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PAUL BUNYAN ONION
A colossal flowered onion, lightly battered and deep fried.

Served with a side of creamy horseradish blend $12

SUPERIOR CHEESE CURDS
White cheddar cheese curds lightly battered and deep fried golden brown.

Served with a side of ranch $13

POTATO CANOES
Potato skins loaded with melted cheddar jack cheese, bacon bits and chives.

Served with a side of sour cream $13

BUFFALO WINGS
Bone in wings served mild, medium, hot or sweet and smoky.  Served with a side of bleu cheese $12

MOSQUITO BITES
Variety platter of potato canoes,  buffalo wings and cheese curds.

Served with a side of ranch, bleu cheese and sour cream $24

TIMBER SHRIMP
Five smoked jumbo bacon wrapped shrimp drizzled with bbq sauce $16

STEAKHOUSE BRUSCHETTA
Toasted focaccia bread brushed in olive oil and topped with marinated tenderloin tips,

caramelized onions, diced tomatoes,  bleu cheese dressing and basil $14

BEAR PAWS
Portabella mushrooms topped with a savory bread stuffing

blended with spinach and parmesan cheese $13

ROTISSERIE SAMPLER PLATTER
Half rotisserie chicken, 4 bone rack of ribs, rotisserie brisket and rotisserie pork $33

CHOPPED SALAD 
Romaine lettuce tossed in raspberry poppy seed dressing and topped with sweet potato crusted chicken,

tomatoes, bleu cheese crumbles, toasted almonds, diced cucumbers, dried cranberries,
shredded coconut and Granny Smith apples. $16

Substitute Pulled Rotisserie Chicken at no additional charge

CHEFS SALAD
Romaine lettuce, rotisserie pulled chicken, ham, diced tomatoes, shredded cheese, avocado,

and eggs. Served with your choice of dressing $16

STEAK SALAD
Romaine lettuce tossed in balsamic dressing and topped with beef sirloin tips, tomato, red onion slices,

bleu cheese crumbles and fried onion petals. Served with a side of bleu cheese dressing $17

HERB CRUSTED CHICKEN SALAD
Romaine lettuce, herb crusted chicken, shredded carrots, diced tomatoes, wild rice, dried cranberries, 

toasted almonds and shredded cheese. Served with a side of honey Dijon dressing $16

CHICKEN CAESAR SALAD
Romaine lettuce tossed in Caesar dressing and topped with pulled rotisserie chicken,

parmesan cheese and croutons $13

 MINNESOTA WILD RICE SOUP FRENCH ONION SOUP STEAKHOUSE CHILI
 Bowl $8  |  Cup $5 Crock $7.50 Crock $7.50

HOUSE SIDE SALAD OR SIDE CEASAR SALAD $5

APPETIZERS

SALADS AND SOUPS



BABE’S CHEESE BURGER
Choice of American, Swiss, cheddar, provolone or pepperjack cheese $12

Add bacon $2  |  Add mushrooms $1  |  Add sautéed onions $1  |  Substitute bleu cheese crusting $2

PAUL’S PEPPER JACK BURGER
Chili maple glaze, spicy chipotle mayo, pepper jack cheese and chipotle seasoned bacon $14

CHAINSAW BURGER
Hamburger patty topped with pulled bbq pork, coleslaw and onion petals

served between two grilled cheese sandwiches $18

BIG WOODS BOURBON BURGER
Caramelized onions, bourbon bbq glaze and cheddar cheese $14

LAKELAND VEGGIE BURGER
Plant based Beyond Burger. Served with your choice of cheese $16

Substitute Grandpa’s Turkey Burger at no additional charge

BLACKENED PRIME RIB SANDWICH
Hand carved Prime rib, melted provolone cheese, lightly batter fried onion petals,

and a side of creamy horseradish. Served on a ciabatta hoagie $19

PHILLY CHEESE STEAK
Shaved prime rib, melted provolone cheese, sautéed mushrooms, onions, and green peppers. 

