SMALL STUFF (GF)

Timber Kitchen & Social uses USDA
organic or non-gmo verified ingredients.
We are building a great and unique
restaurant. Our food attempts to right a
wrong. We are making the biggest
impact we can on our food system by
not participating in foods treated with
pesticides, known carcinogens and food
that has been genetically modified.
When our customers know about our
mission we will turn our customers into
not just loyal customers but advocates
for
our
restaurant
and
other
restaurants like ours.
Carmen & Christina

$8
$7
$10
$6
$4
$4

queso fundido - plantain chips
leek rings – spicy mayo (not gf)
Xspecial fries - queso & pulled pork

truffle fries – ebs mayo
broth (keto) (natures medicine)
keto chips and dip - pork rinds and
lime ancho dip

OKONOMIYAKI (HIROSHIMA
STYLE) CABBAGE PANCAKE
Gluten Free- GF
Gluten Free Available-GFA
Contains NutsVegan- V
Vegan available - VA
Paleo - P
Paleo avalible- PA
Only Sunflower Oil in our fryer

bacon, cabbage, fried egg, noodle

$13

cake, savory pancake, ok sauce,
spicy mayo, scallions

add-ons ($2 each)

WINGS (GF)

wild mushrooms, bbq pork,
cauliflower, crab salad, BBQ

6 chicken wings or fried cauliflower

$11

mushrooms

FIRE & STONE PIZZA (GFA)

wasabi honey mustard
bourbon peach bbq
honey sriracha
cherry chipotle

TIMBER
KITCHEN
& SOCIAL
EAT TO SOCIALIZE
5PM-CLOSE

crust 00 flour crust (v)cauliflower
crust (gf,v)(2.50) sauce red or truffle
cheese vegan or regular
-Wild Mushroom – bacon, truffle
sauce

Peach Prosciutto - feta, raspberry

-

$15

glaze

Three Little Piggies -

-

pepperoni,

$13

bacon, prosciutto

Build Your Own
toppings pick 2 additional $2e
-

mushroom
pepperoni

bacon
peaches

BBQ mushroom
leeks

BBQ pork
prosciutto

cauliflower

feta

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.
ALL SALES ARE FINAL

$16

$12

BOWLS (GF)

STUFF WITH BUNS– (GFA)

*pick ur base*

*pick one side to the left*

lettuce, cabbage slaw, rice,
cauliflower rice (all gf,v)
BBQ Pork, peaches, feta, almonds,

-

roasted fennel, peach vinaigrette

King Oyster Mushroom Shredded
BBQ, plantain chips, salsa, avocado,

challah bun, GF Bun ($2)

Chicken Sandwich–breaded with

-

pork panko, almond flour, honey
sirracha, bacon, pickles, slaw

$15

Sushi Bowl, spicy tuna tar tare,

-

salmon, crab salad, avocado,

Wild Mushroom– pistachio, fresh

herbs, garlic, raspberry

$15

Salmon Ceviche – mango salsa,

avocado, cucumber, citrus

$16

$15

$16

$15

Tempura, soft shell crab, shrimp,

$17

seaweed salad, cucumber, tobiko,

Banana Blossom, french fries,

$15

pickles, tarter sauce

-Chicken

$19

salad, scallion

leek rings and cheese

onion

french fries
plantains

rice
leek rings (not v)

coleslaw
toms and cucs

Sweet Ending- avocado, coconut

-

cream pudding, dragon fruit,

$12

pineapple, coconut powder

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.
ALL SALES ARE FINAL

$12

topped with slaw

cauli rice

Sashimi – tuna, salmon, octopus,

-

eel, wasabi, ginger, daikon, seaweed

-Mushrooms

fried cauliflower

black sesame peanut dressing
-

BBQ Sandwich- pick your protein

$19

peanut dressing
-

-

PICK A SIDE (GF, V)

Wagu Beef & Lobster, truffle miso,

-

$13

mustard, pickles, cuban bun

-Vegan Burger - lettuce, tomato,

avocado, chipotle lime

cilantro, jalapeno, black sesame

Cuban Sandwich – roasted pork,

-

-Pulled pork

-

chicken, cheddar, black beans, salsa,

$10

rice and wrapped in nori (gf)

ham, provolone, swiss, house

vinaigrette

Southwest Chicken- shredded

-Rice Sandwich (onigirazu) – fried
egg, cheese, bacon, ebs, scallions,

vinaigrette (v)
-

$13

lettuce, tomato, onion

cucumber, scallions, tobiko
-

Burning Bear Burger - grass fed

-

New Zealand ground beef patty,

-

queso fresco (vg)

$13

$15

