Timbers
Restaurant

Dinner
Menu




Starters

French Onion Soup

Lodge Chili

Quesadilla
Cheddar jalapeno tortilla grilled with mozzarella and cheddar cheese.

Chicken Wings
Tossed with our fiery Thai peanut sauce or chipotle bbq sauce.

Sweet Potato Fries
Served with warmed lodge syrup.

Mozzarella Cheese Sticks
Served with zesty marinara dipping sauce.

Shrimp Cocktail
Chilled shrimp served with fresh lemon and cocktail sauce.

Bruschetta
Grilled French bread topped with tomatoes, basil and parmesan.

Spinach Artichoke Dip
Served with parmesan toasted French bread.

Fresh Salads

Honey Pecan Chicken Salad
Fresh lettuce tossed with cucumber, tomato, red onion, parmesan and mango poppy seed
dressing served with pecan encrusted chicken.

Ohio Heartland
Bacon bits, cheddar, mozzarella, hard boiled egg, tomato, cucumber, red onion and romaine
lettuce tossed with buttermilk ranch dressing, topped with fried chicken tenderloins.

Chef Salad
Turkey, ham, Swiss, American, tomato, cucumbers, red onion and hard boiled egg with fresh
romaine lettuce.

Caesar with Grilled Chicken
Romaine lettuce tossed with Caesar dressing and garlic croutons. Topped with grilled chicken
breast and parmesan.

Asian Citrus Salad
Mandarin oranges, red grapefruit, bell pepper, cucumbers, almonds and romaine lettuce
tossed with toasted sesame vinaigrette.

Served with grilled chicken...$9.95, with grilled shrimp...$10.95

Side Salad

$3.95

$3.50 Cup
$4.95 Bowl

$5.95

$8.95

$5.95

$6.95

$9.95

$7.95

$7.95

$8.95

$7.95

$6.95

$8.95

$6.95

$3.50

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of

foodborne illness, especially if you have certain medical conditions.




Pastabilties

Pasta entrees include fresh baked bread and vegetable du jour.

Fettuccine Alfredo
Parmesan cream sauce with a hint of garlic served over imported fettuccini pasta.
..... with Garlic Seared Chicken
..... with Sautéed Shrimp

Baked Penne
Sautéed Italian sausage and fresh bell peppers tossed with zesty tomato sauce, penne pasta and
melted mozzarella cheese.

Marinara Primavera
Tomatoes, bell peppers, mushrooms and garlic sautéed with marinara sauce and rigatoni pasta.

Penne Pomodoro
Fresh garlic sautéed with tomatoes, chefs’ seasoning, butter, cream , parmesan and penne
pasta.

Shrimp and Chicken Carbonara
Sautéed chicken and shrimp with cavatappi pasta in a pancetta and parmesan cream sauce
topped with toasted seasoned breadcrumbs.

Greek Lemon Chicken Pasta
Tomatoes, onions, bell peppers, mushrooms, artichoke hearts, basil and garlic sautéed with
white wine, olive oil, Greek seasonings, rigatoni pasta and lemon grilled chicken breast.

Poultry

Entrees include fresh baked bread, vegetable du jour and your choice of one side dish.

Chicken Cordon Bleu
Pan seared breaded chicken cutlets layered with Black Forest ham, Swiss cheese and
parmesan cream sauce.

BBQ Grilled Chicken
House smoked half chicken, grilled with our smoky chipotle barbeque sauce.

Chicken Pacifica
Grilled chicken breast with fresh tomato and basil salsa, topped with melted Monterey
Jack cheese.

Grilled Chicken Breast $11.95
Chicken breast marinated and grilled to perfection with “Seasonings of Salonica.”

Chicken Tenders 8 ounce-$9.95

Hand battered chicken tenders with your choice of dipping sauces.
12 ounce-$12.95

Chicken Stir Fry $12.95
Stir-fried broccoli, bell peppers, carrots, and cabbage layered over rice pilaf with teriyaki
grilled chicken breast.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of
foodborne illness, especially if you have certain medical conditions.