Served on a ciabatta hoagie $15

BRISKET RUEBEN
Rotisserie smoked brisket piled high with Swiss cheese, sauerkraut and our homemade

1000 island dressing. Served between Italian toast $15

ROTISSESERIE MELT
Your choice of smoked rotisserie meat served with cheddar cheese, Swiss cheese and sautéed onions

served on Italian toast
Pulled Rotisserie Chicken $13  |  Pulled Rotisserie Pork $14  |  Pulled Rotisserie Brisket $15

CHICKEN AVOCADO SANDWICH
Chicken breast, avocado, melted provolone cheese and chipotle mayo. Served on a white bun $13

Substitute pulled rotisserie chicken at no additional charge

FAJITA HOAGIE
Your choice of BeefTrio (sirloin, prime rib and tenderloin) or Rotisserie PuIled Chicken piled high with 

sautéed onions, peppers, pepperjack cheese, chipotie mayo and seasoned with fajita spices $16

BBQ BEEF SANDWICH
Shredded beef piled high and topped with cole slaw. Served on a white bun  $12

OPEN FACED SANDWICH 
Your choice of smoked rotisserie piled high on a slice of Italian toast with garlic mashed potatoes

and smothered in gravy. Served with a side of our homemade creamy coleslaw
Pulled Rotisserie Chicken $13  |  Pulled Rotisserie Pork $14

Pulled Rotisserie Brisket $15  |  Beef Trio $15

Burgers  are 100%  choice USDA Black Angus Beef
Served on a white bun with lettuce, tomato, onion, pickle spear and fries

Sandwiches are served with fries

BURGERS

SANDWICHES



CANADIAN WALLEYE
Fresh water Canadian walleye prepared batter fried or broiled $26

PARMESAN CRUSTED WALLEYE
Fresh water Canadian walleye dipped in buttermilk, coated with breaded parmesan cheese

and pan fried to a golden brown $28

MISSI-SHRIMPI
Five jumbo shrimp prepared batter fried, broiled or coconut fried $26

CHANGE OF SEASONS SALMON
Simply grilled. Your choice of lemon pepper or blackening $26

PRAIRIE CHICKEN
Grilled chicken breast, bacon strips, bbq sauce, melted cheddar jack cheese and scallions $19

NORTHERN LIGHTS CHICKEN
Parmesan crusted chicken breast lightly sautéed with blended herbs $19

BAY LAKE ROTISSERIE CHICKEN 
Half rotisserie chicken smoked on our woodfired rotisserie $20

BBQ PORK RIBS
Smoked on our wood fired rotisserie.

Half Rack $23  |  Full Rack $32

BRISKET DINNER
Hand sliced rotisserie smoked and slow roasted $23

Dinners include sautéed green beans, your choice of side item and our freshly baked rolls

ALFREDO PASTA
Fettuccini noodles, rotisserie chicken, broccoli, Alfredo sauce $19

Substitute Shrimp or Steak $23

CHEESE TORTELLINI AND CHICKEN
Tortellini pasta, rotisserie chicken, tomato cream sauce, parmesan cheese and chopped parsley $19

Substitute Shrimp or Steak $23

SPICY SHRIMP PASTA
Fettuccini noodles, sautéed shrimp, spicy ranch sauce, diced tomatoes, green onions,

and pepper jack cheese $20

STEAK AND MUSHROOM PASTA
Sirloin Tips tossed in a Penne Pasta with a mushroom Alfredo sauce, Portabella mushrooms

and topped with mozzarella cheese and parsley $19

Pastas include our freshly baked rolls

PASTAS

HEARTY DINNERS



Steaks are 100% aged Black Angus Beef, hand cut and grilled to perfection.
Dinners include sautéed green beans, choice of side item and our freshly baked rolls

