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     DANGER

IF YOU SMELL GAS:
• Shut�oī�gas�to�the�appliance.
• ExƟnguish�any�open�Ňame.
• Open�lid.
• If�odor�conƟnues,�keep�away�from�the�

appliance�and�immediately�call�your�gas�
supplier�or�Įre�department.

APPLY SERIAL NUMBER LABEL FROM CARTON

Serial No. 
XXXXXX000000
MODEL NO. 

This�gas�grill�must�be�used�only�outdoors�in�a�well-venƟlated�space�and�must�not�be�used�inside�a�
building,�garage,�screened-in�porch,�gazebo�or�any�other�enclosed�area.

DO NOT DISCARD

NoƟce�to�Installer:�Leave�these�instrucƟons�with�the�grill�owner�for�future�reference.�

Adults�and�especially�children�should�be�alerted�to�the�hazards�of�high�surface�temperatures.�
Young�children�should�be�supervised�near�the�gas�grill.

Wolf StĞĞl Ltd.
214 BayviĞw DrivĞ,

BarriĞ, Ontario, CANADA L4N 4Y8
grills@naƉolĞon.com

     WARNING

Do�not�try�to�light�this�appliance�without�
reading�the�“lighƟng”�instrucƟons�secƟon�of�
this�manual.
Do�not�use�or�store�gasoline�or�other�
Ňammable�liquids�or�vapors�near�this�
appliance.
A�ULPG�cylinder�not�connected�for�use�must�
not�be�stored�near�this�or�any�other�appliance.�
If�the�informaƟon�in�these�instrucƟons�is�
not�followed�exactly,�a�Įre�or�explosion�may�
result,�causing�property�damage,�personal�
injury�or�death.

IApMO GMK10539
AS/NZS 5263.1.7

ROGUE
RXT425SB 
RXT525SB 
RXT625SB

! !
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Aluminum castings / stainless steel base ........................................... 15 years
Stainless steel lid ................................................................................ 15 years
Porcelain enamel lid ........................................................................... 15 years
Stainless steel cooking grids .............................................................. 15 years
Stainless steel tube burners ............................................................... 10 years full coverage, plus 50% off until the 15th year
Stainless steel sear plates 5 years full coverage, plus 50% off until the 15th year

..................................... 5 years full coverage, plus 50% off until the 15th year
Ceramic infrared burners (excluding screen) ................................ 5 years full coverage, plus 50% off until the 15th year
All other parts 

napoleon.com

NAPOLEON products are designed with superior components and materials, and are assembled by trained 

craftsmen who take great pride in their work. The burner and valve assembly are leak tested and test-fired at a 

quality test station. This grill has been thoroughly inspected by a qualified technician before packaging and shipping 

to ensure that you, the customer, receive the quality product you expect from NAPOLEON. 

NAPOLEON warrants that components in your new NAPOLEON product will be free from defects in material and 

workmanship from the date of purchase, for the following period:

...............................................................

2 years................................................................................

Porcelain-enameled cast iron cooking grids

*Conditions and Limitations

This Limited Warranty creates a warranty period as specified in the 

aforementioned table, for any product purchased through an authorized NAPOLEON 

dealer, and entitles the original purchaser to the specified coverage in respect of 

any component replaced within the warranty period, either by NAPOLEON or an 

authorized NAPOLEON dealer, to replace a component of such product that has 

failed in normal private use as a result of a manufacturing defect.  The “50% off” 

indicated in the table means the component is made available to the purchaser at 

a 50% discount off the regular retail price of the component for the period 

indicated.  This Limited Warranty does not cover accessories or bonus items.

For greater certainty, “normal private use” of a product means that the product: 

has been installed by a licensed, authorized service technician or contractor, in 

accordance with the installation instructions included with the product and all 

local and national building and fire codes; has been properly maintained; and has 

not been used as a communal amenity or in a commercial application.

Similarly, “failure” does not include: over-firing, blow outs caused by 

environmental conditions such as strong winds or inadequate ventilation, 

scratches, dents, corrosion, deterioration of painted and plated finishes, 

discoloration caused by heat, abrasive or chemical cleaners or UV exposure, 

chipping of porcelain enameled parts,  or damages caused by misuse, accident, 

hail, grease fires, lack of maintenance, hostile environments such as salt or 

chlorine,  alterations, abuse,  neglect or parts installed from other manufacturers.  

Should deterioration of parts occur to the degree of non-performance (rusted 

through or burnt through) within the duration of the warranted coverage, a 

replacement part will be provided. The replacement component is the sole 

responsibility of NAPOLEON defined by this Limited Warranty; in no event will 

NAPOLEON be responsible for installation, labor or any other costs or expenses 

related to the re-installation of a warranted part, for any incidental, consequential, 

or indirect damages or for any transportation charges, labor costs or export duties.

This Limited Warranty is provided in addition to any rights afforded to you by local 

laws.   Accordingly, this Limited Warranty imposes no obligation upon NAPOLEON to 

keep parts in stock.  Based on the availability of parts, NAPOLEON may at its 

discretion discharge all obligations by providing a customer a prorated credit 

towards a new product.  After the first year, with respect to this Limited Warranty 

NAPOLEON may, at its discretion, fully discharge all obligations with respect to this 

warranty by refunding to the original warranted purchaser the wholesale price of 

any warranted but defective part(s).

The bill of sale or copy will be required together with a serial number and a 

model number when making any warranty claims from NAPOLEON.  

NAPOLEON reserves the right to have its representative inspect any product 

or part prior to honoring any warranty claim.  You must contact NAPOLEON 

Customer Service or an authorized NAPOLEON dealer to obtain the benefit of 

the warranty coverage.

https://manualsfile.com
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WARNING!�Failure�to�follow�these�instrucƟons�could�result�in�property�damage,�personal�injury�or�
death.��Read�and�follow�all�warnings�and�instrucƟons�in�this�manual�prior�to�operaƟng�grill.!

Safe�OperaƟng�PracƟces
• This�gas�grill�must�be�assembled�exactly�according�to�the�instrucƟons�in�the�manual.��If�the�grill�was�

store�assembled,�you�must�review�the�assembly�instrucƟons�to�conĮrm�correct�assembly�and�perform�
the�required�leak�tests�before�operaƟng�the�grill.

• Read�the�enƟre�instrucƟon�manual�before�operaƟng�the�gas�grill.
• Do not modify this aƉƉliancĞ.
• Follow�lighƟng�instrucƟons�carefully�when�operaƟng�grill.
• Gas�must�be�turned�oī�at�the�Universal�LiqueĮed�Petroleum�Gas�cylinder�when�the�gas�grill�is�not�in�

usĞ.
• KĞĞƉ childrĞn and ƉĞts away from hot grill, DO NOT allow childrĞn to climb insidĞ cabinĞt.
• Do�not�leave�the�grill�unaƩended�while�in�use.
• Do�not�move�grill�when�hot�or�operaƟng.
• This�gas�grill�must�not�be�installed�in�or�on�recreaƟonal�vehicles�and/or�boats.
• This�gas�grill�must�only�be�stored�outdoors�in�a�well-venƟlated�area�and�must�not�be�used�inside�a�

building, garagĞ, scrĞĞnĞd -in Ɖorch or any othĞr ĞnclosĞd arĞa.
• Maintain�proper�clearance�to�combusƟbles:�26”�(660mm)�to�rear�of�unit�and�10”�(254mm)�to�the�

sides�and�47”�(1200mm)�above.��AddiƟonal�clearance�is�recommended�near�vinyl�siding�or�panes�of�
glass.

