Now offering a 3.5% cash
discount! 20% Gratuity added to
parties of 8+

ASK ABOUT
OUR
GLUTEN

RESTAURANT | BAR | LODGING FREE MENU!

218.832.3990 50021 JACK THE HORSE RD, MARCELL MN TIMBERWOLFINN.COM




APPETIZERS

STEAK BITES 16.50

Grilled prime top sirloin tossed in our
homemade garlic butter and a splash of
wine. Served with garlic toast points.

GARLIC SHRIMP 15.50

A dozen shrimp tossed in our homemade
garlic butter and a splash of wine. Served
with garlic toast points.

CHEESE CURDS 12.50

Square cheese curds from Chippewa
Falls, WI rolled in beer batter and lightly
fried. Served with homemade marinara
sauce.

WALLEYE FINGERS 15.50

Hand cut walleye dipped in our beer
batter and fried. Served with tartar sauce.

MEGA PRETZEL 16.50

Served on a 12-inch pizza pan with a side
of our homemade cheese sauce.

POTATO SKINS 13.50

Made in house. Crispy potato halves
topped with cheddar cheese, bacon, and
green onions. Served with sour cream.

BONE-IN WINGS 14.50

8 wings plain, sauce on the side, or tossed
in one of our homemade sauces: Buffalo,
BBQ, Spicy Bourbon BBQ, Honey BBQ,
Honey Mustard, Teriyaki, Honey Chipotle,
or Garlic Parmesan. Dry Rub: Howlin’ or
Cajun.

CALAMARI 15.50

Deep fried and served with lemon and
cocktail sauce.

SPICY GREEN BEANS 11.25

Deep fried green beans with a spicy
coating. Served with ranch or bacon aioli.

BASKETS
- French Fries 8.25
CHOOSE - Tots 7.25
- Onion Rings 9.50

FROM
- Sweet Potato Fries 9.50

- Homemade Chips  7.25

HOMEMADE SOUP OF THE DAY

100% from scratch using fresh
ingredients!

- Cup 4.50
OPTION
| OPTION [Bfipe

SALAD BAR 12.50

Enjoy our fresh salad bar featuring fresh
cut mixed greens, homemade dressings,
homemade salads, fresh vegetables, and
our homemade bread.

Cle I XobNel B Cup ($4) or Bowl ($6)

The consumption of raw or undercooked eggs, meat, poultry, seafood, or shellfish may increase your risk of food-borne illness.



SALADS

THIRD STREET BOWL

Marinated shrimp ($23) or marinated
chicken ($21) with romaine lettuce, white
rice, black bean corn salsa, and avocado
topped with tortilla strips, cilantro, and a
Third Street Lime dressing.

w Ranch | Blue Cheese | French | Italian | Thousand Island
Caesar | Raspberry Vinaigrette | Balsamic Vinaigrette

TIMBER SALAD 14.50

Blue cheese crumbles, almonds, dried
cranberries, and mandarin oranges over
mixed greens with your choice of
dressing. Add chicken $6 or shrimp $6.

* % ASK ABOUT OUR CAESAR SALAD OPTIONS * *

BUILD YOUR OWN BURGER |[;3550

A fresh, never frozen 7 oz Black Angus burger
cooked to your liking. Served with lettuce,
tomato, onion, and pickle.

BUILD YOUR OWN CHICKEN | 1350
SANDWICH

Chicken breast grilled or fried served with
lettuce, tomato, onion, and pickle. Have your
sandwich plain or tossed in one of our
homemade sauces.

PATTY MELT 17.00

Our 7 oz Black Angus burger cooked to your
liking on toasted marble rye with cheddar
cheese and sautéed onions.

CHICKREN AVOCADO 16.50

NAANWICH

Cilantro lime marinated chicken breast on a
soft, pillowy naan flatbread topped with fresh
pico, arugula, avocado, and a spicy mayo.

Served with choice of side.

