
W
ILL Formaggio  $19

Simple yet delicious! Mozzarella, Parmesan, and our house pizza sauce.

Margherita  $20

Roasted garlic and herb olive oil, fresh mozzarella, basil, and sliced 
tomatoes with a drizzle of balsamic reduction. 

Pepperoni  $21
Pepperoni, mozzarella, and Parmesan with our house pizza sauce. 

Hawaiian  $22

Pineapple, ham, and mozzarella. 

Supremo  $25

Italian sausage, pepperoni, ham, onions, green peppers, and mozzarella. 

Buffalo  $23

Grilled chicken tossed in buffalo sauce with bacon, red onions, 
jalapenos and ranch.

Jalapeno Popper  $23

Blackberry sauce topped with cream cheese, bacon, pickled jalape-
nos and drizzled with a spicy honey reduction sauce.

Quattro Carne  $25

Bacon, ham, Italian sausage, pepperoni, and mozzarella. 

APPETIZERS
DINNERDINNER

ARTISAN PIZZAS

Giant Pretzel  $19
The biggest pretzel in Williston, salted and served with jalapeño 
cheese sauce.

Giant Pizza Pretzel  $22
Covered in melted mozzarella cheese and topped with pepperoni. 
Served with marinara sauce.

Lettuce Wraps  $16
Garlic marinated chicken and beef, soy sauce, mild onions, and water 
chestnuts garnished with green onions and served with an Asian Sauce.

WBC Wings  $17

Tossed with your choice of one sauce: Asian Zing, BBQ, Buffalo, 
Honey Buffalo, Mango Habanero or Garlic Parmesan. Served with 
Ranch or Blue Cheese.

Calamari  $18
Fried, light and crisp, served with spicy marinara and bam bam sauce. 

Pot Stickers  $16
Chicken and vegetable pot stickers served with Ponzu and sweet & 
sour sauce, garnished with an Asian Slaw.

Bam Bam Egg Rolls  $15
Pork, beef, napa cabbage, carrots, bell peppers wrapped in fried 
wonton. Served with bam bam sauce and red wasabi sauce.

Spinach Artichoke Dip  $17
A trio of cheeses and a hint of garlic, fresh spinach, and tender 
artichoke hearts, served with fresh tortilla chips. 

Sweet & Spicy Shrimp  $18
Very lightly breaded shrimp fried and coated in a Bang-Bang sauce 
garnished with green onions.

BBQ Burger  $20

Colby Jack cheese, lettuce, onion, tomato, and homemade BBQ sauce. 
Garnished with crispy fried onions on a split top bun. 

Mushroom Burger  $20

Sautéed onions and mushrooms, melted provolone, lettuce, onion, and 
tomato with garlic aioli on a split top bun.

Farm Burger  $21

Grilled ham, Applewood smoked bacon, Colby Jack cheese, lettuce, 
onion, and tomato. All topped with a fried egg on a split top bun.

Bacon Cheeseburger  $19

Burger patty served with Applewood smoked bacon, Colby Jack 
cheese, lettuce, onion, and tomato on a split top bun.

Prime Rib Burger  $23

Burger patty with shaved prime rib, melted provolone, lettuce, onion, 
and tomato. Garnished with fried onions and served with a side of au 
jus and creamy horseradish. 

Bleu Burger  $20

House made Bleu cheese sauce, Applewood smoked bacon, lettuce, 
tomato, and onion, garnished with crispy onions on a split top bun. 

Pretzel Burger  $20

Lettuce, tomato, fried jalapeños, and crispy onions, all smothered in our 
homemade bacon cheese sauce. On our fresh-baked pretzel bun.

Ribeye Burger  $21

Double stacked ribeye steak patties infused with jalapeños, garlic, 
and onions topped with fried jalapeños and pepper jack cheese with 
lettuce, onion, and tomato on a split top bun.

BURGERS BURGERS SERVED WITH A SIDE 
OF FRIES & PICKLE SPEAR.

Substitutions are extra.

Chicken Tortilla Soup SMALL $8 | LARGE $11 

Clam Chowder SMALL $8 | LARGE $11

A traditional cream-based white chowder with potato, bacon, 
and clams. Garnished with chopped parsley. 

Buffalo Chicken Salad  $22

Crispy chicken breast tossed with our spicy buffalo sauce on top of 
romaine lettuce, tomatoes, red onions, bleu cheese crumbles, and a colby 
jack and cheddar mix. All tossed with jalapeño ranch dressing.