• It�is�not�recommended�to�operate�the�unit�under�any�combusƟble�construcƟon�in�case�of�grease�Įres.
• At�all�Ɵmes�keep�the�venƟlaƟon�openings�of�the�cylinder�enclosure�free�and�clear�from�debris.
• Do�not�locate�in�windy�seƫngs.��High�winds�adversely�aīect�the�cooking�performance�of�the�gas�grill.
• WhĞn thĞ gas grill is storĞd indoors, thĞ Universal�LiqueĮed�Petroleum�Gas cylindĞr must bĞ discon-

nected�from�the�grill�and�stored�outdoors�in�a�well-venƟlated�area,�disconnected�cylinders�must�not�
bĞ storĞd in a building, garagĞ or othĞr ĞnclosĞd arĞa.

• Do�not�use�or�store�Ňammable�materials�in�or�near�this�appliance.
• InsƉĞct thĞ gas linĞ hosĞ bĞforĞ Ğach usĞ.  If thĞrĞ is ĞvidĞncĞ of ĞxcĞssivĞ abrasion or wĞar, it must 

be�replaced�before�using�the�gas�grill,�with�a�replacement�hose�assembly�speciĮed�by�the�grill�manu-
facturĞr.

• NĞvĞr storĞ a sƉarĞ ULpG gas cylindĞr undĞr or nĞar this grill.
• Never�Įll�the�cylinder�beyond�80�%�full.
• Do�not�aƩempt�to�use�a�cylinder,�which�is�not�equipped�with�a�POL�type�connecƟon.
• Periodically�check�the�test�date�on�the�ULPG�gas�cylinder�to�ensure�it�is�within�its�service�life�speciĮca-

Ɵon.�If�required,�contact�an�approved�tesƟng�facility�or�ULPG�supplier�for�re-cerƟĮcaƟon�or�replace-
mĞnt.

• Leak�test�all�connecƟons�before�iniƟal�use,�even�if�the�grill�was�purchased�fully�assembled,�annually�or�
whĞnĞvĞr any gas comƉonĞnt has bĞĞn rĞƉlacĞd.

• NĞvĞr usĞ natural gas in a unit dĞsignĞd for Universal�LiqueĮed�Petroleum�Gas.
• Never�use�lighter�Ňuid�in�a�gas�grill.
• Use�charcoal�briqueƩes�only�with�a�Napoleon�charcoal�tray�designed�for�this�unit.
• Burner�controls�must�be�oī�when�turning�supply�cylinder�on.
• Do not light burnĞrs with lid closĞd.
• Do�not�operate�rear�burner�with�main�burners�operaƟng.
• Do�not�place�arƟcles�on�or�against�this�appliance.
• ThĞ lid is to bĞ closĞd during thĞ ƉrĞ-hĞat ƉĞriod.
• Do�not�route�hose�underneath�drip�pan-proper�hose�clearance�to�boƩom�of�unit�must�be�maintained.
• Clean�grease�tray�and�sear�plates�regularly�to�avoid�build-up,�which�may�lead�to�grease�Įres.
• Remove�warming�rack�before�lighƟng�rear�burner.�The�extreme�heat�will�damage�the�warming�rack.�
• Ensure�sear�plates�are�posiƟoned�properly�according�to�sear�plate�installaƟon�instrucƟons.��
• Do�not�spray�aerosols�near�this�appliance�while�it�is�in�operaƟon.�
• KĞĞƉ gas linĞ away from hĞatĞd surfacĞs
• KĞĞƉ any ĞlĞctrical suƉƉly cord away from watĞr or hĞatĞd surfacĞs.
• Inspect�infrared�burner�venturi�tube�for�spider�webs�and�other�obstrucƟons�periodically.��Clean�the�

tubes�completely�if�you�Įnd�any�such�obstrucƟons.

https://manualsfile.com
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Loca�ng�Your�Outdoor�Gas�Grill
It�is�important�when�selecƟng�a�locaƟon�for�your�gas�grill�to�ensure�clearances�to�adjacent�combusƟbles�
are�met.�This�appliance�is�intended�for�installaƟon�on�an�outdoor�paƟo�or�in�your�yard.��
‘This�appliance�shall�only�be�used�in�an�above�ground�open-air�situaƟon�with�natural�venƟlaƟon,�without�
stagnant�areas,�where�gas�leakage�and�products�of�combusƟon�are�rapidly�dispersed�by�wind�and�natural�
convecƟon.’
Any�enclosure�in�which�the�appliance�is�used�shall�comply�with�one�of�the�following:
An ĞnclosurĞ with walls on all sidĞs, but at lĞast onĞ ƉĞrmanĞnt oƉĞning at ground lĞvĞl and no ovĞrhĞad 
covĞr.

Within�a�parƟal�enclosure�that�includes�an�overhead�cover�and�no�more�than�two�sidewalls.��These�
sidĞwalls may bĞ ƉarallĞl, as in a brĞĞzĞway, or at right anglĞs to Ğach othĞr.

Within�a�parƟal�enclosure�which�includes�an�overhead�cover�and�more�than�two�walls,�the�following�shall�
apply:

a)�at�least�25%�of�the�total�wall�area�is�completely�open;�and.

b)�at�least�30%�of�the�remaining�wall�area�is�open�and�unrestricted.

In�the�case�of�balconies,�at�least�20%�of�the�total�of�the�side,�back�and�front�wall�areas�shall�be�and�remain�
oƉĞn and unrĞstrictĞd.

LocaƟon
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DIMENSIONS ORIFICE SIZES
ULPG

MAIN BURNeR #58
ReAR BURNeR 1.15 mm
SIDe BURNeR #65
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DIMENSIONS ORIFICE SIZES
ULPG

MAIN BURNeR #60
ReAR BURNeR 1.15 mm
SIDe BURNeR #65
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DIMENSIONS ORIFICE SIZES
ULPG

MAIN BURNeR #60
ReAR BURNeR 1.15 mm
SIDe BURNeR #65
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Gas�Hook-Up�InstrucƟons
WARNING!�A�Įre�will�result�if�the�gas�supply�hose�makes�contact�with�the�underside�of�the�grill�or�
drip�pan. 

Cylinder�InstallaƟon: ChĞck that thĞ cylindĞr valvĞ is closĞd by turning thĞ knob clockwisĞ. ChĞck that 
the�grill’s�burner�knobs�are�in�the�oī�posiƟon.�Open�cabinet�doors.�Set�cylinder�into�hole�in�boƩom�
shĞlf. placĞ thĞ cylindĞr so that thĞ valvĞ facĞs toward thĞ front of thĞ grill. OthĞr cylindĞrs may bĞ 
acceptable�provided�they�Įt�properly�into�the�tank�retaining�ring.
Cylinder�ConnecƟon: ensurĞ thĞ gas rĞgulator hosĞ is kink frĞĞ. RĞmovĞ thĞ caƉ or Ɖlug from thĞ cylindĞr 
fuel�valve.�Insert�the�POL�regulator�nipple�onto�the�fuel�valve.�Hand�Ɵghten�counter�clockwise.�Do�not�use�
tools.�Leak�test�all�joints�prior�to�using�the�grill. A�leak�test�must�be�performed�annually�and�each�Ɵme�a�
cylindĞr is hookĞd uƉ or if a Ɖart of thĞ gas systĞm is rĞƉlacĞd. 