ADD ONS

CHEESE Cheddar | Blue Cheese

0.50 (EACH) American | Swiss .
Provolone | Pepperjack

e ) Bacon INMushroor’ns .
LTS -clapenos | Sautéed Onions
Avocado

Buffalo | Honey BBQ

Y\l - Ml Spicy Bourbon BBQ | BBQ
0.25 (EACH) Garlic Parmesan | Terigoki_
Honey Mustard | Honey Chipotle
Sweet & Sour

FRIES | TOTS | CHIPS | CUP OF SOUP
FRESH VEGETABLE | SEASONED RICE
BAKED POTATO (STARTING AT 4PM)

SWEET POTATO WAFFLE FRIES (+ 2.00)

ONION RINGS (+ 2.00)
SALAD BAR INSTEAD OF SIDE (+ 4.00)
SIDE & SALAD BAR (+ 6.00)

The consumption of raw or undercooked eggs, meat, poultry, seafood, or shellfish may increase your risk of food-borne illness.



OLF SPECIALTIES

TIMBY STEAK SANDWICH |19.50

6 ounce USDA prime top sirloin grilled to

your liking on toasted garlic bread. Served

with a side of our homemade steak sauce.

ITALIAN BEEF 12.50

Roast beef cooked, seasoned, and thinly
sliced in house served on a warm Italian
roll with a side of our homemade Au Jus.

COMBO SANDWICH 15.50

A delicious combo of our Italian beef and
Italian sausage served on a warm Italian
roll with a side of our homemade Au Jus.

SANDWICH B gflozzc:rslla Cheese igg
- Sweet Peppers .
ADD ON
S - Hot Peppers 1.00

NORTHWOODS BEEF

15.50

Our Italian beef topped with bacon,
cheddar, & provolone on a warm Italian
roll with a side of our homemade Au Jus.

REUBEN OR RACHEL 15.50

House sliced corned beef or turkey, Swiss
cheese, and sauerkraut on marble rye
served with a side of Thousand Island.

CHICKEN STRIPS 13.50

Hand cut, breaded, & fried served with a
homemade dipping sauce of your choice.

Served with choice of side.

ITALIAN SUB

Half Sub ($8.75) or Full Sub ($15.50)
topped with fresh sliced Turkey, Salami,
Hot Capicola, Provolone, Lettuce, and our
homemade Italian Oil Mix.

WOLF PACK STACK 14.50

A classic club sandwich. House-sliced ham
and turkey layered with Swiss and
cheddar cheeses, bacon, lettuce, and
tomato, stacked high between three slices
of toasted white bread.

SCANDY SANDY 17.00

Salmon Gravlax with a lemon dill cream
cheese, capers, tomato, cucumber, and
red onion on cranberry wild rice bread.

TURKEY CHEDDAR MELT |13.50

Fresh sliced turkey and cheddar cheese
on cranberry wild rice bread. Add bacon
for $1.

WALLEYE SANDWICH 19.50

Hand battered and fried on a warm roll
with lettuce and a side of tartar sauce.

SHRIMP BASKET 14.50

A dozen hand battered shrimp, fried and
served with cocktail or tartar sauce.

FRIES | TOTS | CHIPS | FRESH VEGETABLE | CUP OF SOUP
SEASONED RICE | BAKED POTATO (STARTING AT 4PM)
SWEET POTATO WAFFLE FRIES (+ 2.00) | ONION RINGS (+ 2.00)
SALAD BAR INSTEAD OF SIDE (+ 4.00) | SIDE & SALAD BAR (+ 6.00)

The consumption of raw or undercooked eggs, meat, poultry, seafood, or shellfish may increase your risk of food-borne illness.



ENTREES & PASTA BEGIN AT 4PM

PASTA

Salad Bar or Soup
+ Choice of Side

REES

WOLF'S CLUB

MARRET PRICE

10 ounce USDA certified prime top sirloin,
hand cut, and from our local purveyor.
Served with our homemade steak sauce.

SURF & TURF

MARKET PRICE

Our Wolf’s Club steak with your choice of
shrimp. Served with our homemade steak
sauce.

- Coconut, Fried, or Sautéed

STEAK - Sautéed Onions 1.00
- Sautéed Mushrooms 1.00

TOPPINGS
- Dollop Garlic Butter 1.00

COCONUT SHRIMP 24.95

5 jumbo shrimp hand dipped in our
coconut batter and lightly fried. Served
with a side of our homemade apricot
horseradish sauce.

