
Spinach & Artichoke Dip 
Creamy, baked spinach and artichoke dip 
served warm Crostini, fried fresh daily for 
the perfect crunch. 12 

Shrimp Cocktail 
Six plump, chilled jumbo shrimp served 
with tangy cocktail sauce. A refreshing, 
classic starter. 12 

Crab Cakes 
Two large, golden-brown crab cakes sau-
téed in rich butter and topped with 
creamy dill sauce. Indulgent and  perfectly 
balanced. 14 

 

Sharable Appetizers  
Brussels Sprouts 
Our signature Brussels sprouts,  
drizzled with a tangy balsamic vinai-
grette for a delightful balance of fla-
vors. 11 

Honey Goat Cheese Bruschetta 
Toasted garlic bread topped with 
fresh tomato, basil, and creamy honey 
goat cheese for a sweet and savory 
bite. 13 

Mozzarella Cheese Sticks 
Lightly golden on the outside, hot and 
creamy on the inside. Served with 
marinara sauce.  (6) 10 

 
CLUB WRAP  

Marinated grilled chicken | all-natural 
hickory smoked peppered bacon |  

cheddar | lettuce |  tomato | red roasted 
peppers | ranch dressing | wrapped in a 

roasted red pepper tortilla  15 
 

CAESAR WRAP 
House marinated chicken | lettuce | 

shaved  
parmesan | Caesar dressing | wrapped in 

a spinach tortilla 14 

 
THE CLUB  PANINI  

toasted sour dough | ham | turkey | bacon 
| swiss  | lettuce | tomato | mayo 16 

 
SALADS  

Additions:  Chicken 6 | Steak Tips 8 | 
Shrimp 11 | Salmon 14  

 
Caeser  

romaine lettuce | croutons | parmesan 
cheese | Caesar dressing Full 12 / Half 7  

 
Timbers House 

romaine lettuce | tomatoes | cucumber | 
carrot, red onion | red wine  

vinaigrette dressing  Full 12 / Half 7 

 

 

 

 

Margherita  
San Marzano tomato sauce, fresh moz-
zarella, basil, extra virgin olive oil. A time-
less Italian classic done right.  14 

BBQ Chicken  
Smoky barbecue sauce, grilled chicken, 
red onions, mozzarella, and fresh cilantro. 
15 

Veggie  
Bell peppers, mushrooms, red onions, 
black olives, and tomatoes over house 
sauce and mozzarella. 12 

Supreme  
Pepperoni, sausage, peppers, onions, 
mushrooms, and olives on classic tomato 
sauce. 15 

Flatbreads as a Starter or as a meal    

TIMBERS STEAK BURGER  Brioche, all 
beef patties, lettuce, tomato, onion, pick-
le, dill sauce, choice of cheddar, swiss, 
pepper jack 15   (Build your own) 
 
MUSHROOM SWISS  BURGER   
Brioche, all beef patty, onion, swiss 15 

THE LUMBERJACK  
Brioche, all beef patty, ham, bacon, pick-
les, lettuce, pepper jack, bbq sauce 16 
 
COWBOY BURGER Cheddar, topped w  
onion rings, bacon, bbq sauce 16 



       TIMBERS PRIME Signature Dishes  
 

Upgrades: Five Jumbo Shrimp $13 | Lobster Tail $19 |  
Caramelized Onion $3 | Sautéed Mushrooms $4 | Bourbon Demi $4 

*Timbers Filet  
USDA Certified Angus beef tenderloin, indulgently tender and flavorful. 

Served with  potato and house vegetables. Choose from 6 oz. $39  
 

*14oz USDA Choice Ribeye - Iowa's finest, family farmed raised!   
USDA Angus beef, well-marbled and bursting with flavor.  Served with  

potato and house vegetables.  49 
 

*8oz Angus Center Cut Sirloin 
USDA Choice Angus beef, tender and flavorful.  Served with  

potato and house vegetables.  28 
 

Filet Medallions  
Two tender, beef filet, expertly seared to lock in flavor and juiciness served in 

demi glaze, potato and house vegetables.    27  

 
Blackened Norwegian Salmon  

8 oz. boneless, skinless salmon fillet, blackened to create a bold, flavorful 
crust. Served with Caribbean mango salsa, includes creamy risotto and 

house vegetables. 24  
 

*Apple Bourbon Glazed Pork Chop 
Grilled pork ribeye glazed with a made-to-order apple bourbon sauce.  

Served with potato and fresh vegetables $24   
 

Chicken Parmesan 
A beloved Italian‑American classic: breaded chicken breast topped with  
tomato sauce and melted mozzarella cheese served on top of spaghetti 

and Italian meat sauce, includes Galic bread 23  
  

*Steak Tip Pasta 
Seared and seasoned steak tips with mushrooms, peppers, and sweet  

onions, tossed in a bourbon demi with cavatappi pasta. 24 

FISH & CHIPS   
generous portion of hand beer battered haddock served with fries and slaw  19 

 

IPA-Braised Short Rib  
Summer corn purée, grilled asparagus, aU jus reduction.  served with vegetables and 

potato  24 

Mac & Cheese  
House made $12 

 

 

*Consumption of raw or undercooked meat or seafood may  increase your risk of foodborne illness.  