General�InformaƟon
This�gas�grill�is�cerƟĮed�for�outdoor�use�and�should�be�installed�in�conformity�with�AS/NZS�5601�and�local�
codes.��Check�gas�type�and�speciĮcaƟons�located�on�the�raƟng�plate�located�on�the�back�panel�of�the�grill.

Universal�LiqueĮed�Petroleum�Gas�Cylinder�SpeciĮcaƟons
WARNING! If�these�instrucƟons�are�not�followed�exactly,�a�Įre�causing�death�or�serious�injury�may�
occur.
WARNING! Do�not�store�a�spare�ULPG�cylinder�on�the�shelf�beneath�the�barbecue.

This�gas�grill�has�been�designed�for�use�with�an�approved�9�kg�size�Universal�LiqueĮed�Petroleum�Gas�
cylinder�(not�supplied).��The�Universal�LiqueĮed�Petroleum�Gas�cylinder�must�be�equipped�with�a�POL�tank�
valve�connecƟon.�A�dented�or�rusty�cylinder�may�be�hazardous�and�should�be�checked�by�your�Universal�
LiqueĮed�Petroleum�Gas�supplier.�Never�use�a�cylinder�with�a�damaged�valve.�The�cylinder�supply�system�
must bĞ arrangĞd for vaƉor withdrawal and thĞ cylindĞr shall includĞ a dust caƉ to ƉrotĞct thĞ cylindĞr 
valve.�The�cylinder�shall�incorporate�a�listed�OPD�(overĮll�protecƟon�device).��Do�not�store�a�spare�
Universal�LiqueĮed�Petroleum�Gas�cylinder�under�or�near�this�appliance.�Never�Įll�the�cylinder�beyond�80�
ƉĞrcĞnt full.  

!

!
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Leak�TesƟng�InstrucƟons
WARNING!��A�leak�test�must�be�performed�annually�and�each�Ɵme�a�cylinder�is�hooked�up�or�if�a�
part�of�the�gas�system�is�replaced.��

WARNING!�Never�use�an�open�Ňame�to�check�for�gas�leaks.�Be�certain�no�sparks�or�open�Ňames�
are�in�the�area�while�you�check�for�leaks.��Sparks�or�open�Ňames�will�result�in�a�Įre�or�explosion,�
damage�to�property,�serious�bodily�injury,�or�death.
Leak�tesƟng:��This�must�be�done�before�iniƟal�use,�annually,�and�whenever�any�gas�components�are�
replaced�or�serviced.�Do�not�smoke�while�performing�this�test,�and�remove�all�sources�of�igniƟon.�See�Leak�
TesƟng�Diagram�for�areas�to�check.�Turn�all�burner�controls�to�the�oī�posiƟon.�Turn�gas�supply�valve�on.��

Brush�a�half-and-half�soluƟon�of�liquid�soap�and�water�onto�all�joints�and�connecƟons�of�the�regulator,�
hosĞ, manifolds and valvĞs.

Bubbles�will�indicate�a�gas�leak.�Either�Ɵghten�the�loose�joint�or�have�the�part�replaced�with�one�
recommended�by�the�Napoleon�Customer�SoluƟons�department�and�have�the�grill�inspected�by�a�cerƟĮed�
gas installĞr.

If thĞ lĞak cannot bĞ stoƉƉĞd, immediately�shut�oī�the�gas�supply, disconnĞct it, and havĞ thĞ grill 
inspected�by�a�cerƟĮed�gas�installer�or�dealer.�Do�not�use�the�grill�unƟl�the�leak�has�been�corrected.

STOP

!

!
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LighƟng�InstrucƟons

! OFF

HIGH

LOW

Oī�PosiƟon

Side�Burner

Right�Burner
Right�Centre�

Burner
LeŌ�Centre�

BurnerLeŌ�Burner
Igniter

Side�Burner

Igniter

Right�Centre�
Burner

LeŌ�Centre�
BurnerLeŌ�Burner Right�Burner

Centre�
Burner

525

425 625

WARNING!�Open�lid

WARNING!�Ensure�all�burner�controls�are�in�the�oī�posiƟon.�Slowly�turn�on�the�gas�
supply�valve.

Main�Burner
LighƟng

Side�Burner�LighƟng
(if�equipped)

1. OƉĞn grill lid 1. OƉĞn burnĞr covĞr.

2. push and turn any main burnĞr knob slowly to thĞ 
high�posiƟon.��If�the�pilot�lights,�conƟnue�to�push�down�

on�the�control�knob�unƟl�the�burner�lights�and�then�
rĞlĞasĞ.

2.�Turn�side�burner�control�to�high�posiƟon.

3. If thĞ Ɖilot doĞs not ignitĞ, thĞn immĞdiatĞly turn thĞ 
control�knob�back�to�the�‘oī�posiƟon�and�repeat�step�2�

several�Ɵmes.

3. prĞss and hold
igniter�buƩon�unƟl�burner�lights,�or�light�by�match.

4. If thĞ Ɖilot and burnĞr will not ignitĞ within 5 
seconds,�turn�the�control�knob�to�the�‘oī’�posiƟon�and�
wait 5 minutĞs for any ĞxcĞss gas to dissiƉatĞ.  eithĞr 

rĞƉĞat stĞƉs 2 and 3 or light with a match.

4.�If�igniƟon�is�not
immediate,�turn�burner�control�oī.��Wait�5�minutes.�

RĞƉĞat.

5.�If�lighƟng�the�unit�with�a�match,�clip�the�match�into�
the�supplied�lighƟng�rod.��Hold�the�lit�match�down�
through thĞ grill and sĞar ƉlatĞ whilĞ turning thĞ 

corrĞsƉonding burnĞr valvĞ to high.

NOTE!�Do�not�use�rear�burner�while�operaƟng�main�burner.!

Side�Burner

Igniter

Right�Burner
Centre�
BurnerLeŌ�Burner
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Direct�Cooking:�Place�food�to�be�cooked�on�the�grill�directly�over�the�heat.�This�method�is�generally�used�
for�searing�or�for�foods�that�do�not�require�prolonged�cooking�Ɵmes�such�as�hamburgers,�steaks,�chicken�
pieces,�or�vegetables.�The�food�is�Įrst�seared�to�trap-in�the�juices�and�Ňavor,�and�then�the�temperature�is�
lowered�to�Įnish�cooking�the�food�to�your�preference.
Indirect�Cooking:�With�one�or�more�burners�operaƟng,�place�food�to�be�cooked�on�the�grill�over�a�burner�
that�is�not�operaƟng.�The�heat�circulates�around�the�food,�cooking�slowly�and�evenly.�Cooking�with�this�
mĞthod is much thĞ samĞ as cooking in your ovĞn and is gĞnĞrally usĞd for largĞr cuts of mĞats such 
as�roasts,�chickens�or�turkeys,�but�can�also�be�used�for�cooking�foods�that�are�prone�to�Ňare-ups�or�for�
smoking�foods.�Lower�temperatures�and�slower�cooking�Ɵmes�result�in�tender�foods.