BBQ BABY BACK RIBS

Rubbed with our homemade spice blend,
slow cooked, and then char broiled with
our homemade BBQ sauce.

- Full Slab 34.25
PTION
| opTioN i

WALLEYE DINNER 33.25

10 ounces of walleye served with a side of
homemade tartar sauce.

- Fried
OPTION
- - Sautéed

HALF CHICKEN

24.00

Slow roasted half chicken seasoned with
our signature Howlin’ Spice Blend. Served
your way — plain, glazed in our
homemade BBQ sauce, or finished with a
garlic herb butter.

Salad Bar or Soup

SEARED AHI TUNA 29.95

Crusted in sesame seeds and cooked
medium rare with white rice, veggie of the
day, ginger, wasabi, and Teriyaki sauce.

HONEY CHIPOTLE SALMON | 2495

Wild Caught Alaskan Salmon grilled and
topped with our homemade honey chipotle
sauce. Served with seasoned rice and
veggie of the day.

SHRIMP PALERMO 24.95

A spicy cream sauce with sautéed shrimp
and ltalian sausage served over pasta.

PICCATA

Fresh Chicken ($19.75) or Walleye ($33.25)
lightly breaded and served over pasta.
Topped with our homemade lemon wine
sauce and capers.

CHICKEN PARMESAN 19.75

Fresh chicken breast lightly breaded and
served over pasta. Topped with our
homemade marinara, mozzarella cheese,
and parmesan cheese.

HOMEMADE LASAGNA 19.75

Ask your server for today’s selection. Pasta
sheets layered with homemade marinara
and fresh ingredients. Served with 2
meatballs.

FETTUCCINE ALFREDO 16.75

Imported fettuccine topped with our
homemade Alfredo sauce.

- Grilled Chicken 6.00
OPTION
- - Sautéed Shrimp 6.00

The consumption of raw or undercooked eggs, meat, poultry, seafood, or shellfish may increase your risk of food-borne illness.



FOUNTAIN SODA 3.00 CAN SODA 2.50
Pepsi, Diet Pepsi, Starry, Diet Starry, Dr. Pepper, Coke, Diet Coke, & Sprite.

Mountain Dew, Ginger Ale, Orange Crush, Wild

Cherry Pepsi, Lemonade, Tonic, & Soda Water FLAVORED LEMONADE 4.25

(Free refills)

Choose from Strawberry, Raspberry,

Shirley Temple (Free refills) 3.25 Watermelon, Blue Raspberry, Mango,
Peach, Pomegranate, or Passion Fruit.

JUICE + TEA 3.25 $1.50 per refill.

Orange, Apple, Cranberry, & Pineapple FLAVORED TEA 225

Iced Tea & Arnold Palmer (Free refills)
Choose from Strawberry, Raspberry,

Watermelon, Blue Raspberry, Mango,
Peach, Pomegranate, or Passion Fruit.

Milk or Chocolate Milk

HOT DRINKS $1.50 per refill.
f 3.00
Coffee, Decaf Coffee, & Hot Tea ROOT BEER 5.25
Hot Chocolate (Fall and Winter Only) 4.25
Tap
Hot Cider (Fall and Winter Only) 4.25 *Ask your server about today’s availability
0O L 2 o
OCKTAILS
SPICY MARGARITA 6.25 MOSCOW MULE 6.25
Fresh jalapefos and habanero peppers Gosling’s Ginger Beer and our homemade
infused in our homemade sour mix with sour mix. Add a flavor for $1.
lemonade topped with lemon lime soda.
Add a flavor for $1.
- Strawberry - Mango
- Raspberry - Peach
JW.\"/e1:1-3 - Blue Raspberry - Passion Fruit
- Watermelon - Blueberry ASK YOUR
- Blackberry - Pomegranate

SERVER ABOUT
OUR SEASONAL

MOCKTAIL
OPTIONS!




TIMBERWOLF BREAKFAST |[30.50

Two eggs your way, your choice of breakfast
protein, and toast.
Add hashbrowns for $2.00

MARCELL BREARFAST

12.00

Two eggs your way, one pancake, and your
choice of breakfast protein.