Asian Chicken Salad  $21

Freshly chopped Napa cabbage mixed with slices of crispy chicken, 
slivered almonds, carrots, red peppers, cilantro, and Ramen noodles 
tossed with a sweet soy vinaigrette dressing.

Chef’s Salad with Honey Dijon Dressing  $21

Ham, turkey, bacon, egg, tomato, onions, shredded cheddar jack and 
romaine lettuce tossed in honey dijon dressing.  

WBC Wedge  $16

Two Iceberg wedges with chopped bacon, red onion, cucumbers, grape 
tomatoes and bleu cheese crumbles served with bleu cheese vinaigrette. 

House Salad  SIDE $9 | FULL $14

Spring mix, red onions, cucumbers, grape tomatoes, cheese, and 
focaccia bread croutons tossed in tangy tomato dressing.

Caesar Salad SIDE $9 | FULL $14

Romaine, focaccia bread croutons and shredded Parmesan tossed 
in Caesar dressing.

Prime Rib Dip  $22

Shaved Prime Rib and melted provolone cheese on a French roll, 
served with a side of au jus and creamy horseradish. 

California Chicken $20

6oz. chicken breast, bacon, lettuce, tomato, onion, avocado, Havarti 
cheese, and pesto aioli. Served on a split top bun. 

Ham & Turkey Club  $20

Shaved ham and turkey, bacon, Havarti cheese, lettuce, tomato, onion, 
and whole grain mustard aioli. Served on a pretzel bun. 

Steak Philly  $20

Hand cut steak, peppers, onions, and nacho cheese. Served on a 
toasted hoagie roll. 

SANDWICHES
SANDWICHES SERVED WITH A 
SIDE OF FRIES & PICKLE SPEAR.

ADDSOUPS & SALADS
CHICKEN $8 SALMON $12

STEAK $14SHRIMP $10

ALL PIZZAS MADE WITH 
OUR HOUSE SAUCES AND 
GARNISHED WITH FRESH 
PARMESAN CHEESE.

Veggie  $22

Peppers, onions, mushrooms, tomatoes, spinach and black olives.

Teriyaki Skewers  $18

Citrus Champagne Salad  $16

Spring mix, romaine, arugula, mandarian oranges, strawberries, granola 
and craisins tossed in a Citrus Champagne Vinaigrette dressing.

ISTON Smoked Brisket Chili SMALL $7 | LARGE $10

Brisket, corn, diced tomatoes, jalapenos, onions, red and green peppers, 
and spices. Loaded with sour cream, cheese, and green onions + $2

Teriyaki chicken skewers marinated in our house made Teriyaki sauce 
and grilled to perfection. Served over our Hawaiian Fried Rice with a 
side of Teriyaki sauce and sweet chili sauce.

Steak Quesadilla  $17
Loaded with mozzarella cheese and tender grilled ribeye steak. Served 
with guacamole, sour cream, and tomatillo salsa.

Substitutions are extra.

A creamy southwest chicken and vegetable soup garnished 

with fresh avocado, sour cream, and tortilla strips.



Lasagna  $31

Ricotta béchamel, mozzarella, parmesan and provolone with Italian 
sausage, ground beef and pork marinara, served with toasted fo-
caccia and side salad. 

Spaghetti with Meatballs  $29

Four 3oz. beef and pork meatballs seasoned with garlic and thyme 
breadcrumbs in our house marinara. 

Fettuccine Alfredo  $28

Fettuccine noodles tossed with broccoli, peas, tomatoes, and 
mushrooms in a Romano cream sauce. 

Mushroom Ravioli  $27

Ricotta cheese and mushroom ravioli topped with a vodka pepper 
cream sauce. 

Penne Arrabiatta  $28

Spicy marinara, Italian sausage, chicken, and roasted peppers. 

Pesto Chicken Pasta  $26

Fettuccine noodles tossed with a creamy pesto sauce. Garnished with 
fresh tomatoes.

WILLISTON

Green Beans  $7

Steamed Broccoli  $7

Fries  $7

Seasoned with garlic salt.

Baked Potato  $7

Topped with butter, sour cream, 
green onions. 

Mashed Potato  $7

Roasted garlic olive oil, butter, 
cream, and parmesan cheese. 

Spanish Rice  $7

Sweet Potato Fries  $7

Macaroni & Cheese  $7

Our homemade bacon 
cheese sauce. 