Cooking�InstrucƟons
IniƟal�LighƟng:�When�lit�for�the�Įrst�Ɵme,�the�gas�grill�emits�a�slight�odor.�This�is�a�normal�temporary�
condiƟon�caused�by�the�“burn-in”�of�internal�paints�and�lubricants�used�in�the�manufacturing�process�and�
doĞs not occur again. SimƉly run thĞ main burnĞrs on high for aƉƉroximatĞly onĞ-half hour. 
Main�Burner�Use:  WhĞn sĞaring foods, thĞ lid must bĞ kĞƉt oƉĞn and thĞ burnĞrs can bĞ sĞt to high.  If 
cooking with thĞ lid closĞd, ƉrĞhĞat grill on high for 10 minutĞs with thĞ lid closĞd, and thĞn turn thĞ main 
burnĞrs to low.��Food�cooked�for�short�periods�of�Ɵme�(Įsh,�vegetables)�can�be�grilled�with�the�lid�open.�
Cooking�with�the�lid�closed�will�ensure�higher,�more�even�temperatures�that�can�reduce�cooking�Ɵme�
and�cook�meat�more�evenly.�Food�that�has�a�cooking�Ɵme�longer�than�30�minutes,�such�as�roasts,�can�be�
cooked�indirectly�(with�the�burner�lit�opposite�to�the�food�placement).�When�cooking�very�lean�meats,�
such�as�chicken�breasts�or�lean�pork,�the�grids�can�be�oiled�before�pre-heaƟng�to�reduce�sƟcking.�Cooking�
meat�with�a�high�degree�of�fat�content�can�create�Ňare-ups.�Either�trim�the�fat�or�reduce�temperatures�to�
inhibit�this.�Should�a�Ňare-up�occur,�move�food�away�from�the�Ňames�and�reduce�the�heat.�Leave�the�lid�
oƉĞn.  SĞĞ Your All Season Grill�cookbook�by�Napoleon�for�more�detailed�instrucƟons.

Flame�Side�Burner�Use�(if�equipped):�ThĞ sidĞ burnĞr can bĞ usĞd likĞ any stovĞ toƉ burnĞr, for graviĞs, 
souƉs Ğtc. For bĞst ƉĞrformancĞ, thĞ gas grill should bĞ locatĞd with thĞ sidĞ burnĞr ƉrotĞctĞd from thĞ 
wind.�Select�cookware�that�is�between�16cm�(6.3”)�and�24cm�(9.4”)�in�diameter.�The�cookware�should�be�
placed�over�the�centre�of�the�burner,�unless�this�posiƟoning�causes�the�handle�to�extend�directly�over�the�
Ňames.�Always�turn�the�handle�to�the�side�or�back�of�the�grill�to�reduce�the�risk�of�knocking�the�cookware�
oī�the�side�shelf.

WARNING!�Never�grill�food�directly�on�the�side�burner�grate.��It�is�designed�for�use�with�pots�and�
pans�only.
WARNING!�Do�not�close�the�side�burner�lid�while�it�is�operaƟng�or�hot.

WARNING!�Do�not�use�side�burner�to�deep�fry�foods�as�cooking�with�oil�can�create�a�dangerous�
situaƟon.�

!
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WARNING!�Always�wear�protecƟve�gloves�and�safety�glasses�when�servicing�your�grill.

WARNING!�To�avoid�the�possibility�of�burns,�maintenance�should�be�done�only�when�the�grill�is�
cool.�Avoid�unprotected�contact�with�hot�surfaces.�Ensure�all�burners�are�turned�oī.�Clean�grill�in�an�
area�where�cleaning�soluƟons�will�not�harm�decks,�lawns,�or�paƟos.�Do�not�use�oven�cleaner�to�clean�
any�part�of�this�gas�grill.�Do�not�use�a�self-cleaning�oven�to�clean�cooking�grids�or�any�other�parts�of�the�
gas�grill.�Barbecue�sauce�and�salt�can�be�corrosive�and�will�cause�rapid�deterioraƟon�of�the�gas�grill�
components�unless�cleaned�regularly.

Cleaning�InstrucƟons

Note:�Stainless�steel�tends�to�oxidize�or�stain�in�the�presence�of�chlorides�and�sulĮdes,�parƟcularly�in�
coastal arĞas and othĞr harsh ĞnvironmĞnts, such as thĞ warm, highly humid atmosƉhĞrĞ around Ɖools 
and hot tubs. ThĞsĞ stains could bĞ ƉĞrcĞivĞd as rust, but can bĞ Ğasily rĞmovĞd or ƉrĞvĞntĞd. To ƉrovidĞ 
stain�prevenƟon�and�removal,�wash�all�stainless�steel�and�chrome�surfaces�every�3-4�weeks�or�as�oŌen�as�
rĞquirĞd with frĞsh watĞr and/or stainlĞss stĞĞl clĞanĞr. 

Control�Panel:�ThĞ control ƉanĞl tĞxt is ƉrintĞd dirĞctly on thĞ stainlĞss stĞĞl and with ƉroƉĞr 
maintĞnancĞ will rĞmain dark and lĞgiblĞ. To clĞan thĞ ƉanĞl, usĞ only warm soaƉy watĞr. NĞvĞr aƉƉly 
abrasive�cleaners�on�any�stainless�surfaces,�especially�the�printed�porƟon�of�the�control�panel�or�the�
prinƟng�will�gradually�rub�oī.�

Cleaning�Inside�The�Gas�Grill:�Remove�the�cooking�grids.�Use�a�brass�wire�brush�to�clean�loose�debris�from�
the�casƟng�sides�and�underneath�the�lid.��Scrape�the�sear�plates�with�a�puƩy�knife�or�scraper,�and�use�a�
wirĞ brush to rĞmovĞ thĞ ash. RĞmovĞ thĞ sĞar ƉlatĞs and brush dĞbris from thĞ burnĞrs with thĞ brass 
wirĞ brush. SwĞĞƉ all dĞbris from insidĞ thĞ gas grill into thĞ driƉ Ɖan. 

