTERED AND COATED IN PANKO CRUMBS, FRIED AND TOPPED WITH OUR OWN
MARINARA AND THREE CHEESE BLEND 13.99

CALIFORNIA

TOPPED WITH VERMONT CHEDDAR CHEESE, AVOCADO AND BACON.
DRIZZLED WITH CUCUMBER WASABI CREME 14.99
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oUBSTITUTE SIDE FOR 2.00

- EGGPLANT FRIES - SWEET POTATO FRIES
- ENCRUSTED GREEN BEAN FRIES




FRESH 1/2 POUND ANGUS SIRLOIN OR ROASTED VEGGIE BURGER
SERVED WITH WAFFLE FRIES, LETTUCE, TOMATO & PICKLE

NEW ENGLAND CALIFORNIA

TOP WITH ANY CHEESE PLUS FETA CHEESE, AVOCADO, BACON AND
FRESH BACON 14.99 CUCUMBER WASABI CREME 16.99

TENNESSEE

SWISS CHEESE, BOURBON
MUSHROOM GLAZE, ASIAGO CHEESE

AND SAUTEED ONIONS 15.99

BUFFALD

VERMONT CHEDDAR, FRESH
CRUMBLED BLEU CHEESE, JALAPENOS

AND BUFFALO SAUCE 15.99

CREATE YOUR OWN SIGNATURE BURGER

14.99 INCLUDES 2 TOPPINGS ¢ EACH ADDITIONAL TOPPING IS 1.00

AMERICAN SAUTEED ONIONS BOURBON GLAZE
SWISS RAW ONION BUFFALO SAUCE
VERMONT CHEDDAR MUSHROOMS CUCUMBER WASABI
FETA SAUTEED PEPPERS CAJUN SPICE
BLEU CHEESE CRUMBLES BBQ SAUCE MONTREAL SEASONING
ASIAGO BLACK DIAMOND SAUCE
JALAPENO TERIYAKI SAUCE

BLACK AND BLEU

BLACK DIAMOND STEAK TIPS OVER CHOPPED ROMAINE LETTUCE,
TOMATOES, CUCUMBER, DRIED CRANBERRIES, CRUMBLED BLEU CHEESE AND

TRI-COLORED TORTILLA STRIPS 16.99

BLT

LOADS OF FRESH BACON AND CRUMBLED BLEU CHEESE ON TOP OF FRESH MIXED GREENS,
SHREDDED CHEDDAR AND MONTEREY JACK CHEESE, TOMATO, CUCUMBER, DRIED
CRANBERRIES AND TRI-COLORED TORTILLA STRIPS 13.99

BUFFALOD CHICKEN

GRILLED OR CRISPY SERVED ON FRESH MIXED GREENS, SHREDDED CHEDDAR
AND MONTEREY JACK CHEESE, TOMATO, CUCUMBER, DRIED CRANBERRIES, CRUMBLED

BLEU CHEESE AND TRI-COLORED TORTILLA STRIPS 15.99

CAPRESE

FRESH MOZZARELLA, TOMATOES, BASIL PESTO AND A
BALSAMIC REDUCTION OVER MIXED GREENS 14.99

CRISPY THAI SHRIMP

SERVED OVER A FRESH MIX OF SEVEN VARIETIES OF MIXED GREENS, DRIED
CRANBERRIES, MANDARIN ORANGES, SLICED ALMONDS, COCONUT, TOMATOES,

CUCUMBER, CARROTS & ASIAN NOODLES 18.99

COCONUT SHRIMP

SERVED OVER A FRESH MIX OF SEVEN VARIETIES OF MIXED GREENS,
DRIED CRANBERRIES, MANDARIN ORANGES, SLICED ALMONDS, COCONUT,

TOMATOES, CUCUMBER, CARROTS & ASIAN NOODLES 17.99

ASIAN CHICKEN

SERVED OVER A FRESH MIX OF SEVEN VARIETIES OF MIXED GREENS,
DRIED CRANBERRIES, MANDARIN ORANGES, SLICED ALMONDS, COCONUT,

TOMATOES, CUCUMBER, CARROTS & ASIAN NOODLES 15.99

AHI TUNA

SERVED OVER A FRESH MIX OF SEVEN VARIETIES OF MIXED GREENS,
DRIED CRANBERRIES,MANDARIN ORANGES, SLICED ALMONDS, COCONUT,

TOMATOES, CUCUMBER, CARROTS & ASIAN NOODLES 17.99

GRILLED OR CRIGPY CHICKEN

SERVED OVER FRESH MIXED GREENS, SHREDDED CHEDDAR AND
MONTEREY JACK CHEESE, BACON, TOMATO, CUCUMBER, DRIED CRANBERRIES

AND TRI-COLORED TORTILLA STRIPS 15.99

ULTIMATE CAEGAR

FRESH-CUT ROMAINE HEARTS TOSSED WITH A LIGHT ITALIAN CAESAR DRESSING.

DUSTED WITH ASIAGO, PARMESAN AND MOZZARELLA AND HOUSE-MADE CROUTONS 11.99
ADD GRILLED CAJUN CHICKEN 4.99 | ADD BLACK DIAMOND STEAK TIPS 5.99
ADD AHI TUNA 6.99 | ADD COCONUT SHRIMP 6.99
ADD GRILLED SALMON 8.99 | ADD THAI SHRIMP 8.99

HOUSE F

oTEAK GORGONZOLA ALFREDD
GRILLED BLACK DIAMOND STEAK TIPS
OVER PENNE PASTA THAT HAS BEEN
TOSSED WITH SPINACH, SUN DRIED
TOMATO AND GORGONZOLA ALFREDO
SAUCE. SERVED WITH A BALSAMIC

DRIZZLE 22.99

ITALIAN PASTA BAKE

GARLIC ROASTED HOUSE-MADE

MEATBALLS AND ITALIAN HOT SAUSAGE

IN MARINARA TOPPED WITH FRESH
MOZZARELLA, PARMESAN AND ASIAGO
CHEESE. SERVED OVER LINGUINE
18.99

CLASSIC CHICKEN PARMESAN

LARGE FRESH CHICKEN BREAST
BATTERED IN PANKO CRUMBS AND
TOPPED WITH MARINARA SAUCE AND
FRESH MOZZARELLA.