OMELETTE

10.50

Three egg omelette served with toast and
hashbrowns.

CHEESE Cheddar
0.50 (EACH) American | Swiss .
Provolone | Pepperjack
/I {13 Peppers
0.50 (EACH) Onions
Mushrooms

PROTEIN |[ieadl

1.00 (EACH) f":ﬁ"ge

EGGS BENEDICT 14.50

Two poached eggs over ham and an english
muffin topped with our homemade
hollandaise sauce. Served with hashbrowns.

SWEET CREAM PANCAKES |[10.50

Three sweet cream pancakes served with
our cinnamon honey butter.

FRENCH TOAST 9.50

Three savory and sweet pieces of Texas
toast served with cinnamon honey butter
and topped with powdered sugar.

WOLF SKILLET 13.50

Two eggs your way over American potatoes
topped with cheese and a side of toast.

IR Y Peppers PICK ONE il
T 1 Onions PROTEIN Sausage
Mushrooms Ham

*Add another protein for $1

*Sub 1 pancake for side of toast for $1.00 upcharge**

SMALL ITEMS & S

KID'S PANCAKES 6.50

Two junior sweet cream pancakes served
with our cinnamon honey butter.

TWO EGGS & TOAST 7.00

Two eggs your way and toast. Choose from
white, wheat, rye, or english muffin.

ONE EGG YOUR WAY 2.50

ONE PANCAKE 3.50
SIDE OF TOAST 2.00
SIDE OF HASHBROWNS 3.00
SIDE OF PROTEIN 3.50

Three pieces of bacon, three sausage links,
two sausage patties, or ham.

The consumption of raw or undercooked eggs, meat, poultry, seafood, or shellfish may increase your risk of food-borne illness.



SUMMER SPECIA

MONDAYS: TEMPORARILY CLOSED
TUESDAYS: $3 OFF BUILD YOUR OWN BURGERS

WEDNESDAYS: PASTA & RAVIOLI NIGHT
THURSDAYS: ASIAN NIGHT
FRIDAYS: ALL YOU CAN EAT FISH FRY
SATURDAYS: MEAT SPECIAL

WEDNESDAY PASTA & RAVIOLI SERVED WITH GARLIC BREAD AND
SALAD BAR OR SOUP. ALL SAUCES ARE GLUTEN FREE. GLUTEN FREE
PASTA & GARLIC BREAD AVAILABLE BY REQUEST.

WEDNESDAY PASTA 14.50 WEDNESDAY PASTA 16.50
: : FLIGHT
Pick your pasta, pick your sauce,
and add a protein. Three small bowls of penne
pasta featuring our Marinara,

Penne
Linguine Red Bell Pepper, and Mushroom
Fettuccine Cream sauce. Add a protein (see
Alfredo left).

Mushroom Cream

Red Bell Pepper
Marinara WEDNESDAY HOMEMADE

Palermo (contains sausage) +$1.00 RAVIOLIS

Grilled Chicken ~ 6.00 Ask your server for today’s
3l 'talion Sausage 4.50 oo ;
homemade ravioli selection!

HOMEMADE
SAUCES

Three Meatballs 4.50
Shrimp 9.00

The consumption of raw or undercooked eggs, meat, poultry, seafood, or shellfish may increase your risk of food-borne illness.



	ask about our gluten free menu!
	Restaurant | Bar | Lodging
	218.832.3990
	50021 jack the horse rd, Marcell MN
	timberwolfinn.com

	APPETIZERS
	Steak Bites
	16.50
	Grilled prime top sirloin tossed in our homemade garlic butter and a splash of wine. Served with garlic toast points.

	Potato skins
	13.50
	Made in house. Crispy potato halves topped with cheddar cheese, bacon, and green onions. Served with sour cream.

	garlic Shrimp
	15.50
	A dozen shrimp tossed in our homemade garlic butter and a splash of wine. Served with garlic toast points.

	Cheese Curds
	12.50
	Square cheese curds from Chippewa Falls, WI rolled in beer batter and lightly fried. Served with homemade marinara sauce.