Grids�And�Warming�Rack:�The�grids�and�warming�rack�are�best�cleaned�with�a�brass�wire�brush�during�
the�pre-heaƟng�period.�Steel�wool�can�be�used�for�stubborn�stains.�It�is�normal�that�stainless�grids�(if�
equipped)�will�discolor�permanently�from�regular�usage�due�to�the�high�temperature�of�the�cooking�
surfacĞ.
Cast�Iron�Cooking�Grids:�The�cast�iron�cooking�grids�supplied�with�your�new�grill�oīer�superior�heat�
retenƟon�and�distribuƟon.��By�regularly�seasoning�your�grids�you�are�adding�a�protecƟve�coaƟng,�which�
will�aid�in�resisƟng�corrosion�and�increase�your�grids�non-sƟck�capabiliƟes.
First�Time�Use:��Wash�the�cooking�grids�by�hand�with�mild�dish�soap�and�water�to�remove�any�residue�
from�the�manufacturing�process�(never�wash�in�a�dish�washer).��Rinse�thoroughly�with�hot�water�and�dry�
completely�with�a�soŌ�cloth.��This�is�important�to�avoid�moisture�from�entering�the�cast�iron.
Seasoning:�Using�a�soŌ�cloth,�spread�VEGETABLE�SHORTENING�over�the�enƟre�grid�surface�ensuring�
all�grooves�and�corners�are�covered.��Do�not�use�salted�fats�such�as�buƩer�or�margarine.��Pre-heat�your�
grill for 15 minutĞs, thĞn ƉlacĞ thĞ sĞasonĞd cooking grids in thĞ grill.  Turn thĞ burnĞr control knobs to 
mĞdium with thĞ lid closĞd.  Allow thĞ cooking grids to hĞat for aƉƉroximatĞly onĞ-half hour.  Turn all thĞ 
burners�to�the�“OFF”�posiƟon�and�turn�the�gas�oī�at�the�source.��Let�the�cooking�grids�stand�unƟl�cool.��
This�procedure�should�be�repeated�several�Ɵmes�throughout�the�season,�although�it�is�not�required�for�
daily�use�(follow�daily�usage�procedure�below).�
Daily�Usage:��Before�pre-heaƟng,�and�cleaning�with�a�brass�wire�grill�brush,�coat�the�enƟre�top�surface�of�
the�cooking�grids�with�VEGETABLE�SHORTENING.��Pre-heat�the�grill�and�then�brush�away�any�unwanted�
rĞsiduĞ with a brass wirĞ brush.
Stainless�Steel�Cooking�Grids:�(upgrade�kit�available�-�see�replacement�parts�list).��Stainless�steel�cooking�
grids arĞ durablĞ and corrosion rĞsistant.  ThĞy rĞquirĞ lĞss sĞasoning and maintĞnancĞ than cast iron 
cooking grids.  It is rĞcommĞndĞd that you follow thĞ daily usagĞ ƉrocĞdurĞ listĞd abovĞ although you 
may�Įnd�pre-heaƟng�and�cleaning�your�grids�with�a�wire�brush�is�suĸcient�for�your�grilling�needs.

!
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CombusƟon�Air�Adjustment:�(This�must�be�done�by�a�qualiĮed�gas�installer.)�The�air�shuƩer�is�factory�set�
and�should�not�need�adjusƟng�under�normal�condiƟons.�Under�extreme�Įeld�condiƟons,�adjustments�
might�be�required.��When�the�air�shuƩer�is�adjusted�correctly�the�Ňames�will�be�dark�blue,�Ɵpped�with�
light bluĞ and occasionally yĞllow.
With�too�liƩle�air�Ňow�to�the�burner,�the�Ňames�are�lazy�yellow�and�can�produce�soot.
With�too�much�air�Ňow,�the�Ňames�liŌ�erraƟcally�and�can�cause�diĸculƟes�when�lighƟng.
AdjusƟng�the�air�shuƩer:
1.  RĞmovĞ cooking grids and sĞar ƉlatĞs and lĞavĞ lid oƉĞn.  You may havĞ to oƉĞn thĞ door or rĞmovĞ 
the�top�drawer�(if�equipped)�to�access�the�air-shuƩer�screw�located�at�the�mouth�of�the�burner.��The�back�
cover�must�be�removed�for�rear�tube�burner�air�shuƩer�adjustment.��
2.��Loosen�air-shuƩer�lock�screw�and�open�or�close�air�shuƩer�as�required.��The�normal�opening�seƫngs�
are:
� � Main�Tube�Burner��� � ULPG��9/16”�(14.3mm)� � �
3.��Light�the�burners�and�set�to�high.�Visually�inspect�burner�Ňames.�When�the�shuƩers�are�set�correctly,�
turn�burners�oī,�Ɵghten�locking�screws,�and�replace�removed�parts.��Ensure�that�the�insect�screens�are�
installĞd.

Cleaning�The�Outer�Grill�Surface: Do not usĞ abrasivĞ clĞanĞrs or stĞĞl wool on any ƉaintĞd, ƉorcĞlain or 
stainless�steel�parts�of�your�Napoleon�Grill.�Doing�so�will�scratch�the�Įnish.�Exterior�grill�surfaces�should�be�
cleaned�with�warm�soapy�water�while�the�metal�is�sƟll�warm�to�the�touch.�To�clean�stainless�surfaces,�use�
a�stainless�steel�or�a�non-abrasive�cleaner.��Always�wipe�in�the�direcƟon�of�the�grain.�Over�Ɵme,�stainless�
steel�parts�discolor�when�heated,�usually�to�a�golden�or�brown�hue.��This�discoloraƟon�is�normal�and�does�
not�aīect�the�performance�of�the�grill.�Porcelain�enamel�components�must�be�handled�with�addiƟonal�
care.�The�baked-on�enamel�Įnish�is�glass-like,�and�will�chip�if�struck.�Touch-up�enamel�is�available�from�
your NaƉolĞon Grill dĞalĞr. 

WARNING!�Always�wear�protecƟve�gloves�and�safety�glasses�when�cleaning�your�grill.

WARNING!�Turn�oī�the�gas�at�the�source�and�disconnect�the�unit�before�servicing.�To�avoid�the�
possibility�of�burns,�maintenance�should�be�done�only�when�the�grill�is�cool.��A�leak�test�must�be�
performed�annually�and�whenever�any�component�of�the�gas�train�is�replaced�or�gas�smell�is�present.

Maintenance�InstrucƟons
We�recommend�this�gas�grill�be�thoroughly�inspected�and�serviced�annually�by�a�qualiĮed�service�person.

At�all�Ɵmes�keep�the�gas�grill�area�free�from�combusƟble�materials,�gasoline�and�other�Ňammable�vapors�and�
liquids.��Do�not�obstruct�the�Ňow�of�venƟlaƟon�and�combusƟon�air.��Keep�the�cylinder�enclosure�venƟlaƟon�
openings�(located�on�the�cart�sides�and�at�the�front�and�back�of�the�boƩom�shelf)�free�and�clear�from�debris.

Light BluĞ

YĞllow TiƉƉing

Dark BluĞ

BurnĞr

BurnĞr port

AƉƉroximatĞly 
9/16”�(14.3mm)

WARNING!�Accumulated�grease�is�a�Įre�hazard.

Drip�Pan:��Clean�the�drip�pan�frequently�(every�4�–�5�uses�or�as�oŌen�as�required)�to�avoid�grease�buildup.�
GrĞasĞ and ĞxcĞss driƉƉings Ɖass through to thĞ driƉ Ɖan, locatĞd bĞnĞath thĞ gas grill and accumulatĞ 
in thĞ disƉosablĞ grĞasĞ tray bĞlow thĞ driƉ Ɖan.  To accĞss thĞ disƉosablĞ grĞasĞ tray or to clĞan thĞ 
driƉ Ɖan, slidĞ thĞ driƉ Ɖan frĞĞ of thĞ grill. NĞvĞr linĞ thĞ driƉ Ɖan with aluminum foil, sand or any othĞr 
material�as�this�could�prevent�the�grease�from�Ňowing�properly.�The�pan�should�be�scraped�out�with�a�
puƩy�knife�or�scraper.�Replace�the�disposable�grease�tray�every�2�–�4�weeks,�depending�on�gas�grill�usage.��
For suƉƉliĞs, sĞĞ your NaƉolĞon Grill dĞalĞr.