Gratuity of 20% will be added to parties of 8 or more

*Consuming raw or uncooked pork, beef, and seafood may increase your risk of foodborne illness

STEAKS

LENA 10 oz. $25     OLE 15 oz. $35     LUMBERJACK 20 oz. $45

Look no further. You’ve found what you’re looking for. 
Our signature prime rib is roasted slowly in our ovens to your desired temperature

PRIME RIB

Baked Potato  |  Garlic Mashed  |  French Fries  |  Cheesy Hash Browns
Sweet Potato Fries  |  Wild Rice Blend  |  Coleslaw

SIDES

Bleu Cheese Crusting $2  |  Bacon Wrapped $3  |  Blackening $1  |  Sautéed Mushrooms $3
Sautéed Onions $3  |  4 Bone Rib $12  |  3 Jumbo Shrimp $12

Pulled Rotisserie Chicken $3  |  Pulled Rotisserie Pork $4  |  Pulled Rotisserie Brisket $5

ADD ONS

DENOTES ALL SIGNATURE ITEMS

VIKING
Center cut sirloin. They are big, bold and after being beaten in 4 super bowls you know they have to be tender

7 oz. $24  |  11 oz. $33

IRON RANGER
14 oz. marbled ribeye steak. You’ll enjoy digging into this one $38

EDMUND FITZGERALD
7 oz. center cut filet mignon. Sink your teeth into this one $37

TIMBER CREEK FILET MEDALLIONS
Two 4 oz. tenderloin filets topped with a mushroom gravy, and a hint of garlic $32

NORTH SHORE
12 oz. New York strip steak. It’s our states most wonderful strip of land $38

GREAT LAKES
One pound T-Bone steak. You’ll know there’s only one place we could have gotten it. Sorry, Babe! $39

LODGE K-BOB
Marinated tenderloin, bell peppers, onions, mushrooms and cherry tomatoes served on a bed of wild rice

1 Skewer $21  |  2 Skewers $28

CAMPFIRE SIRLOIN TIPS
Sirloin tips sautéed with mushrooms, onions, and green peppers $21

CABIN FEVER PORK CHOP
A thick cut 12 ounce bone in pork chop $21

CHUCK LINDBURGER
A hearty 12 oz. trio of freshly ground sirloin steak, prime rib and tenderloin $22



MONDAY
Red Wings .75¢ each (Dine In or Carry Out)

1/2 price appetizers (does not include mosquito bites or rotisserie sampler platter)
(Dine In Only)

________________

All dinners are served with your choice of side item, green beans and fresh diner rolls

TUESDAY
4 Ounce Tenderloin Dinner $21.99

WEDNESDAY
Walleye Dinner served Deep Fried or Broiled $21.99

THURSDAY
Half Roasted Rotisseirie Chicken Dinner $16.99

FRIDAY
One Pound Top Sirloin Dinner seasoned with Benny Boy’s $25.99

SATURDAY
Chef’s Choice  Ask your server for our special of the day

SUNDAY
8 Ounce Slowly Roasted Prime Rib Dinner $21.99

DAILY SPECIALS

Whole Rotisserie Chicken $11.99
Quart of Minnesota Wild Rice Soup $16.99

Whole Whipped Cheesecake $45.00

TAKE OUT ONLY

SUPPORTING OUR
LOCAL BUSINESSES

Our Signature 34 ounce Bloody Mary
Served with skewered bacon wrapped shrimp, prime rib bites, ribs,

steak bites, chicken wings, batter fried mushrooms and onion rings  $32

Saturday and Sunday Special from 11am-4pm ONLY $19.99Saturday and Sunday Special from 11am-4pm ONLY $19.99

MEGA BLOODY MARY



We would like to thank you for dining with us! 
We will continue to strive in maintaining our 
restaurant to the upmost of quality, comfort, 

cleanliness and guest satisfaction. 
We sincerely appreciate your business during 

these changeable times.

~ The Timber Lodge Steakhouse family