Beef and Pork Entrees

Entrees include fresh baked bread, vegetable du jour and your choice of one side dish.

N.Y. Strip Steak $21.95
This 10-ounce center cut N.Y. Strip steak is grilled to perfection with “Seasonings of
Salonica” . Topped with demi glace and shoestring onions.

Peppercorn Flat Iron $19.95
This 10-ounce cut is seasoned and grilled with green peppercorns, topped with sautéed
baby portabella mushrooms and parmesan cream sauce.

Smoky BBQ Pork Chop 12 ounce-$15.95
Center cut pork loin marinated and grilled with our smoky bbq sauce, topped with
julienne fried potatoes. 6 ounce-$11.95

Pot Roast $13.95
Slow cooked beef chuck roast with tender celery, carrots, onions and potatoes in a rich
beef broth.

Bacon Wrapped Meatloaf $12.95
Two medallions with tomato sauce and potato sticks.

Fish and Seafood Entrees

Entrees include fresh baked bread, vegetable du jour and your choice of one side dish.

Copper River Salmon $21.95
Wild caught Alaskan salmon from the cold glacial waters of the Copper River in south
central Alaska, grilled to perfection with your choice of seasoning.

Salmon Enhancements: Blackened, Lemon Pepper or Lemon Dill.....

Beer Battered Alaskan Cod $13.95
Wild caught, cold water Alaskan cod lightly battered and fried, served with hushpuppies
and zesty tartar sauce.

Cracker Crusted Tilapia $13.95
Broiled flaky whitefish with lemon, basil, thyme and a Ritz cracker crust.

Veqggie Lovers

Entrees include fresh baked bread the your choice of one side dish.

Veggie Cakes
A delicious meatless alternative created with the highest quality grains & vegetables.
Grilled with olive oil, and served with marinara sauce on the side.

Vegetable Stir Fry
Stir-fried broccoli, bell peppers, carrots, and cabbage layered over rice pilaf with teriyaki
sauce.

Veggie Greek Pasta
Tomatoes, onions, bell peppers, mushrooms, artichoke hearts, basil and garlic sautéed with
white wine, olive oil, Greek seasonings and rigatoni pasta.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of
foodborne illness, especially if you have certain medical conditions.



Sandwiches
Served with your choice of chips, French fries, or coleslaw.

Salt Fork Burger
8-ounce beef hamburger grilled with Chefs’ seasoning. Served on a Kaiser roll with your
choice of cheese.

Grilled Chicken
Grilled chicken breast grilled with Greek spices and your choice of cheese served on a
Kaiser roll.

Deli Club Wrap
Roasted turkey, black forest style ham and crisp bacon with American, Swiss, lettuce,
tomato, red onion and mayonnaise.

Boca Burger
The Boca Burger is a delicious meatless alternative created with the highest quality soy
alternative, grains and vegetables.

Turkey Burger
Mediterranean spiced turkey burger served on a toasted whole wheat bread with your
choice of cheese.

Desserts

Brownie Bomb Sundae $3..95
Warmed brownie topped with vanilla ice cream, chocolate sauce, Oreo crumbs and
whipped cream.

Salt Fork Pretzel
Whipped cream cheese stuffed pretzel topped with vanilla bean ice cream, chocolate, cara-
mel, candied pecans, cinnamon, and powdered sugar.

Buckeye Pie
Creamy and delicious...Oreo cookie crust, peanut butter mousse center, topped with
chocolate ganache.

Strawberry Cheesecake
Served topped with strawberry topping and whipped cream.

Red Velvet Cake
For the cake lover...layers of decadent red velvet cake served with whipped cream.

Ice Cream Sundae
Vanilla or chocolate ice cream topped with hot fudge, whipped cream, nut topping and a
maraschino cherry.

On the Side...
French Fries $1.95 Coleslaw $1.95
Fresh Sliced Fruit $3.95 Potato Salad $1.95

Sweet Potato Fries $2.95  Homemade Chips $1.95

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of
foodborne illness, especially if you have certain medical conditions.



