
COCONUT SHRIMP - Hand battered 

shrimp served with sweet and sour 

sauce.  9.95   

MAC & CHEESE Cavatappi pasta, herbed 

cream, white cheddar, feta, toasted  

breadcrumbs 11.   

CHICKEN TENDERLOINS - Hand  

seasoned chicken tenderloins served 

with complimenting sauces 9. 

 

* can be cooked to order.  Consuming raw or undercooked meats or eggs may increase your risk of foodborne illness 

Dinner Menu  Timbers 

CRISP CAULIFLOWER  

Duo of sauces - Gorgonzola sauce and 

Sriracha honey 7. 

FRIED BRUSSELS 

Honey-balsamic vinaigrette, shallot 7. 

TIMBER’S QUESADILLA Cheddar cheese, 

crisp chicken tenderloin, Sriracha  

honey , buffalo sauce 8.50 

CHIPS & SALSA Tri-color tortilla chips, 

salsa ranchero 4.50  

SHARABLES     

SOUPS/ CHILI 

CAESAR- Chopped romaine heart, parmesan, croutons, Caesar dressing  (small 4.50 large 7.)   

THAI CASHEW– Harvest mix greens, onion, mandarin orange, crisp wonton, Thai Cashew dressing (small  4.50 large 7) 

HOUSE SALAD—Romaine, tomato, cucumbers, onions, parmesan cheese (Ranch, Blue cheese, Citrus vinaigrette, Balsamic) (sm 4.50 large 7) 

BACON GORGONZOLA– Mixed greens, bacon , cucumbers, mandarin orange and Gorgonzola,  (small 4.50 large 7.) 

GRILLED ROMAINE– Romaine lettuce char-grilled served with olives, cherry tomatoes, bacon crumbles and  Gorgonzola dressing 9. 

FRESH GREENS 

Of Ludington 

BISON CHILI -World’s Best Chili and Winner of Ludington’s Prestigious Chili Walk 2017! cup 4.95 bowl 6.95 

CHEF’S SOUP– Our soups are made fresh from scratch rotating selections.  cup 3.95 bowl 5.5  

 *NEW YORK STRIP – 9 oz. Flame grilled, Timber’s seasoning 

and house made demi sauce served over homemade mashed 

potatoes and fresh vegetable medley 19.95  

 TIMBER’S MEATLOAF  Homemade mashed potatoes, pan  

gravy, crisp shallots 12.95 

 HAWAIIAN CHICKEN Flame grilled chicken with our home 

made Hawaiian glaze, served over pineapple pepper rice 

13.95 

 BOURBON GLAZED CHICKEN Flame grilled chicken with our 

homemade bourbon glaze served over mashed potatoes. 13.95 

 CHICKEN LINGUINI– Chicken, linguini pasta with house made 

Alfredo 13.95 

 

      ENTRÉES 

BISON MEATBALLS  Served with a side of 

marinara sauce.  8. 

CRAB FRIES Timber’s house fries,  

buttered lump crab meat, garlic aioli,  

Cajun seasoning, fresh scallions  11. 

TRUFFLE PARMESAN FRIES Timber’s 

house fries, with truffle oil, parmesan 

cheese 6.50 

SWEET POTATO FRIES Served with 

chipotle maple aioli 5. 

(Add chicken 3.50 shrimp $4.50)  

 PERCH DINNER -(Fish and Chips)  fresh lightly hand  

dusted with  Timber’s seasoning, served with fries and 

coleslaw, (market price) 

 LAKE SUPERIOR WHITEFISH– 10 oz Blackened fillet  

sautéed in butter served over dirty rice.  14.95 

 ATLANTIC SALMON Apricot glaze, pan roasted,  

vegetable risotto and topped with tomato jam 17.  

 SEAFOOD TORTELLINI– Gulf shrimp, baby scallops and a 

white wine cream sauce 15.95 

 SHRIMP LINGUINI– Jumbo shrimp, linguini pasta with 

house made Alfredo 15.95 
 



* can be cooked to order.  Consuming raw or undercooked meats or eggs may increase your risk of foodborne illness 

Dinner Menu  Timbers 
     BROASTED CHICKEN     

Of Ludington 

GOURMET BURGERS & WRAPS    

 *TIMBER’S BURGER*– 8oz 100% Grade A ground beef,  

brioche bun, white cheddar cheese, tomato jam, romaine, crisp  

shallot and generous portion of fries  10.95 

 *CLASSIC AMERICAN—8oz 100% Grade A ground beef, brioche 

bun, lettuce, tomato, pickle, choice of cheese and a generous 

portion of fries  9.50 

 *MUSHROOM SWISS BURGER 8oz 100% Grade A ground beef, 

brioche bun, lettuce, tomato, pickle, choice of cheese and a  

generous portion of fries  9.99 

 

 *TIMBERS BISON CHILI CHEESE BURGER  

Served with our Award Winning Bison Chili, cheddar cheese, 

diced onions and a generous portion of fries  9.99 

 

 *THE BIG ONION BURGER- 8oz 100% Grade A ground beef,  

brioche bun, big fresh hand battered onion ring, apple wood 

smoked bacon, cheddar mixed cheese and a generous  

portion of fries 9.99  
 

 *JACK DANIELS WHISKEY BBQ BURGER— Smoky tangy 

whiskey BBQ sauce, crispy onion straws, cheddar cheese,  

lettuce, tomatoes, mayo and a generous portion of fries  9.99 

 

 FRENCH DIP– Fresh sliced beef, rustic baguette,  

caramelized onions, Swiss cheese, au jus and a  generous 

portion of fries  10.99 

 BUFFALO CHICKEN WRAP– Crisp chicken breast, greens, 

crispy shallot, pickle, Timber’s house buffalo sauce and a 

generous portion of fries  9.99 

 GRILLED CHICKEN CAESAR WRAP— Romaine lettuce  

parmesan cheese and Caesar dressing and a  

generous portion of fries  9.99 

 CLUB WRAP-Fried chicken, bacon, lettuce, tomato, garlic 

aloli and a generous portion of fries  9.99 

 THAI CASHEW WRAP– Grilled chicken breast, greens,  

carrot, red onion, Thai cashew dressing and a generous 

portion of fries  9.99 

 PERCH SANDWICH- Great Lakes Perch, lightly dusted and 

fried, served with lettuce, tomato, garlic aioli and pretzel 

bun and a generous portion of fries  10.99 

1 Breast Dinner  8.99  ~  2 Breast Dinner $14.95  ~  2 Thigh Dark Meat 9.95  ~  Breast & Thigh 10.95 

Choose from 2 fresh made sides: mashed potatoes, fried brussels, french fries, coleslaw, house salad, vegetable medley 

Choose a free scoop of ice cream~ Vanilla, Butter Pecan, Strawberry and Chocolate,  

(Add a breast $2.50, thigh $1.50 or add a side $1.99) 

 

Our award winning Broasted chicken is healthier than fried chicken and has more flavor and freshness locked-in because it is cooked 

under pressure using the Broaster Brand patiented process.  Timbers is registered at the Broaster Company and is  

authorized to serve genuine Broaster Brand chicken.  All of our chicken meals come with 2 sides.   

DESERTS  

DOUBLE CHOCOOLATE CAKE- $4.95  ~ TIMBER’S WHIPPED CHEESECAKE - $4.95  ~ TIMBER’S ICE CREAM– Ask your server for flavors $2.99 

 

***Did you know that we cater all size parties?  We also rent the Timber Loft for private occasions?  Call 231-425-9111 for details.  