!
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Burner: ThĞ burnĞr is madĞ from hĞavy wall 304 stainlĞss stĞĞl, but ĞxtrĞmĞ hĞat and a corrosivĞ 
ĞnvironmĞnt can causĞ surfacĞ corrosion to occur. This can bĞ rĞmovĞd with a brass wirĞ brush.  

CAUTION!�Beware�of�Spiders.
Spiders�and�insects�are�aƩracted�to�the�smell�of�Universal�LiqueĮed�Petroleum�Gas�(ULPG).��The�burner�is�
equipped�with�an�insect�screen�on�the�air�shuƩer,�which�reduces�the�likelihood�of�insects�building�nests�
inside�the�burner�but�does�not�enƟrely�eliminate�the�problem.�A�nest�or�web�can�cause�the�burner�to�burn�
with�a�soŌ�yellow�or�orange�Ňame�or�cause�a�Įre�(Ňashback)�at�the�air�shuƩer�underneath�the�control�
panel.��To�clean�the�inside�of�the�burner,�it�must�be�removed�from�the�gas�grill:��Remove�the�screw�(s)�
that�aƩaches�the�burner�to�the�back�wall.�Slide�the�burner�back�and�up�wards�to�remove.�Cleaning:�Use�
a�Ňexible�venturi�tube�brush�to�clean�the�inside�of�the�burner.�Shake�any�loose�debris�from�the�burner�
through�the�gas�inlet.�Check�the�burner�ports�and�valve�oriĮces�for�blockages.�Burner�ports�can�close�over�
Ɵme�due�to�cooking�debris�and�corrosion,�use�an�opened�paperclip�or�the�supplied�port�maintenance�bit�
to clĞan thĞm.  Drill out blockĞd Ɖorts using this drill bit in a small cordlĞss drill. ThĞ Ɖorts arĞ ĞasiĞr to 
clean�if�the�burner�is�removed�from�the�grill,�but�it�can�also�be�done�with�the�burner�installed.�Do�not�Ňex�
thĞ drill bit whĞn drilling thĞ Ɖorts, as this will causĞ thĞ drill bit to brĞak. This drill is for burnĞr Ɖorts only, 
not�for�the�brass�oriĮces�(jets)�which�regulate�the�Ňow�into�the�burner.�Take�care�not�to�enlarge�the�holes.��
Ensure�the�insect�screen�is�clean,�Ɵght,�and�free�of�any�lint�or�other�debris.
ReinstallaƟon: RĞvĞrsĞ thĞ ƉrocĞdurĞ to rĞinstall thĞ burnĞr. ChĞck that thĞ valvĞ ĞntĞrs thĞ burnĞr whĞn 
installing.�Replace�sear�plate�mount�and�/�or�Ɵghten�screws�to�complete�reinstallaƟon.

WARNING!�When�reinstalling�the�burner�aŌer�cleaning�it�is�very�
important�that�the�valve/oriĮce�enters�the�burner�tube�before�lighƟng�your�
gas�grill.�If�the�valve�is�not�inside�the�burner�tube�a�Įre�or�explosion�could�
occur.

CAUTION!�Check�for�abrasions,�melƟng,�cuts,�and�cracks�in�the�hose.�If�any�of�these�condiƟons�
exist,�do�not�use�the�gas�grill.�Have�the�part�replaced�by�your�Napoleon�Grill�dealer�or�qualiĮed�gas�
installer.

Aluminum�CasƟngs:�Clean�casƟngs�periodically�with�warm�soapy�water.��Aluminum�will�not�rust,�but�high�
temperatures�and�weathering�can�cause�oxidaƟon�to�occur�on�aluminum�surfaces.��This�appears�as�white�
spots�on�the�casƟngs.��To�reĮnish�these�areas,�clean�Įrst�and�sand�lightly�with�Įne�sandpaper.��Wipe�the�
surfacĞ to rĞmovĞ any rĞsiduĞ and Ɖaint with high tĞmƉĞraturĞ barbĞcuĞ Ɖaint.  protĞct surrounding 
areas�from�over-spray.��Follow�the�manufacture’s�direcƟons�for�curing.

!

!

TroubleshooƟng

problĞm possiblĞ CausĞs SoluƟon
Low�heat�/�Low�Ňame�
whĞn valvĞ turnĞd to high.

Improper�lighƟng�procedure.

Improper�preheaƟng.

Ensure�lighƟng�procedure�is�followed�
carĞfully.   
All�gas�grill�valves�must�be�in�the�oī�
posiƟon�when�the�tank�valve�is�turned�on.�
Turn tank on slowly to allow ƉrĞssurĞ to 
equalize.�See�lighƟng�instrucƟons.

Pipe�must�be�sized�according�to�installaƟon�
codĞ.

prĞhĞat grill with main burnĞrs on high for 
10 minutĞs.
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problĞm possiblĞ CausĞs SoluƟon
Excessive�Ňare-ups/
unĞvĞn hĞat.

SĞar ƉlatĞs installĞd incorrĞctly.

Improper�preheaƟng.

excĞssivĞ grĞasĞ and ash build on 
sĞar ƉlatĞs and in driƉ Ɖan.

ensurĞ sĞar ƉlatĞs arĞ installĞd with thĞ 
holĞs towards thĞ front and thĞ slots on 
the�boƩom.�See�assembly�instrucƟons.

prĞhĞat grill with main burnĞrs on high for 
10 minutĞs.

ClĞan sĞar ƉlatĞs and driƉ Ɖan rĞgularly. Do 
not linĞ Ɖan with aluminum foil. RĞfĞr to 
cleaning�instrucƟons.

BurnĞrs burn with yĞllow 
Ňame,�accompanied�by�
thĞ smĞll of gas.

possiblĞ sƉidĞr wĞb or othĞr dĞbris, 
or�improper�air�shuƩer�adjustment.

Thoroughly clĞan burnĞr by rĞmoving.   
See�general�maintenance�instrucƟons.� 
Open�air�shuƩer�slightly�according�to�
combusƟon�air�adjustment�instrucƟons.�� 
(This�must�be�done�by�a�qualiĮed�gas�
installer.)

Flames�liŌ�away�from�
burnĞr, accomƉaniĞd 
by thĞ smĞll of gas, and 
possibly�diĸculƟes�in�
lighƟng.

Improper�air�shuƩer�adjustment. Close�air�shuƩer�slightly�according�to�
combusƟon�air�adjustment�instrucƟons.��
(This�must�be�done�by�a�qualiĮed�gas�
installer.)

Main burnĞr will not light 
with thĞ ignitĞr but will 
light with a match.

Jet-Įre�outlet�is�dirty�or�clogged. Clean�jet-Įre�outlet�with�a�soŌ�bristle�
brush.

Humming�regulator. Normal occurrĞncĞ on hot days. This is not a dĞfĞct. It is causĞd by intĞrnal 
vibraƟons�in�the�regulator�and�does�not�
aīect�the�performance�or�safety�of�the�
gas�grill.�Humming�regulators�will�not�be�
rĞƉlacĞd.

BurnĞrs will not cross light 
Ğach othĞr.

Dirty or corrodĞd cross light brackĞts. ClĞan or rĞƉlacĞ as rĞquirĞd.

“Paint”�appears�to�be�
ƉĞĞling insidĞ lid or hood.

