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s unbelievable marbling
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Beef Tende( {oin Tip pinner*

Choice tenderloin tips ON & sizzling

hot platter with sautéed onioNs and
goumlle mushrooms 20

A tradition . . . Here in da U.P.
TC’s Homemade Pastie
(rhymes with nasty)

A Yooper Pie loaded with @
special fresh blend of Pork
and Beef, potatoes, beggies,
carrots and onions with gravy
senved with coleslaw on the side 14

4

vellow Belly, Hand Dipped Perch
Lightly battered, flash fried golden, servgd

with tartar sauce and lemon Market Price

Wild Caught Whitefish Dinner
Premium Thunder Bay Whitefish delivered
|usive feature for

fresh on ice as an exc :
Timber Charlies, Market Price-

The Fish Platter
~ The U.P.Dream =
Lake Michigan Perch and
\Wild Caught Thunder Bay Whitefish,
all on one PLATE!
Served with coleslaw and
choice of potato 25

Fresh, made to order, Mexican
Salsa and Sour cream
available upon request...

Fresh guacamole small 2.50 large 4
Add Fresh Avocado 2.00

Hand Made Taco Salad
12" flash fried tortilla bowl filled
with fresh greens, tomato,
green onion and cheese blend.
Seasoned Beef 12
or Smoked Pork 14

TC's Wet Burrito
Fresh steamed flour tortilla loaded with
house made refried beans,
onion, cheese and enchilada sauce
LLettuce, tomato, green onions on the side:
Served with fresh made tortilla chips 10
\With seasoned beef 12
All Meat (no beans) 14

; 3 :
Food Code Note: consuming rawlundercobked'

meats mayincrease your risk of

food borne illness




“Timber Charlies Signature Burger"
Our own special blend of chuck, brisket,
and short rib For a unique burger experience
All burgers are served with homemade kettle chips
and choice of American or Swiss Cheese, ketchup,
mustard, mayo, onions, pickles, lettuce and
fresh tomatoes unless otherwise specified
Add Sautéed Onions
or Mushrooms add 1.00 each
Bacon 2.00
Fresh Avocado 2.00

Make your burgera combo
for only 3.50

TC'SS
Smoked Pork Nachos
In house smoked pulled pork over fresh tortilla chips
topped with housemade craft beer cheese, tomato,
red onion and jalapefios, guacamole, salsa and
sour cream served on the side 16

Eresh Smoked St. Louis Style Ribs
Slow smoked with our house rub, served dry
or sauced, applewood smoked beans and your
choice of any one side, regular18 full 23

BBQ Ribs
A tradition since 1989... premium baby back ribs are
slow roasted in house and smothered in our famous
homemade BBQ sauce regular 18  full23

TC'S

BASK

Include your choice of two sauces including our special Signature Sauces’ ...

Fish n Chips
Hand battered in house and
h fried golden, served
th our signature fries &-
tartar 12

Fantailed Shrimp
Butterflied Shrimp Fried
golden served with
our signature fries and
~ cocktail sauce 12

“*Food Code Note;

Ghost chili cheese,
and tomato.

ers

The Baby “OX"

Over one pound of fresh ground steak

topped with AmeriC§n chgese,
ketchup, mustard, onion, pickles,
lettuce, tomato and mayo 1]
“one to remember”

Mushroom Bacon Swiss Burgefr

Half Pound with bacon, Swiss chees_et,h
fresh sautéed mushrooms topped W!
red onion, lettuce,

tomato and Mayo 12

n Burgef
Texas tool::;plcks
our
Toppe! an
famous homemade BBQ sauce 13

The Cheeseburger %
Fresh ground burger toppe

with choice of cheese

1alb. 8 121 10

BBQ Pork Sandwich
In house smoked pork smothered in
our homemade BBQ. Topped with
coleslaw on a Kaiser roll. Includes
our house steak fries 12

The Smoke house Platter
A combo of our in-house smoked
St Louis ribs, pork and brisket,with
applewood smoked beans
-and slaw 24

9TIMBER X

4'45’ “““‘]E'

Southern Style
Chicken Tenderloins
Tender breast strips with a
‘Southern flare, served':

- with dipping sauce an
signature fries 12

J consuming raw/underc
may increase your risk of food born: :::\eeds'sn /i




Authentic
Cheese Cui J'
Served with dipping sauce 8

 French Fried Pickles
Lightly dusted and fried golden brown
3‘]’1’9 ‘our signature dipping sauce 8

- Mushrooms 8
Wozzarella Sticks 8
oppers 8

Giant “Yooper” Pretzel

with our house seasoning and
> craft beer cheese 10

Grilled Chicken Salad
Char grilled chicken breast lightly seasoned
and served on a bed of lettuce with
tomatoes, onions, crispy croutons
and eqg slices, and a sprinkle of
parmesan cheese 12
Add Fresh Avocado 2
Add Bacon 2

SOUPS

Freshly Made Daily in our Kitchen

TC's Paul Bunyan French Onion
a tradition for over 30 years

Vegetable Beef
our house recipe with fresh veggies

Feature Soup of the Day
ask your server for today's D Y

*Food Code Note:
i consum
rawlunder.cookeql meats may increase
your risk of foof! borneiliness

\UICHES|

choice of one side :

Served with your

“The Two Hearted”
Shaved prime rib on your choice of
homemade bread or hoagie bun with
Swiss cheese, fried onion and Mayo 15

california Reuben
an made hickory smoked Turkey
Swiss cheese topped with bacon §
and coleslaw on homermade rye bread 12

Sage River
Charbroiled chicken breast, smoked
mozzarella, bacon, mushrooms, lettuce,
tomato and our bistre sauce 12

The Paul Bunyan
Michigan smoked turkey, ham, bacon
and smoked mozzarella cheese served
Jeluxe on focaccia bread 13

Gyros (jiros)
Grilled pita stuffed with a seasoned blend

of lamb and chicken topped with lettuce,
i r special

. Signature Sides are available
. upon reques “’s%‘g_’d‘ elow
LAY \

Ala Carte Sides
4 each

Applewood Smoked Baked Beans
Onion Rings

Coleslaw

Fresh Vegetable Blend

Cup of Soup

House Salad

Macn Cheese

Potato available after 4 pm
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