
F I R E  S T A R T E R S 

S O U P  O F  T H E  D A Y    7

C O R N B R E A D  B A S K E T    1 0 
warm house cornbread, whipped  
butter, apple butter, raw honey  

H O U S E  S A L A D   ( G F )    9 
field greens, tomato, cucumber,  
carrot, house vinaigrette

S I D E  C A E S A R  S A L A D *    9 

romaine, Parmesan, rustic croutons,  
pickled red onion, Caesar dressing

P E T I T E  W E D G E    1 1 
iceberg, creamy ranch, crumbled bleu cheese, 
tomato, bacon, pickled onion, croutons, herbs

G R E E N  G O D D E S S  S A L A D     1 2 
shaved asparagus, frisee, spinach, hard boiled 
egg, Adam’s Reserve cheddar, Green Goddess 
dressing

C O N F I T  C H I C K E N  W I N G S *  ( 8 )    1 6 
hot honey garlic parmesan

H O U S E  C H I P S    9 
hand cut thyme and sea salt chips,  
house prepared caramelized onion dip

T I M B E R  D I P    2 1 
hot, creamy spinach artichoke dip  
with Gulf shrimp, crab, naan, house chips

M U S S E L S *    2 0 
white wine, herbs, fennel, Timberfire  
grilled bread

B U R R A T A  W I T H  G I G I ’ S  T O M A T O E S    1 6 
grilled bread, balsamic reduction, fresh herbs

E D A M A M E  H U M M U S    1 3 
chili crisp, naan, veggies, fresh lemon

J U M B O  L U M P  C R A B  C A K E S *    2 1 
sweet corn, béarnaise aioli

J I M M Y  T O T S ( 8 )    1 2 
charred tomato crème fraîche

P I Z Z A S  GF crust available upon request

T H E  O . G .  G R A N D  T E T O N    2 0 
ranch, grilled chicken, fire-roasted peppers, 
roasted mushrooms, mozzarella, provolone

T R U F F L E  P I E    2 5 
mushroom, caramelized onion, truffle paté,  
mozzarella, gruyere, fine herbs

M C C U N E ’ S  H O T  H O N E Y    2 1 
pepperoni, mozzarella, provolone, basil, 
McCune hot honey drizzle

S A U S A G E    2 1 
Italian sausage, pecorino, garlic confit,  
marinated peppers, mozzarella, provolone,  
fresh herbs

M E D I T E R R A N E A N    2 0 
garlic sauce, spinach, Kalamata olives,  
artichokes, Gigi’s tomatoes, fresh basil,  
mozzarella, provolone

L O B S T E R  P I Z Z A    3 4 
garlic aglio, provolone, fresh mozzarella,  
lobster, frisee, fine herbs

S W E E T S 

C A M P F I R E  M U G    1 2 
chocolate soufflé, whipped marshmallow 
cream, graham cracker crunch

H O U S E  C H E E S E C A K E    1 2

B I G  A $ $  C H O C O L A T E  C A K E    1 3 
oversized, decadent chocolate cake  
for sharing

H O N E Y  C A K E    1 2

L E M O N  T I R A M I S U    1 3

T H E  B E E K E E P E R ’ S  D A U G H T E R  

I C E  C R E A M    4 
double scoop

(GF) gluten free 
* �These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne illness.

S I D E S 
S A U T É E D  A S P A R A G U S    7

H E R B A C E O U S  R O A S T E D 

F I N G E R L I N G  P O T A T O E S    7

M A S H E D  P O T A T O E S    7

F R E N C H  F R I E S    7

J I M M Y ’ S  C R E A M E D  C O R N   8

E N T R É E S 

S T E A K  +  R O A S T E D  P O T A T O  

S A L A D *    2 7 
5 oz. grilled tenderloin, spinach,  

herb-roasted fingerling potatoes, button 
mushrooms, roasted red peppers,  

pickled red onion, Adams Reserve cheddar, 
crispy onions, house vinaigrette 

S T R A W B E R R Y  P E C A N  

C H I C K E N  S A L A D *  ( G F )    2 3 
field greens, chicken breast, strawberries,  

pickled red onion, candied pecans,   
house vinaigrette

B E R K S H I R E  P O R K  C H O P *   ( G F )    3 4 
grilled, 14 oz bone-in berkshire pork chop,  
jalapeño cheddar spoonbread, broccolini,  

apple bacon chutney

P A N - S E A R E D  S A L M O N *    3 4 
fingerling potatoes, asparagus frisee  

salad, tomato ragù

1 6  O Z .  R I D G E  R U N N E R  R I B E Y E *    5 4 
mashed potatoes, asparagus, Timberfire butter

B I S T R O  S T E A K    3 9 
8 oz flat iron, Jimmy tots, 24 hour roast  

tomato, charred tomato crème fraîche, aglio

T I M B E R F I R E  

C L A S S I C  C R O C K    2 4 
creamy macʼn cheese, 

broccoli, chicken, panko crust

S M O K E D  M E A T L O A F *    2 4 
mashed potatoes, broccolini,  
house BBQ, crispy onions

H E R B - C R U S T E D  W A L L E Y E *    3 6 
warm roasted fingerling potato and  

arugula salad, Gigi’s tomatoes, corn, pickled 
red onion, béarnaise aioli

L O B S T E R  S W E E T  C O R N  

C A N N E L L O N I    3 9 
Jimmy’s creamed corn, spinach, ricotta,  
lobster, bechamel, pecorino, fresh herbs

8  O Z .  G R I L L E D  F I L E T *    4 8 
Jimmy’s creamed corn,  
asparagus frisee salad,  
pickled red onion, aglio 

C A R B O N A R A *    2 9 
cavatelli, peas, bacon, farm egg, Parmesan, 

cracked black pepper, herbs 
add grilled chicken   8    add shrimp   1 1

M U S H R O O M  T O R C H I O    2 3 
caramelized mushroom and onions, sweet 
corn, aglio, parmesan, spinach, fresh herbs 
add grilled chicken   8    add shrimp   1 1

T I M B E R F I R E  B U R G E R *    2 2 
10 oz. house blend, Adam’s Reserve cheddar, 
grilled red onion, lettuce, tomato, herb aioli 

add bacon   3

D202600401

Take a jar of The McCune Family 
honey home today!

Ask your server for details.

F O R  T H E  E V E R Y D AY A N D  E V E R Y O N E .
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