
 
 

                                          

Est. 1997 
 
632 E. Main St. Ventura, CA   805-653-7446 

 
www.winchestersgrill.com 

look for us on facebook 
 
Offering Happy Hour 7 days a week 4-6 p.m. and 10 p.m. 

to close 

http://www.winchestersgrill.com/


Starters 
 

Venison Stuffed Mushrooms 
New Zealand farm raised venison and spices baked into large 
mushroom caps, and topped with jack & parmesan cheeses   11 
 
Fresh Grilled Asparagus 
Jumbo Asparagus spears grilled in garlic butter and parmesan 
cheese, then stacked like cord-wood   8 
 
Steak Filled Skins 
Potato skins filled with juicy chunks of steak, smothered with jack & 
cheddar cheeses and topped with green onions   11 
 
Western Cheese Fries 
Jack & cheddar cheeses smother hot crispy fries topped with range 
beans and served with ranch   7 
 
Fried Duck Strips 
Yes, real duck!  Coated in an almond breading and served with 
fries and honey-mustard sauce   8 
 
Jalapeño Poppers 
Diced Jalapeños and cheddar cheese breaded and fried     8 
 
Fried Chicken Tenders 
All white breast meat, breaded and fried, served with fries and 
house made ranch dressing   8 
 
Seared Ahi 
Ginger-Chile rub pressed into an Ahi steak which is then lightly 
seared, sliced, and served on a bed of broccoli slaw   11 
 
Angus Beef Sliders 
Three USDA Prime Angus Beef patties served on Ciabatta rolls 
with tomato, kosher pickles, onion and house made thousand 
island   9 
 
Sliders Combo 
One each Buffalo, Elk, and Turkey patties served on Ciabatta rolls 
with tomato, kosher pickles, onion and house made thousand 
island   11 
 
Black Tiger Shrimp Cocktail 
Enough for two or more   13 
 

Burger & Sandwich Enhancements 
 

Jack, Swiss, Cheddar or Pepper-Jack cheese  1           Sliced Avocado  2 
Bleu cheese crumbles  2                Sautéed Mushrooms & Onions  2 

 
Burgers 

Served with French fries.  Fresh yam chips may be substituted for an additional $1 
 
Angus Winchester Burger 
A half-pound USDA Prime Angus Beef Chuck   9 
 
Kobe Beef Burger 

            Japanese styled, sake massaged, beer fed beef   11 
 
Elk Burger 
Lean and flavorful, right off the range!   11 
 
Buffalo Burger 
1/3 fewer calories than beef   11 
 
Garden Burger™ 
The Vegetarian Classic   9 
 
Turkey Burger 
Seasoned 100% white breast meat   10 
 
Grass-Fed Organic Beef Burger 
Hand formed and delicious   11 

The 4-2-6 Menu 
 

All items on this menu $4 to $6, From 4 to 6 p.m. Mon. thru Fri. 
Dine in only 

 
Western Cheese Fries   4 

Fried Duck Strips   5 
Jalapeño Poppers   5 

Fried Chicken Tenders   5 
Potato Skins   6 

Angus Beef Sliders   6 
 
 

Salads 
 

Crisp Greenleaf and Iceberg lettuces with baby spinach, topped with 
cheese, tomato, onion, cucumber, red bell pepper, and house baked 
croutons.  All dressings are house made and include Honey-Mustard, 
Ranch, Bleu Cheese, Thousand Island, and Balsamic Italian.  Add 
crumbled Bleu Cheese for $2 

 
Meatless Entrée Salad   9 
Grilled Steak Salad    15 
Grilled Chicken Salad   15 
Char Broiled Salmon Salad   19 
Char Broiled “Fresh Catch” Salad  M.P.  
 
 

Sandwiches 
 

The Duke’s Favorite 
Char-Broiled chicken breast served on grilled sourdough with 
sautéed mushrooms & onions, mayo, tomatoes, and melted 
Swiss cheese   12 
 
Angus Beef Tri-Tip Sandwich 
Hand carved and served on a torpedo roll with mayo, grilled 
onions, lettuce, and tomato   11 
 
BBQ Tri-Tip Sandwich 
Our famous Tri-Tip smothered in house BBQ sauce and served 
on a torpedo roll   11 
 
Three Cheese Grilled Sourdough 
Melted Jack, Cheddar & Swiss cheeses surround tomatoes and 
sautéed mushrooms & onions   9 
 
Portabella Sun-Dried Tomato Wrap 
Sun Dried Tomato tortilla stuffed with a grilled portabella 
mushroom, red peppers, sundried tomatoes, onions cucumbers, 
lettuce and shredded cheese.  12 
Substitute Chicken or Tri-Tip for  $2 
 
Barbary Coast Grilled Crab Sandwich 
Blue Crab Salad topped with sautéed mushroom & onions, 
tomatoes and Swiss cheese on grilled Sourdough   13 
 
 
 

Featured Lunch Values 
Available Friday thru Sunday from 11:30 to 4pm 

 
Grilled Steak Salad   10 

Grilled or Fried Chicken Salad   10 
Chicken Breast Sandwich   9 

Portabella Wrap   10 
Tri-Tip Steak   10 

Grilled Chicken Breast   10 
Center cut Pork Chop   10 

 
Add a garden Salad to any lunch for $2 

 
All orders must be in the kitchen by 4pm sharp for these prices 

to be effective 

 
 

 
Visit us online at www.winchestersgrill.com 



All dinners include our house salad, and our famous range beans.  Choose a baked potato, long grain and wild rice pilaf, Yukon 
Gold garlic mashed potatoes, or French fries.  Baked yam, or fresh yam chips are available for an additional $1.  