	Walleye fingers
	15.50
	Hand cut walleye dipped in our beer batter and fried. Served with tartar sauce.

	Mega Pretzel
	16.50
	Served on a 12-inch pizza pan with a side of our homemade cheese sauce.

	Bone-in Wings
	14.50
	8 wings plain, sauce on the side, or tossed in one of our homemade sauces: Buffalo, BBQ, Spicy Bourbon BBQ, Honey BBQ, Honey Mustard, Teriyaki, Honey Chipotle, or Garlic Parmesan. Dry Rub: Howlin’ or Cajun.

	Calamari
	15.50
	Deep fried and served with lemon and cocktail sauce.

	SPICY GREEN BEANS
	11.25
	Deep fried green beans with a spicy coating. Served with ranch or bacon aioli.
	Baskets
	Choose from
	- French Fries - Tots - Onion Rings - Sweet Potato Fries - Homemade Chips
	8.25 7.25 9.50 9.50 7.25



	Soup & Salad Bar
	Homemade Soup of the day
	100% from scratch using fresh ingredients!
	option
	4.50 6.50

	- Cup - Bowl

	Salad bar
	12.50
	Enjoy our fresh salad bar featuring fresh cut mixed greens, homemade dressings, homemade salads, fresh vegetables, and our homemade bread.
	soup add on

	Cup ($4) or Bowl ($6)
	Dressings

	Ranch | Blue Cheese | French | Italian | Thousand Island
	Caesar | Raspberry Vinaigrette | Balsamic Vinaigrette


	Third Street Bowl
	Timber salad
	14.50
	Marinated shrimp ($23) or marinated chicken ($21) with romaine lettuce, white rice, black bean corn salsa, and avocado topped with tortilla strips, cilantro, and a Third Street Lime dressing.
	Blue cheese crumbles, almonds, dried cranberries, and mandarin oranges over mixed greens with your choice of dressing. Add chicken $6 or shrimp $6.
	**Ask about our Caesar salad options**

	Served with choice of side.


	Burgers & Chicken
	Build Your Own Burger
	15.50
	A fresh, never frozen 7 oz Black Angus burger cooked to your liking. Served with lettuce, tomato, onion, and pickle.

	Build Your Own Chicken Sandwich
	13.50
	Chicken breast grilled or fried served with lettuce, tomato, onion, and pickle. Have your sandwich plain or tossed in one of our homemade sauces.
	ADD ons
	Cheese 0.50 (each)
	Cheddar | Blue Cheese American | Swiss Provolone | Pepperjack
	Toppings 1.00 (each)
	Sauces 0.25 (each)



	Patty melt
	17.00
	Our 7 oz Black Angus burger cooked to your liking on toasted marble rye with cheddar cheese and sautéed onions.

	Chicken Avocado Naanwich
	16.50
	Cilantro lime marinated chicken breast on a soft, pillowy naan flatbread topped with fresh pico, arugula, avocado, and a spicy mayo.
	Fries | Tots | Chips | Cup of Soup
	Fresh Vegetable | Seasoned Rice
	Baked Potato (starting at 4Pm)
	Sweet Potato waffle Fries (+ 2.00)
	Onion Rings (+ 2.00)
	Salad Bar instead of side (+ 4.00)
	Side & Salad Bar (+ 6.00)

	Served with choice of side.
	Served with choice of side.


	T-Wolf Specialties
	Timby Steak Sandwich
	19.50
	6 ounce USDA prime top sirloin grilled to your liking on toasted garlic bread. Served with a side of our homemade steak sauce.

	Italian Beef
	14.50
	Roast beef cooked, seasoned, and thinly sliced in house served on a warm Italian roll with a side of our homemade Au Jus.

	Combo Sandwich
	15.50
	A delicious combo of our Italian beef and Italian sausage served on a warm Italian roll with a side of our homemade Au Jus.
	Sandwich add ons
	- Mozzarella Cheese - Sweet Peppers - Hot Peppers
	1.00 1.00 1.00



	Northwoods Beef
	15.50
	Our Italian beef topped with bacon, cheddar, & provolone on a warm Italian roll with a side of our homemade Au Jus.

