- Lunch at Timberlake’s -

Sandwiches and burgers served with choice of fries, fruit, or daily side.

Carolina Chicken Wings

Rueben & Cherise

Choice of Jack Daniels , Buffalo , Korean Barbeque or
Thai Peanut Sauce . served with celery, carrot, and
Blue cheese or ranch dressing
Half Dozen - 10
One Dozen - 18

Grilled Annie’s Bakery marble rye with russian dressing,
pastrami, turkey, sauerkraut, swiss cheese
- 14 -

Cheddar Pimento Dip

Pan Seared Norwegian Salmon, prosciutto, mesquite aioli, kale
slaw, tomato, pickle, on Annie’s Bakery brioche bun
- 16 -

House-made with Ashe County sharp cheddar,
red peppers, served with grilled pita bread wedges
-9-

Fish and Chips*

Salmon on Brioche*

Chicken Salad Croissant

Curried chicken salad with diced fuji apples and golden raisins
on a buttered croissant with bibb lettuce and tomato
- 14 -

Beer-Battered Haddock with cajun remoulade
- 17 -

Quattro Burger*

6 oz. elk, bison, wild boar, and Wagyu burger with whipped
goat cheese, mushrooms, caramelized onions, lettuce, tomato,
pickle, cranberry mayo with Annie’s Bakery brioche bun
- 16 -

“Ramblin Poppy” Burger*

Grilled 8 oz Prime Brisket Burger with choice of cheese, lettuce,
tomato, pickle, with Annie’s Bakery brioche bun
- 16 -

Mushroom Impossible

B.L.F.G.T

Cornmeal fried green tomatoes with herb chevre, crispy
pancetta, tender field greens tossed in pecan vinaigrette, on
toasted french bread
-14 -

Shrimp Tacos*

Blackened NC shrimp, citrus slaw, roasted corn & black bean
salsa, chipotle aioli, scallions, blue corn tortillas
- 14 -

Southern Fried Pork Sandwich

Grilled “Impossible” Burger, sautéed mushrooms, swiss cheese,
bibb lettuce, tomato, pickle, Annie’s Bakery
brioche bun
- 14 -

Marinated & breaded pork loin, BBQ mayo, crispy pancetta,
pimento cheese, bibb lettuce, tomato, pickle, Annie’s Bakery
brioche bun
- 14 -

House Salad

Caprese Salad

- Salads -

Fresh grape tomatoes, pickled red onion, cucumbers,
shredded cheddar, house-made croutons, and
shredded carrots over mixed greens
- 10 -

Heirloom tomatoes, house-made mozzarella, grilled & chilled
red onions, prosciutto, fresh basil pesto, baby spinach, 16 year
aged balsamic
- 14 -

Caesar Salad

Quinoa Power Bowl

Crisp chopped romaine, shaved parmesan,
housemade croutons, and caesar dressing*
- 12 -

Tri-color quinoa, marcona almonds, dried apricots, fuji
apples, baby spinach, baby kale, golden raisins, craisins,
shredded carrots, with pomegranate vinaigrette
- 17 -

Berry Salad

Add a protein to bowl or any salad:
Strawberries, blackberries, and blueberries tossed in honey
grilled chicken* - 6 chicken salad* - 6
and lemon juice, tender field greens, candied walnuts,
grilled shrimp - 8 pan-seared salmon* - 8
crumbled chevre, sweet basil vinaigrette
- 14 House-made dressings: Ranch, Bleu Cheese, Balsamic Vinaigrette, Sweet Basil, Pomegranate Vinaigrette
Gluten Free
*These menu items are cooked to order and may contain raw ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increase your risk of foodborne illness, especially if you have certain medical conditions.
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