


Food Special :
SMOKED TRI TIP STEAK  SMOKED TRI TIP STEAK  1818
US PRIME BEEF FROM CREEKSTONE FARMS
BURGERMEISTER STÜCK  •  BOURBON TERIYAKI GLAZE

Drink Specials :
MINT JULEP   MINT JULEP   1111
MAKER‘S MARK BOURBON WHISKY  •  SUGAR  •  MINT 

SUCK MY PEACH SLUSHY   SUCK MY PEACH SLUSHY   1111
MAKER‘S MARK BOURBON WHISKY
SCHWEPPES WHITE PEACH  •  LEMON 

SUFFERING BABA   SUFFERING BABA   1111
MAKER‘S MARK BOURBON WHISKY  •  SIPSMITH GIN  •  LIME 
COINTREAU  •  ANGOSTURA  •  SCHWEPPES POMEGRANATE



FRIDAY: PASTRAMI  DAY
PURE PASTRAMI MEATZ (100 GR) 15 (200 GR) 30

PASTRAMI SANDWICH (100 GR) 17

REUBEN SANDWICH (100 GR) 20

MUSTARD / PICKLES

PASTRAMI / RYE BREAD / MUSTARD / PICKLES

PASTRAMI / RYE BREAD / RUSSIAN DRESSING / PICKLES / SAUERKRAUT / CHEESE

WEDNESDAY: BURNT ENDS DAY

MONDAY: CHICKEN & WAFFLES DAY

BURNT ENDS MEATZ (100 GR) 17.5 (200 GR) 34

CHICKEN AND WAFFLES 23.5

DOUBLE SMOKED BEEF BRISKET / BBQ SAUCE / BUTTER / HONEY

2 PIECES FRIED AND SMOKED CHICKEN / 1 WAFFLE / BLUEBERRY BUTTER /
MAPLE SYRUP BUTTER / GRAVY

( LIMITED QUANTITIES ONLY)

Special Days



SANDWICHES

SALADS

DESSERT

NO SPLIT BILLS, THX ! ! !

VEGANZSTARTERS

MEAT PLATTERS
INCLUDING: RIBS / PULLED PORK / BBQ CHICKEN
+ 1 SIDE OR REGULAR SALAD PER PERSON

ADD ANY MEAT AT MARKET PRICE

SMOKED EGGPLANT / BABA GANOUSH / POMEGRANATE / ONION TRIO

ROASTED CAULIFLOWER / CAULIFLOWER CREME / PARSLEY PESTO / WALNUT OIL / HAMPSEED

BEEF BRISKET (100 GR) 17.5

PHILLY CHEESESTEAK (100 GR) 16

FRIED CHICKEN (100 GR) 13.5

SMOKED TURKEY (100 GR) 15
ADD CHEESE 2.5

CAESAR´S REGULAR 6.5 LARGE 15

COLE SLAW REGULAR 6.5

CHINESE CUCUMBER REGULAR 6.5

N.Y. CHEESECAKE 7.5

MOUSSE AU CHOCOLAT 7.5

ESPRESSO MARTINI 10

PER PERSON ( MINIMUM 2 PERSONS ) 29

EGGPLANT (100 GR) 8 (250 GR) 17

CAULIFLOWER (100 GR) 8 (250 GR) 17

MEATZ
BBQ PORK RIBS (300 GR) 16 (500 GR) 24

BBQ VEAL RIBS (300 GR) 21 (500 GR) 32

BEEF BRISKET (100 GR) 15 (200 GR) 30

PULLED PORK (100 GR) 10 (200 GR) 19.5

BBQ CHICKEN (             ) 15 (             ) 28

TURKEY BREAST (100 GR) 10 (200 GR) 19.5

HALF
BIRD

WHOLE
BIRD

SIDES SAUCES
MASH & GRAVY 6.5

MAC & CHEESE 7.5

BAKED BEANS 6.5

FRENCH FRIES 6.5

MAYONNAISE 1.5

KETCHUP 1.5

ALABAMA WHITE 2

SRIRACHA DIJONNAISE 2

BBQ SAUCE (0,5 L TO-GO !!) 10

PREMIUM FLEISCH-PERFORMANCE 

BY OUR ETHICAL FARMING PARTNERS: 