GrĞasĞ build-uƉ on insidĞ surfacĞs. This�is�not�a�defect.�The�Įnish�on�the�lid�
and hood is ƉorcĞlain and will not ƉĞĞl.  
ThĞ ƉĞĞling is causĞd by hardĞnĞd grĞasĞ, 
which�dries�into�paint-like�shards,�that�Ňake�
oī.�Regular�cleaning�will�prevent�this.�See�
cleaning�instrucƟons.

Burner�output�on�“high”�
seƫng�is�too�low.��
(Rumbling�noise�and�
ŇuƩering�blue�Ňame�at�
burner�surface.)

Lack of gas.

SuƉƉly hosĞ is ƉinchĞd.

Dirty�or�clogged�oriĮce.

Spider�webs�or�other�maƩer�in�
vĞnturi tubĞ.

ULPG�regulator�in�“low�Ňow”�state.

ChĞck gas lĞvĞl in ULpG cylindĞr.

ReposiƟon�supply�hose�as�necessary.

Clean�burner�oriĮce.

ClĞan out vĞnturi tubĞ.

Ensure�lighƟng�procedure�is�followed�
carĞfully.  All gas grill valvĞs must bĞ in thĞ 
oī�posiƟon�when�the�tank�valve�is�turned�
on.  Turn tank on slowly to allow ƉrĞssurĞ 
to�equalize.��See�lighƟng�instrucƟons.
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KEEP YOUR RECEIPT AS PROOF OF PURCHASE TO VALIDATE YOUR WARRANTY.

Ordering Replacement Parts
Warranty�Informa�on

MODEL:

DATE OF PURCHASE:

SERIAL NUMBER:

(Record�informa�on�here�for�easy�reference)
For replacement parts and warranty claims, contact the Napoleon dealer where the product was purchased.

Before�contacting�the�dealer,�check�the�Napoleon�Grills�Website�for�more�extensive�cleaning,�maintenance,�
troubleshooting�and�parts�replacement�instructions�at�www.napoleon.com.

To�process�a�claim,�the�following�informaƟon�is�required:

1. Model�and�serial�number�of�the�unit.

2. Part�number�and�descripƟon.

3. A�concise�descripƟon�of�the�problem�(‘broken’�is�not�su񏿿cient).

4. Proof�of�purchase�(photocopy�of�the�invoice).

In�some�cases,�Napoleon�could�request�to�have�the�parts�returned�to�the�factory�for�inspecƟon�before�
providing�replacement�parts.

Before�contacƟng�Napoleon�dealer,�please�note�that�the�following�items�are�not�covered�by�the�warranty:

• Costs�for�transportaƟon,�brokerage�or�export�duƟes.

• Labour�costs�for�removal�and�reinstallaƟon.

• Costs�for�service�calls�to�diagnose�problems.

• DiscolouraƟon�of�stainless�steel�parts.

• Part�failure�due�to�lack�of�cleaning�and�maintenance,�or�use�of�improper�cleaners�(oven
cleaner�or�other�harsh�chemicals).
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CAUTION!�During�unpacking�and�assembly�we�recommended�you�wear�work�gloves�and�safety�
glasses�for�your�protecƟon.��Although�we�make�every�eīort�to�make�the�assembly�process�as�problem�
free�and�safe�as�possible,�it�is�characterisƟc�of�fabricated�steel�parts�that�the�edges�and�corners�might�
be�sharp�and�could�cause�cuts�if�handled�incorrectly.

Geƫng�Started
1.� Remove�all�cart�panels,�hardware,�and�grill�head�from�carton.��Raise�lid�and�remove�any�

components�packed�inside.��Use�the�parts�list�to�ensure�all�necessary�parts�are�included.���

2. Do�not�destroy�packaging�unƟl�the�grill�has�been�fully�assembled�and�operates�to�your�saƟsfacƟon.

3. AssĞmblĞ thĞ grill whĞrĞ it is to bĞ usĞd, lay down cardboard or a towĞl to ƉrotĞct Ɖarts from bĞing 
lost or damagĞd whilĞ assĞmbling.

4.� Most�stainless�steel�parts�are�supplied�with�a�protecƟve�plasƟc�coaƟng�that�must�be�removed�
prior�to�using�the�grill.�The�protecƟve�coaƟng�has�been�removed�from�some�of�the�parts�during�the�
manufacturing�process�and�may�have�leŌ�behind�a�residue�that�can�be�perceived�as�scratches�or�
blemishes.�To�remove�the�residue,�vigorously�wipe�the�stainless�steel�in�the�same�direcƟon�as�the�
grain.

5. Follow�all�instrucƟons�in�the�order�that�they�are�laid�out�in�this�manual.

6. Two�people�are�required�to�liŌ�the�grill�head�onto�the�assembled�cart.�

If�you�have�any�quesƟons�about�assembly�or�grill�operaƟon,�or�if�there�are�damaged�or�missing�parts�
please�call�our�Customer�SoluƟons�Department�at�1-866-820-8686�between�9�AM�and�5�PM�(Eastern�
Standard�Time).

TOOLS�REQUIRED�FOR�ASSEMBLY�(tools�not�included)

3/8”�(10mm)

WARNING!�Ensure�the�hose�does�not�contact�any�high�temperature�surfaces,�or�it�may�melt�and�
leak�causing�a�Įre.

ULPG�–�Proper�Hose�ConnecƟon

!

!

x1

!
WARNING!�Clip�hose�to�cart�heat�
shield�using�bushing�supplied.��Failure�
to�follow�these�instrucƟons�could�result�
in�property�damage,�personal�injury�or�
death.
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WARNING�͵�FIRE�HAZARD�

WARNING!�Do�not�route�hose�underneath�drip�pan.

WARNING!�Ensure�the�hose�does�not�contact�any�high�temperature�surfaces,�or�it�may�melt�and�
leak�causing�a�Įre.

!

!

!
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Leak�TesƟng�InstrucƟons
WARNING!��A�leak�test�must�be�performed�annually�and�each�Ɵme�a�cylinder�is�hooked�up�or�if�a�
part�of�the�gas�system�is�replaced.��

WARNING!�Never�use�an�open�Ňame�to�check�for�gas�leaks.�Be�certain�no�sparks�or�open�Ňames�
are�in�the�area�while�you�check�for�leaks.��Sparks�or�open�Ňames�will�result�in�a�Įre�or�explosion,�
damage�to�property,�serious�bodily�injury,�or�death.

Leak�tesƟng: �This�must�be�done�before�iniƟal�use,�annually,�and�whenever�any�gas�components�are�
replaced�or�serviced.�Do�not�smoke�while�performing�this�test,�and�remove�all�sources�of�igniƟon.�See�Leak�
TesƟng�Diagram�for�areas�to�check.�Turn�all�burner�controls�to�the�oī�posiƟon.�Turn�gas�supply�valve�on.��

Brush�a�half-and-half�soluƟon�of�liquid�soap�and�water�onto�all�joints�and�connecƟons�of�the�regulator,�
hosĞ, manifolds and valvĞs.

Bubbles�will�indicate�a�gas�leak.�Either�Ɵghten�the�loose�joint�or�have�the�part�replaced�with�one�
recommended�by�the�Napoleon�Customer�SoluƟons�department�and�have�the�grill�inspected�by�a�cerƟĮed�
gas installĞr.