	Italian Sub
	Half Sub ($8.75) or Full Sub ($15.50) topped with fresh sliced Turkey, Salami, Hot Capicola, Provolone, Lettuce, and our homemade Italian Oil Mix.

	Wolf Pack Stack
	14.50
	A classic club sandwich. House-sliced ham and turkey layered with Swiss and cheddar cheeses, bacon, lettuce, and tomato, stacked high between three slices of toasted white bread.

	Scandy Sandy
	17.00
	Salmon Gravlax with a lemon dill cream cheese, capers, tomato, cucumber, and red onion on cranberry wild rice bread.

	Turkey cheddar melt
	13.50
	Fresh sliced turkey and cheddar cheese on cranberry wild rice bread. Add bacon for $1.

	Reuben or Rachel
	15.50
	House sliced corned beef or turkey, Swiss cheese, and sauerkraut on marble rye served with a side of Thousand Island.

	Chicken Strips
	13.50
	Hand cut, breaded, & fried served with a homemade dipping sauce of your choice.

	Walleye sandwich
	19.50
	Hand battered and fried on a warm roll with lettuce and a side of tartar sauce.

	Shrimp Basket
	14.50
	A dozen hand battered shrimp, fried and served with cocktail or tartar sauce.
	Fries | Tots | Chips | Fresh Vegetable | Cup of Soup  Seasoned rice | Baked Potato (starting at 4pm) Sweet Potato waffle Fries (+ 2.00) | Onion Rings (+ 2.00) Salad Bar instead of side (+ 4.00) | Side & Salad Bar (+ 6.00)


	Entrées & pasta begin at 4pm
	Salad Bar or Soup + Choice of Side


	Entrées
	Wolf’s Club
	market price
	10 ounce USDA certified prime top sirloin, hand cut, and from our local purveyor. Served with our homemade steak sauce.
	Salad Bar or Soup


	Seared ahi tuna
	29.95
	Crusted in sesame seeds and cooked medium rare with white rice, veggie of the day, ginger, wasabi, and Teriyaki sauce.

	Surf & Turf
	market price
	Our Wolf’s Club steak with your choice of shrimp. Served with our homemade steak sauce.
	Shrimp

	- Coconut, Fried, or Sautéed
	Steak  Toppings

	- Sautéed Onions - Sautéed Mushrooms - Dollop Garlic Butter
	1.00 1.00 1.00


	Coconut Shrimp
	24.95
	5 jumbo shrimp hand dipped in our coconut batter and lightly fried. Served with a side of our homemade apricot horseradish sauce.

	BBQ Baby Back Ribs
	Rubbed with our homemade spice blend, slow cooked, and then char broiled with our homemade BBQ sauce.
	option

	- Full Slab - Half Slab
	34.25 24.25


	Honey Chipotle Salmon
	24.95
	Wild Caught Alaskan Salmon grilled and topped with our homemade honey chipotle sauce. Served with seasoned rice and veggie of the day.

	Shrimp Palermo
	24.95
	A spicy cream sauce with sautéed shrimp and Italian sausage served over pasta.

	Piccata
	Fresh Chicken ($19.75) or Walleye ($33.25) lightly breaded and served over pasta. Topped with our homemade lemon wine sauce and capers.

	Chicken Parmesan
	19.75
	Fresh chicken breast lightly breaded and served over pasta. Topped with our homemade marinara, mozzarella cheese, and parmesan cheese.

	Walleye Dinner
	33.25
	10 ounces of walleye served with a side of homemade tartar sauce.
	option

	- Fried - Sautéed

	Homemade Lasagna
	19.75
	Ask your server for today’s selection. Pasta sheets layered with homemade marinara and fresh ingredients. Served with 2 meatballs.

	Half Chicken
	24.00
	Slow roasted half chicken seasoned with our signature Howlin’ Spice Blend. Served your way — plain, glazed in our homemade BBQ sauce, or finished with a garlic herb butter.

