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Apple Bourbon Glaze Pork Chop

Juicy, tender pork chop glazed with a sweet and tangy apple bourbon sauce, infused with hints of cinnamon and
cloves. A perfect balance of savory and sweet, served with a side of crispy roasted vegetables. A comforting dish
that's full of flavor and perfect for any occasion.

Steak Burger

A 10 oz, house-ground steak patty grilled to your preference, offering rich, juicy flavor in every bite. Served on a
toasted bun with Cheddar cheese, lettuce, tomato, onions and hand-cut fries

Timbers Pot Roast

Slow-cooked to tender perfection, our Timbers Pot Roast is simmered in a rich, savory broth with aromatic herbs and
vegetables. The melt-in-your-mouth beef is served with a generous portion of potatoes, carrots, and onions, creating
a hearty and comforting meal that will leave you feeling completely satisfied.

Timbers Lasagna

Layers of perfectly cooked pasta, rich marinara sauce, seasoned ground beef, and a blend of creamy ricotta and moz-
zarella cheeses, all baked to golden perfection. This classic Italian favorite is packed with flavor, offering a comforting
and hearty dish that's perfect for any appetite.

Timbers Meatloaf

A hearty, homestyle meatloaf made with a perfect blend of seasoned beef and pork, topped with a savory, tangy
glaze. Baked to perfection, it's tender on the inside with a crispy, caramelized exterior. Served with your choice of
sides for a comforting, satisfying meal that's full of flavor.

Steamed Clams

Succulent clams steamed in a savory, buttery white wine garlic sauce. Served with warm, crusty bread to enjoy every
last drop.

Steamed Mussels

Tender mussels steamed to perfection and tossed in a rich, buttery white wine garlic sauce. Served with freshly baked
bread to soak up every flavorful bite.