If thĞ lĞak cannot bĞ stoƉƉĞd, immediately�shut�oī�the�gas�supply, disconnĞct it, and havĞ thĞ grill 
insƉĞctĞd by�a�certi�ed�gas�installer�or�dealer.�Do�not�use�the�grill�until�the�leak�has�been�corrected.

STOP

!

!
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PARTS�LIST
�Part�Number DescripƟon RXT425 RXT525 RXT625

1 N010-1031-BK lid assĞmbly x
N010-1034-BK lid assĞmbly x
N010-1233-BK lid assĞmbly x

2 S91003 tĞmƉĞraturĞ gaugĞ x x x
3 N385-0307-SeR logo x x x
4 N510-0013 lid bumƉĞr x x x
5 S87014 lid Ɖivot hardwarĞ x x x
6 S87010 crosslight brackĞt x

S87013 crosslight brackĞt x
S87017 crosslight brackĞt x

7 S87001 burnĞr and sĞar ƉlatĞ x x x
8 N010-1523-SeR control ƉanĞl assĞmbly Ɖ

N010-1524-SeR control ƉanĞl assĞmbly Ɖ
N010-1525-SeR control ƉanĞl assĞmbly Ɖ

9 N475-0572-BK1GL control ƉanĞl x
N475-0585-BK1GL control ƉanĞl x
N475-0586-BK1GL control ƉanĞl x

10 S86002 1-sƉark ignitĞr x x x
11 N380-0044 small knob x x x
12 N380-0043 largĞ knob x x x
13 N010-1184 manifold assĞmbly x

N010-0982 manifold assĞmbly x
N010-1215 manifold assĞmbly x

14 N520-0050 warming rack x
N520-0049 warming rack x
N520-0048 warming rack x

15 N010-1041-SeR basĞ assĞmbly x
N010-0999-SeR basĞ assĞmbly x
N010-1280-SeR basĞ assĞmbly x

16 N305-0096 stainlĞss stĞĞl main cooking grid x x x
N305-0113 stainlĞss stĞĞl 525 cĞntĞr cooking grid x

17 N200-0118-GY1SG basĞ back covĞr x
N200-0127-GY1SG basĞ back covĞr x
N200-0135-GY1SG basĞ back covĞr x

18 N475-0363-GY1SG rĞar cart ƉanĞl x
N475-0449-GY1SG rĞar cart ƉanĞl x
N475-0499-GY1SG rĞar cart ƉanĞl x

19 N585-0138-GY1SG hĞat shiĞld x
N585-0139-GY1SG hĞat shiĞld x
N585-0140-GY1SG hĞat shiĞld x

20 N080-0437-GY1SG heat�shield�bracket�leŌ/right x x x
21 N570-0126 1/4-20�x�1/2”�screw x x x
22 N080-0364 folding�bracket�“A” x x x
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PARTS�LIST
�Part�Number DescripƟon RXT425 RXT525 RXT625

23 N010-1526-SeR sidĞ shĞlf assĞmbly x x x
24 N710-0062 grĞasĞ tray x x x

62007 grease�tray�liners�(5pc) ac ac ac
25 N200-0134-GY1SG grĞasĞ tray covĞr x x x
26 N080-0365 folding�bracket�“B” x x x
27 N370-0928-SeR sidĞ shĞlf Ɖivot hardwarĞ x x x
28 N475-0356-GY1SG side�panel�leŌ/right x x x
29 N590-0318-GY1SG boƩom�shelf x

N590-0319-GY1SG boƩom�shelf x
N590-0320-GY1SG boƩom�shelf x

30 N160-0034-GY1SG ƉroƉanĞ tank rĞtainĞr Ɖ Ɖ Ɖ
31 N160-0035 rĞtainĞr ring cliƉ Ɖ Ɖ Ɖ
32 N015-0012 axlĞ x x x
33 N450-0023 plasƟc�cap�nut x x x
34 N120-0037 whĞĞl hub caƉ x x x
35 N745-0009 whĞĞl x x x
36 N430-0002 magnĞt x x x
37 N080-0387-GY1SG magnĞt brackĞt x x
38 N570-0118 1/4-20�x�3/8”�screw x x x
39 N735-0027 washer�1/2” x x x
40 S82001 castĞr x x x
41 N510-0015 castĞr Ɖlug x x x
42 N555-0097 lighƟng�rod x x x
43 N010-0869-BK-SeR black door assĞmbly x

N010-0984-BK-SeR black door assĞmbly x
N010-1221-BK-SeR black door assĞmbly x

44 N105-0011 door bushing x x x
45 N325-0094-SeR door handlĞ x x x
46 N080-0380-GY1SG door magnĞt brackĞt x
47 N080-0254G tank inhibitor brackĞt Ɖ
48 N590-0327-GY1SG tank inhibitor shĞlf x
49 N080-0378-GY1SG door Ɖivot brackĞt x x x
50 N105-0020 Ňex�line�bushing x x x
51 N450-0053 shĞlf lock nut x x x
52 N750-0016 sidĞ burnĞr ĞlĞctrodĞ x x x
53 N105-0017 sidĞ burnĞr hosĞ bushing x x x
54 Z255-0002-1 side�burner�Įƫng x x x
55 N720-0079 Ňex�hose x x x
56 N160-0023 side�burner�oriĮce�clip x x x
57 N345-0021 sidĞ burnĞr suƉƉly hosĞ x x x
58 N455-0085 side�burner�oriĮce Ɖ Ɖ Ɖ
59 N010-1527-SeR Ňame�side�burner�shelf�assembly x x x
60 Z580-0003 lid Ɖivot rod x x x
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PARTS�LIST

 x - standard  Ɖ - ƉroƉanĞ units only  
� ac�-�accessory� � sp�-special�ediƟon

�Part�Number DescripƟon RXT425 RXT525 RXT625
61 Z485-0001 clĞvis Ɖin x x x
62 N335-0099-BK1HR sidĞ burnĞr lid x x x
63 Z325-0013 sidĞ burnĞr lid handlĞ x x x
64 Z305-0008 sidĞ burnĞr gratĞ x x x
65 Z100-0002 sidĞ burnĞr x x x
66 N010-1516-BK1HR sidĞ shĞlf x x x
67 Z710-0004 sidĞ burnĞr ƉlatĞ x x x
68 N530-0048 rĞgulator Ɖ Ɖ Ɖ
69 N710-0094 driƉ Ɖan x

N710-0108 driƉ Ɖan x
N710-0120 driƉ Ɖan x

70 56425 cast iron griddlĞ x x x
62050 jeƞire�and�burner�maintenance�kit x x x
69914 roƟsserie�kit ac ac ac
61427 425 covĞr ac
61527 525 covĞr ac
61627 625 covĞr ac
S82002 ƉrĞmium castĞr kit ac ac ac
67732 charcoal tray ac ac ac
62007 grease�tray�liners�(5pc) ac ac ac
S83013 stainlĞss stĞĞl cooking grids ac
S83008 cast iron cooking grids ac
S83023 stainlĞss stĞĞl cooking grids ac
S83024 cast iron cooking grids ac
S83022 stainlĞss stĞĞl cooking grids ac
S83021 cast iron cooking grids ac
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