	Fettuccine Alfredo
	16.75
	Imported fettuccine topped with our homemade Alfredo sauce.
	option

	- Grilled Chicken - Sautéed Shrimp
	6.00 6.00


	Fountain Soda
	Pepsi, Diet Pepsi, Starry, Diet Starry, Dr. Pepper, Mountain Dew, Ginger Ale, Orange Crush, Wild Cherry Pepsi, Lemonade, Tonic, & Soda Water (Free refills)
	Shirley Temple (Free refills)

	Juice + Tea
	Orange, Apple, Cranberry, & Pineapple
	Iced Tea & Arnold Palmer (Free refills)
	Milk or Chocolate Milk

	Hot Drinks
	Coffee, Decaf Coffee, & Hot Tea
	Hot Chocolate (Fall and Winter Only)
	Hot Cider (Fall and Winter Only)

	Can Soda
	Coke, Diet Coke, & Sprite.

	Flavored Lemonade
	Choose from Strawberry, Raspberry, Watermelon, Blue Raspberry, Mango, Peach, Pomegranate, or Passion Fruit. $1.50 per refill.

	Flavored Tea
	Choose from Strawberry, Raspberry, Watermelon, Blue Raspberry, Mango, Peach, Pomegranate, or Passion Fruit. $1.50 per refill.

	Root beer
	Tap *Ask your server about today’s availability

	Spicy Margarita
	Moscow Mule
	Fresh jalapeños and habanero peppers infused in our homemade sour mix with lemonade topped with lemon lime soda. Add a flavor for $1.
	Gosling’s Ginger Beer and our homemade sour mix. Add a flavor for $1.
	- Mango - Peach - Passion Fruit - Blueberry - Pomegranate
	- Strawberry - Raspberry - Blue Raspberry - Watermelon - Blackberry

	ask your server about our seasonal mocktail options!

	Breakfast
	Served on Sundays from 8 am - 11 am
	Timberwolf Breakfast
	10.50
	Two eggs your way, your choice of breakfast protein, and toast.  Add hashbrowns for $2.00

	Eggs Benedict
	14.50
	Two poached eggs over ham and an english muffin topped with our homemade hollandaise sauce. Served with hashbrowns.

	Marcell Breakfast
	12.00

	Sweet Cream Pancakes
	10.50
	Two eggs your way, one pancake, and your choice of breakfast protein.
	Three sweet cream pancakes served with our cinnamon honey butter.

	Omelette
	10.50

	French Toast
	9.50
	Three egg omelette served with toast and hashbrowns.
	Cheese 0.50 (each)
	Cheddar American | Swiss Provolone | Pepperjack

	Three savory and sweet pieces of Texas toast served with cinnamon honey butter and topped with powdered sugar.

	Wolf Skillet
	13.50
	veggies 0.50 (each)

	Two eggs your way over American potatoes topped with cheese and a side of toast.
	Protein 1.00 (each)
	Pick Your Veggies

	**Sub 1 pancake for side of toast for $1.00 upcharge**
	Pick One Protein



	Small Items & Sides
	Kid’s pancakes
	6.50

	One pancake
	3.50
	Two junior sweet cream pancakes served with our cinnamon honey butter.

	Side of Toast
	2.00

	Two Eggs & Toast
	7.00
	Two eggs your way and toast. Choose from white, wheat, rye, or english muffin.

	One egg your way
	2.50

	Side of Hashbrowns
	3.00

	Side of Protein
	3.50
	Three pieces of bacon, three sausage links, two sausage patties, or ham.


	Summer Specials
	Mondays:
	Temporarily closed
	$3 off build your own burgers
	Tuesdays:
	Pasta & Ravioli Night
	Wednesdays:
	Asian Night
	Thursdays:
	All you Can eat Fish Fry
	Fridays:
	Meat Special
	Saturdays:
	Wednesday Pasta
	14.50
	Pick your pasta, pick your sauce, and add a protein.
	Penne Linguine Fettuccine


	Wednesday Pasta Flight
	16.50
	Three small bowls of penne pasta featuring our Marinara, Red Bell Pepper, and Mushroom Cream sauce. Add a protein (see left).

	Wednesday Homemade Raviolis
	Ask your server for today’s homemade ravioli selection!




