FOR THE EVERYDAY

FIRE STARTERS
SOUP OF THE DAY 7

CORNBREAD BASKET 10
warm house cornbread, whipped

butter, apple butter, raw honey

HOUSE SALAD (GF) ¢
field greens, tomato, cucumber,

carrot, house vinaigrette

SIDE CAESAR SALAD* 9
romaine, Parmesan, rustic croutons,

pickled red onion, Caesar dressing

PETITE WEDGE 11
iceberg, creamy ranch, crumbled bleu cheese,

tomato, bacon, pickled onion, croutons, herbs

GREEN GODDESS SALAD 12
shaved asparagus, frisee, spinach, hard boiled
egg, Adam'’s Reserve cheddar, Green Goddess

dressing

CONFIT CHICKEN WINGS* (8) 16

hot honey garlic parmesan

HOUSE CHIPS ¢
hand cut thyme and sea salt chips,

house prepared caramelized onion dip

TIMBER DIP 21
hot, creamy spinach artichoke dip

with Gulf shrimp, crab, naan, house chips

MUSSELS* 20
white wine, herbs, fennel, Timberfire

grilled bread

BURRATA WITH GIGI'S TOMATOES 16

grilled bread, balsamic reduction, fresh herbs

EDAMAME HUMMUS 13
chili crisp, naan, veggies, fresh lemon

JUMBO LUMP CRAB CAKES* 21

sweet corn, béarnaise aioli

JIMMY TOTS(8) 12

charred tomato créme fraiche

SIDES
SAUTEED ASPARAGUS 7

HERBACEOUS ROASTED
FINGERLING POTATOES 7

MASHED POTATOES 7
FRENCH FRIES 7

JIMMY'S CREAMED CORN 8

(GF) gluten free

STEAK + ROASTED POTATO
SALAD* 27
5 oz. grilled tenderloin, spinach,
herb-roasted fingerling potatoes, button
mushrooms, roasted red peppers,
pickled red onion, Adams Reserve cheddar,

crispy onions, house vinaigrette

STRAWBERRY PECAN
CHICKEN SALAD* (GF) 23
field greens, chicken breast, strawberries,
pickled red onion, candied pecans,

house vinaigrette

BERKSHIRE PORK CHOP* (GF) 34
grilled, 14 oz bone-in berkshire pork chop,
jalapeno cheddar spoonbread, broccolini,

apple bacon chutney

PAN-SEARED SALMON" 34
fingerling potatoes, asparagus frisee

salad, tomato ragu

16 OZ. RIDGE RUNNER RIBEYE* 54

BISTRO STEAK 39
8 oz flat iron, Jimmy tots, 24 hour roast

tomato, charred tomato creme fraiche, aglio

mashed potatoes, asparagus, Timberfire butter

ENTREES

SMOKED MEATLOAF* 24
mashed potatoes, broccolini,

house BBQ, crispy onions

HERB-CRUSTED WALLEYE* 36
warm roasted fingerling potato and
arugula salad, Gigi's tomatoes, corn, pickled

red onion, béarnaise aioli

LOBSTER SWEET CORN
CANNELLONI 39
Jimmy's creamed corn, spinach, ricotta,

lobster, bechamel, pecorino, fresh herbs

8 OZ. GRILLED FILET* 48
Jimmy's creamed corn,
asparagus frisee salad,

pickled red onion, aglio

CARBONARA* 29
cavatelli, peas, bacon, farm egg, Parmesan,
cracked black pepper, herbs
add grilled chicken 8 add shrimp 11

MUSHROOM TORCHIO 23
caramelized mushroom and onions, sweet
corn, aglio, parmesan, spinach, fresh herbs

add grilled chicken 8 add shrimp 11

TIMBERFIRE BURGER* 22

TIMBERFIRE 10 oz. house blend, Adam's Reserve cheddar,
CLASSIC CROCK 24 grilled red onion, lettuce, tomato, herb aioli
creamy mac’ n cheese, add bacon 3
broccoli, chicken, panko crust
PI1ZZ A S GF crust available upon request SWEETS

THE O.G. GRAND TETON 20
ranch, grilled chicken, fire-roasted peppers,
roasted mushrooms, mozzarella, provolone

TRUFFLE PIE 25
mushroom, caramelized onion, truffle pate,

mozzarella, gruyere, fine herbs

MCCUNE'S HOT HONEY 21
pepperoni, mozzarella, provolone, basil,
McCune hot honey drizzle

SAUSAGE 21

Italian sausage, pecorino, garlic confit,
marinated peppers, mozzarella, provolone,
fresh herbs

MEDITERRANEAN 20
garlic sauce, spinach, Kalamata olives,
artichokes, Gigi's tomatoes, fresh basil,

mozzarella, provolone

LOBSTER PIZZA 34
garlic aglio, provolone, fresh mozzarella,

lobster, frisee, fine herbs

CAMPFIRE MUG 12
chocolate soufflé, whipped marshmallow
cream, graham cracker crunch

HOUSE CHEESECAKE 12

BIG A$$ CHOCOLATE CAKE 13
oversized, decadent chocolate cake

for sharing
HONEY CAKE 12
LEMON TIRAMISU 13

THE BEEKEEPER'S DAUGHTER
ICE CREAM 4
double scoop

Take a jar of The McCune Family
% honey home today!

Ask your server for details.

* These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne illness.
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