Complimentary fresh warm ciabatta rolls available on request. 

 

 
From the Sea 

 
 
Cedar Plank Salmon 
Fresh Pacific Salmon grilled & served atop a cedar 
plank and topped with a soy-mustard glaze   24 
 
Fresh Pacific Salmon 
Right off the boat & grilled to perfection!   22 
 
Fresh Catch of the Day 
Ask your server for today’s selection   Market Price 
 
Black Tiger Shrimp Dinner 
Sautéed in garlic butter and served on a bed of rice 
pilaf   26 
 

Dinner Pairings 
 
Choose any two different of the following to make 
your own unique meal   24 
 
! lb. Boneless Skinless Chicken Breast ! ! lb. Tri-Tip 
Black Tiger Shrimp ! Petite Top Sirloin ! Pork Chop 

 
Nightly Features 
 
Mon:  All beer pitchers $4 off 
Tues:  2fer Tuesday- Four Course Dinner for two for $39 
Wed:  Wino Wednesday- All bottled wine 30% off 
Thurs:  Beer Sampler night-any 5 for $9 
Fri:  Bar Promo Night—ask about this week’s promo 
Sat.-Sun:  $3 Bloody Marys, $4 Mimosas until 4pm 

 
 
 
 
 
 

 
 
 
 
 
 
 

 
 
 

 
 

 
 
 
 

 
 
 
 
 

 
 

                      
                                                                    Like us on Facebook! 

Desserts 
Signature Chocolate Death Cake   10       Carrot Cake   6  

Cheesecake of the day   6       Fresh Keg Root Beer Float   5 
 

Beverages 
Bottomless Tropical Iced Tea, Pepsi, Diet Pepsi, Sierra Mist, Pink Lemonade, Coffee, Hot 

Earl Grey & Chamomile Tea.  Also available:  Hot Cocoa, San Pellegrino Sparkling, Crystal 
Geyser Mineral & Spring Water, Cranberry, Orange, Pineapple, and Grapefruit juices 

 
From the Range 

 
 

Steak Enhancements 
 

Fresh Grilled Asparagus- Share with the table!   6 
Mushroom Toppers- Sautéed mushrooms & onions    4 
Black & Bleu- Cajun spices and melted bleu cheese   4 
Surf & Turf- Succulent Shrimp sautéed in garlic butter   9 

 
 
Prime Angus Beef Tri-Tip Steak 
The steak Santa Maria made famous   19 
 
Chateau Cut Top Sirloin 
The Chateau is the most tender, absolute center cut 
of each aged USDA PRIME ANGUS Top Sirloin   20 
 
Boneless Rib-Eye Steak 
Richly marbled, full of flavor, and oh so tender   27 
 
Grilled Whole Chicken Breast 
Fresh boneless, skinless breast, char-grilled   19 
Try it with our Honey-Mustard or BBQ Sauces 
 
Center Cut Pork Chops 
Two lean chops, a fan favorite for 15 years   19 
 
Lamb Chop 
Bone-in Center cut leg chop, rich and tender   24 
 
New York Strip Steak 
The classic cut from the heart of the loin   23 
 

 
 

 
 
 
 
 
 

 

 

 

 

 

 

 
 
 
 
 

 
Sides 

Grilled Asparagus   8 
Garlic Mashed Potatoes   3 

Yam Chips   4 
Garden Salad  4 
Broccoli Slaw   2 
Baked Potato   3 

Rice Pilaf   3 
 Baked Yam   4 

Join the .44 Caliber Club for news, specials,               French Fries   3 
and exclusive discounts!                        Range Beans   2 

Sliced Tomatoes   2 
 

The Fine Print 
Consuming raw or undercooked meats, poultry, or seafood may increase your risk of food 
borne illness ! A 15% Gratuity will be added to parties of eight or more ! Items from 
the fryer are cooked in zero trans-fat oils ! Not all ingredients are listed.  Please alert 
your server if you have any food allergies ! Please ask about our Designated Driver 
Program ! Corkage Fee $10 

Our award Winning  
Draught Beer Selection 

 

Firestone Union Jack IPA " Surf Brewery Black IPA (Vta) 
Samuel Adams Seaonal " Surf Brewery Double IPA (Vta) " Anchor Steam 

Magic Hat #9 " Moose Drool " New Belgium 1554  
Newcastle Werewolf Red Ale " Stella Artois Pilsner   

Bass Ale " Figueroa Mtn. Red Lager " Newcastle  Brown Ale 
Boddington’s " Guinness " Fat Tire " Firestone 805 

Kona Pipeline Porter " Budweiser" Figueroa  Mtn. Stout 
Widmer Hefeweizen " Bud Light " Firestone DBA  

Coors Light " Surf Brewery Rye Ale (Vta) " Miller Lite 
Pyramid Hefeweizen " Modelo " Humbolt Hemp Ale 

North Coast Scrimshaw Pilsner " Sierra Nevada Pale Ale " Shock Top 
Island Brewing Blonde" Heineken " Angry Orchard Crisp Apple Cider 

Blue Moon " Wyder’s Raspberry Cider " Amstel Light 
Wyder’s Pear Cider " Spaten " Sprecher Draught Rootbeer 

 

 
 