SERVED WITH LINGUINE AND VEGETABLE

MEDLEY 17.99

AVORITES

TUSCAN VEGGIE PASTA PRINAVERA

FRESH ZUCCHINI, SUMMER SQUASH,
BELL PEPPER, RED ONION, GRAPE
TOMATOES AND ARTICHOKE HEARTS
TOSSED IN A LIGHT GARLIC TOMATO
OLIVE OIL OVER PENNE AND DUSTED
WITH GRATED FETA, PARMESAN AND
ASIAGO CHEESE 18.99

GRILLED CHICKEN PESTO

TWO FRESH CHICKEN BREASTS GRILLED
AND TOPPED WITH FRESH MOZZARELLA
CHEESE, BASIL PESTO, DICED PLUM
TOMATO AND BALSAMIC DRIZZLE.
SERVED WITH GARLIC MASHED
POTATOES 18.99

HOT SAUGAGE AND CHICKEN CHIPOTLE

FRESH ITALIAN HOT SAUSAGE AND
GRILLED CHICKEN SAUTEED IN A SPICY
CHIPOTLE PARMESAN CREAM SAUCE
WITH SUNDRIED TOMATOES AND
SCALLIONS SERVED OVER PENNE 19.99

FRESH SERFOOD

FREGH WILD-CAUGHT SALMON

BROILED AND SERVED THREE WAYS:
e FRESH HERB AND CITRUS BUTTER
e ASIAN SESAME GLAZE
e SWEET THAI CHILI SAUCE
(CHOOSE TWO SIDES)
22.99

CLAM GCAMPI BONL

A POUND OF LITTLE NECK CLAMS,
STEAMED AND TOSSED IN WHITE
WINE, GARLIC BUTTER, LEMON,
DICED TOMATOES AND SCALLIONS.
SERVED OVER LINGUINE AND
DUSTED WITH ASIAGO AND
PARMESAN CHEESE.
SERVED WITH BREAD 19.99

o TEAK HO

oIRLOIN STEAK TIPS
1/2 POUND OF FRESH, HAND-CUT
TENDERLOIN TIPS. BROILED IN OUR
OWN BLACK DIAMOND SAUCE OR
BOURBON MUSHROOM SAUCE
(CHOOSE TWO SIDES)
21.99

HIBACHI TENDERLOIN
HAND-CUT PRIME TENDERLOIN
SEARED AND SLICED THICK. SERVED
WITH A SMOKED TERIYAKI GLAZE
(CHOOSE TWO SIDES) 24.99

BABY BACK RIBS

SLOW ROASTED TO PERFECTION
IN OUR HOUSE HONEY BBQ SAUCE
(CHOOSE TWO SIDES) 18.99
DOUBLE ORDER 26.99

- GARLIC MASHED POTATOES
- RORSTED RED POTATOES
- WILD RICE MEDLEY

BALSAMIC VINRIGRETTE
RANCH
BLEU CHEESE

HONEY RASPBERRY VINRIGRETTE
HONEY MUSTARD
RUSSIAN

- CUCUMBER WASABI
- PARMESAN PEPPERCORN

ADDITIONAL 31

MUSSELS MARINARA
PRINCE EDWARD ISLAND MUSSELS
STEAMED AND TOSSED IN A GARLIC

AND BASIL MARINARA. SERVED OVER
LINGUINE AND DUSTED WITH
ASIAGO AND PARMESAN CHEESE.
SERVED WITH BREAD 19.99

OUR FAMOUS FISH AND CHIPS
BERKSHIRES BEST! FRESH PIECES
OF ATLANTIC COD FRIED GOLDEN
BROWN. SERVED WITH WAFFLE FRIES
AND HOUSE-MADE COLE SLAW OR A
HOUSE SALAD 18.99

BROILED SCROD AND CRAB
FRESH ATLANTIC SCROD TOGETHER WITH
OUR OWN CRAB CAKE. (CHOOSE
TWO SIDES) 24.99

USE CUTS

HOUSE SIRLOIN MEATLOAF
GRILLED HOME-STYLE MEATLOAF
TOPPED WITH BOURBON
MUSHROOM SAUCE AND ASIAGO
CHEESE (CHOOSE TWO SIDES)
16.99

CONBOY STEAK
THE KING OF STEAKS. 16 0Z BONE
IN RIBEYE WITH THE PERFECT
AMOUNT OF FAT MARBLING FOR A
TENDER SAVORINESS. DRIZZLED
WITH A ROSEMARY DEMI GLAZE
(CHOOSE TWO SIDES) 38.99
ADD SAUTEED PEPPERS,
ONIONS AND MUSHROOMS FOR
2.00

- FREGH SAUTEED FARM VEGETABLES
- WAFFLE FRIES

- TAVERN SALAD

- HOUSE COLE SLAW

DES 2.95 ERCH

- CEASAR / ITALIAN
EXTRA DRESSING .50

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
- PLEASE INFORM YOUR SERVER OF ANY FOOD ALLERGIES BEFORE PLACING YOUR ORDER