MEDIUM SMOKED BEEF STEAK / CHIMICHURRI
BEEF BITES (150 GR) 18

BEEF BRISKET /  RED ONIONS / CORIANDER

OYSTER MUSHROOMS / BUFFALO SAUCE / RANCH DRESSING / CELERY 

CHOPPED BRISKET TACOS (1 PCS.) 5 (3 PCS.) 14.5

CORN SOUP (350 ML) 6

BUFFALO OYSTER MUSHROOM 11



Monday - Saturday 17:00 - 24:00

Phone +49 30 280 42 422

Email for Reservations berlin@cwbbq.de

CHICAGO WILLIAMS BBQ
MARBURGER STRASSE 16  - 10789 BERLIN

WWW.CWBBQ.DE

www.besh.de       &       www.creekstonefarms.com

CW030 - BERLIN

- Where to find us... -

- Our Meatz -



HIGHBALLS

PRINCESS PEACH
ROSÉ VERMOUTH  •  APEROL  •  WHITE PEACH SODA

SMOKEHOUSE PUNCH
HENNESSY COGNAC  •  DARJEELING TEA  •  WHITE PEACH SODA

COSMIC HIGHBALL
GREY GOOSE VODKA  •  CRANBERRY  •  SODA WATER

PANDAN MULE
GREY GOOSE VODKA  •  PANDAN LEAF  •  GINGER BEER

CLOVER CLUB HIGHBALL
SIPSMITH DRY GIN  •  RASPBERRY  •  SODA WATER

MEZCAL MULE
CHICANO WILLIAMS MEZCAL  •  PASSIONFRUIT

GINGER BEER

GIN & TONIC
SIPSMITH DRY GIN  •  LEMON  •  TONIC WATER

HEMINGWAY HIGHBALL
BACARDÍ RUM  •  CHERRY  •  GRAPEFRUIT SODA

MANHATTAN HIGHBALL
MAKER’S MARK BOURBON  • RED VERMOUTH • GINGER ALE

ULTIMATE PALOMA
PATRÓN TEQUILA  •  GRAPEFRUIT  •  SODA WATER

MAI TAI HIGHBALL
BACARDÍ RUM  •  MACADAMIA NUT  •  GINGER ALE

CHICAGO MULE
HORSE WITH NO NAME WHISKEY  •  HONEY  •  GINGER BEER

ALL 10



ASK FOR OUR WINE LIST.
ALL PRICES IN €, INCLUDING VAT’S. WE ARE HAPPY TO INFORM YOU ABOUT THE ALLERGENS.

MARBURGER STRASSE 16 ,  10789 BERLIN   •   WWW.CWBBQ.DE   •   #CWBBQ

WHITE
0.15L / 8.5  •  0.75L / 40

ROSÉ
0.15L / 8.5  •  0.75L / 40

RED
0.15L / 8.5  •  0.75L / 40

MINERAL WATER
0.75L / 7.5

HELLES / PILS / PALE ALE
      0.33L / 4.5                0.33L / 5.5

COLA / LIMO / SCHORLEY
0.33L / 4

R DE RUINART
0.75L / 120

RUINART BDB / ROSÉ
0.75L / 160

DOM PERIGNON
0.75L / 330

CHICAGO WILLIAMS BIRNE
0.5L / 80 

PATRÓN SILVER TEQUILA
0.7L / 130 

MAKER´S MARK BOURBON
0.7L / 120

SIPSMITH DRY GIN
0.7L / 120

CHICANO WILLIAMS MEZCAL
0.7L / 130 

GREY GOOSE VODKA
0.7L / 120

WINE & CHAMPUS

CRACK A BOTTLE

BEER & SOFTS



Grauburgunder vom Löss 2022, Seckinger, Pfalz  

Weißburgunder-Chardonnay 2022, Peter Wagner, Baden  

Macon Blanc 2022, Bret Brothers, Burgund

Ruppertsberger Riesling 2022, Seckinger, Pfalz

Schlossberg Riesling 2021, Lukas Hammelmann, Pfalz

 

40

50

52

45

75

Bottleweiss 
8.5

CK Rosé, Clemens Krutzler, Burgenland

Granit (orange) 2022, Matthias Wörner, Baden

49

49

rosé / orange 

Cote du Rhone 2021, Roche Audran, Rhone 

Nebbiolo Rosso 2021, Valvaccenda, Piemont

Spätburgunder Oberrotweil 2021, Peter Wagner, Baden

Brunnelo di Montalcino 2018, Le Chiuse, Toskana

Chateau Grand Village 2020, Bordeaux (Lafleur)

40

79

60

160

75

rot 
8.5

Glass 15cl

W E I N K A R T E

WINE DAMAGER - BRUNNENSTRAßE 6-7,  10119 BERLIN - WWW.WINEDAMAGER.DE
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