TIMBERS AT THE LODGE

Restaurant

Dinner Menu
Saturday - Thursday • 5:00 PM - 8:00 PM / Friday • 5:00 PM - 9:00 PM

Starters
Chicken Satay 					
8.50
five tender chicken satay skewers marinated and seared
served over Asian slaw and topped with a cilantro peanut sauce
Crispy Rice Paper Shrimp			
8.95
five prawns wrapped in a seasoned rice paper and fried to
a golden brown served on an asian slaw and topped with
a sweet chili aioli

Baked Brie
				
8.95
brie cheese topped with honey golden raisins, cranberries
and walnuts wrapped in tender puff pastry and baked to a
golden brown served with a sliced baguette

Soups and Salads
Soup of the Day
Cup 3.25 / Bowl 4.25

Chicken Apple Salad gluten free			
romaine lettuce, dried cranberries, apples, candied
walnuts and blue cheese crumbles tossed with honey
mustard dressing topped with a juicy chicken breast
Timber’s Iceberg Wedge				
iceberg wedge topped with ranch dressing blue cheese
crumbles, sliced red onion and cherry tomatoes

10.95

7.95

Timber’s Caesar Salad				
7.95
romaine hearts tossed with our house made caesar dressing
topped with parmesan cheese and croutons…add chicken 3.95
Taco Salad					
11.95
romaine lettuce tossed in a southwestern ranch topped
with black beans, tomatoes, green onions, cheese sour cream,
salsa and guacamole served in a crispy tortilla bowl with your
choice of chicken or ground beef
Grilled Salmon Caesar Salad gluten free		
13.95
classic caesar salad topped with a fresh grilled salmon filet

Shrimp Louie gluten free			
11.95
fresh green leaf lettuce, chilled bay shrimp, diced cucumbers,
tomatoes, hard-boiled eggs and 1000 Island dressing
Greek Salad					
10.95
diced tomatoes, kalamata olives, cucumbers, red onion,
artichoke hearts and green leaf lettuce tossed in greek
dressing topped with crumbled feta cheese and a grilled
chicken breast
Grilled Shrimp Spinach Salad			
14.95
spinach tossed in our house made passion fruit vinaigrette
topped with sliced red onion, mandarin oranges, sliced almonds,
feta cheese, dried cranberries and 4 marinated grilled shrimp
Sirloin Steak Salad
13.50
chopped iceberg lettuce with tomato wedges, crispy
onion straws and blue cheese crumbles topped with
grilled sliced sirloin steak cooked to your chosen temperature
your choice of dressing

Pastas

all pastas served with choice of side salad or cup of soup
Linguini and Clams			
16.95
classic linguini and clams with your choice of sauce either white
wine butter or a cioppino sauce over linguini pasta
Roasted Vegetable Alfredo vegetarian
13.50
roasted root vegetables, onions and tomatoes sautéed
with garlic and shallots in a alfredo sauce over linguini pasta
Timber’s “Macaroni” and Cheese			
grilled chicken, pancetta and sautéed mushrooms
with penne pasta and our four cheese sauce

12.95

Chicken Parmesan				
parmesan crusted chicken breast topped with a rich
marinara sauce and melted provolone cheese
served over linguine pasta

15.75

Chicken Marsala				
tender chicken breast sautéed with mushrooms, garlic
and shallots topped with a rich marsala sauce
served over linguine pasta

16.75

Split Charge 3.00

Entrees

all entrees served with choice of side salad or cup of soup
Chicken Burgundy 			
pan roasted chicken breast finished with sautéed garlic
shallots and burgundy wine reduction served over
mashed potatoes and seasonal fresh vegetables

16.25

Braised Pork Osso Buco 			
17.95
braised pork osso buco topped with the roasting juices
served with mashed potatoes and seasonal fresh vegetables

Veal Marsala					
veal cutlets sautéed with mushrooms, garlic and shallots
topped with a rich marsala sauce served with
mashed potatoes and seasonal vegetables

19.95

Grilled Salmon Filet			
6 oz grilled filet of salmon topped with a classic
hollandaise sauce served with rice pilaf and
seasonal fresh vegetables

20.95

Black and Blue Filet gluten free 		
8 oz filet mignon pan seared and topped with melted
blue cheese and demi served with a baked potato and
seasonal fresh vegetables

24.95

Skirt Steak
					
10 oz skirt steak in a honey teriyaki marinade grilled
to your chosen temperature sliced and served with
mashed potatoes and seasonal fresh vegetables

18.95

Pan Seared Pollock 				
mild white flakey fish pan roasted finished
with a lemon butter sauce served with rice pilaf
and seasonal fresh vegetables

Veal Picatta					
veal cutlets with a lemon caper sauce
served with rice pilaf and seasonal vegetables

19.95

Vegetarian Paella				
12.95
harvest rice blend, cherry tomato, roasted root vegetables
and squash in a flavorful saffron broth

Salmon Cake					
15.25
5oz salmon cake pan seared and topped with a lemon
dill aioli served with rice pilaf and seasonal fresh vegetables
15.95

Timbers Classics

all classics served with choice of side salad or cup of soup
Fried Chicken					
16.95
sweet crispy fried chicken with breast, leg, thigh and wing
served with house made country gravy mashed potatoes
and seasonal fresh vegetables

Timber’s Fish and Chips			
12.75
beer battered cod, fries and cole slaw
…substitute fruit, sweet potato fries or onion rings $1.00

Pot Roast					
13.75
thick slice of tender house made pot roast topped with its
cooking juices served with mashed potatoes and seasonal
fresh vegetables

Timber’s Burger					
grilled 1/3 pound patty, lettuce, tomatoes, red onions
and your choice of cheese, served with french fries
…substitute fruit, sweet potato fries or onion rings $1.00

Timber’s Meatloaf				
12.95
thick slice of our delicious meatloaf topped with a rich tomato
sauce served with mashed potatoes and seasonal vegetables

Turkey Burger low calorie 450			
10.95
garlic and pepper patty grilled and served on a
whole wheat bun with lettuce, tomato and onion
served with french fries
…substitute fruit, sweet potato fries or onion rings $1.00

Timber’s Liver and Onions			
12.95
seared and topped with sautéed onions and crispy bacon
served with baked potato and seasonal vegetables
Chicken Fried Steak				
fried golden brown topped with country gravy
served with mashed potatoes and seasonal vegetables

12.95

9.95

Vegan Burger low calorie 395			
9.95
our vegan burger is a blend of vegetables, grains and spices
topped with lettuce, tomato, onions and avocado
served with french fries
…substitute fruit, sweet potato fries or onion rings $1.00

Split Charge 3.00