Brussels Sprouts  $7
Sautéed with butter, salt, 
and pepper. 

Asparagus  $7

Blanched to a crisp tenderness 
then pan seared with olive oil, 
salt, and pepper. 

Roasted Potatoes  $7

Diced roasted potatoes with 
bell peppers. 

Chicken Martini  $33

8oz. chicken cutlet lightly breaded with parmesan cheese, pan seared, 
then baked. Topped with asparagus and finished with a white wine 
reduction demi glaze sauce.  

Sweet Chili Glazed Salmon  $38

8oz. Atlantic salmon glazed with sweet and sour chili sauce. 

Blackened Walleye  $38

Blackened and pan seared 9oz. walleye filet served with remoulade 
sauce. 

Chicken Parmesan  $33

8oz. chicken cutlet breaded with Italian herbs and cheese. Baked 
and finished with marinara sauce topped with mozzarella cheese and 
bruschetta. Served over spaghetti pasta with side of garlic bread.

Macadamia Nut Chicken  $33

9oz. chicken breast breaded with macadamia nuts & Panko crumbs. 
Served with mashed potatoes and choice of side. Topped with a 
creamy gravy & garnished with Pineapple Papaya Marmalade.

Cilantro Lime Carne Asada  $33

Seasoned top sirloin. Includes Spanish rice, refried black beans, 
topped with cheese with sides of fresh guacamole, sour cream, pico 
de gallo, lettuce, cheese, cilantro, lime and green onion. Served with 
4 flour tortillas. Sub Grilled Chicken $31.

Williston Brownie with Ice Cream  $11

Freshly baked brownie topped with vanilla bean ice cream, caramel, 
and chocolate sauce. 

Pizookie  $12

Choice of chocolate chip or white chocolate macadamia, served with a 
scoop of vanilla ice cream and drizzled with chocolate syrup. 

Cheesecake  $12

Fresh baked and served with whip cream and strawberry sauce. 

Bread Pudding  $12

Pretzel pieces and walnuts topped with vanilla ice cream, seasonal fruit 
and caramel sauce.

Carrot Cake  $13

A large 3-layer slice of freshly baked spiced caked topped with a cream 
cheese frosting and drizzled with caramel. (Contains nuts)

DESSERTS

ENTRÉES

SIDES

PASTAS SERVED WITH FRESH 
FOCACCIA BREAD.

ADD
CHICKEN $8 

SALMON $12

SHRIMP $10 

STEAK $14

 WILLISTONBREWING.COM

SUN - THU 
11AM TO 10PM 

FRI - SAT 
11AM TO 11PM 

HAPPY 
HOUR 

New York Strip  $39

12oz. Certified Angus beef New York Strip marinated in herbs and olive 
oil; tender and juicy. Served with choice of Bleu cheese, Burgundy, or 
Brandy mushroom cream sauce. 

Filet  $49

10oz. Certified Angus beef center cut filet mignon. Served with choice 
of Bleu cheese, Burgundy, or Brandy mushroom cream sauce.

Cowboy Cut Ribeye  $65

25oz. Certified Angus beef bone-in ribeye. Limited availability.

STEAKS SAUTEED MUSHROOMS | SAUTEED ONIONS 
BLACKENED SEASONING | GORGONZOLA 
SAUTEED SHRIMP | GODFATHER STYLE

Prime Rib 12 OZ. $40 | 20 OZ. $49
Herb crusted, slow roasted prime rib. Served with au jus. 

The Godfather NY Strip  $42

12oz. NY Strip served with roasted bell peppers, potatoes and 
asparagus spears. Topped with crispy onion strings and a creamy 
lemon butter sauce.

Parmesean Garlic Fries  $7

Onion Rings  $7 Hawaiian Fried Rice  $9

Hawaiian Ribeye  $43

14oz. ribeye soaked in our Hawaiian marinade, grilled and topped with 
a grilled pineapple ring and crispy onions.

SAT - SUN 
11AM TO 6PM 

MON - FRI 
3PM TO 6PM

Sautéed.

Vegetable Medley  $7

Sautéed with oil and garlic 
butter, salt and pepper.

Seasonally Available

Rotisserie Chicken  $26

A bone in chicken, brined and marinated in our house herb blend. 
Roasted to perfection in our rotisserie.

ADD 
ON’S

SELECT ENTREES INCLUDE CHOICE 
OF ONE OR TWO SIDE ITEMS.

SIDES

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.


