
nce upon a  t ime . . .O Your  dre ams came tr ue .

E N TR E ES

BONE- IN PORK CHOP          38
14oz, white bean ragout, gooseberry relish

MUSHROOM RISOTTO           30
wild mushroom tempura, black garlic

BRAISED TERES MAJOR            39
pappardelle, whipped ricotta, pomodoro 

BRAISED LAMB SHANK           49 
cheddar cheese grits, demi, gremolata

TIMBR BURGER            28
2 4oz prime chuck blend, roasted tomatoes, gruyere 
cheese, bacon-onion jam, truffle aoili

PAN  S EAR ED  CO RV IN A              37
pan seared corvina, squash, carrot puree

PAN  S EAR ED  SAL MO N            38
skin on pan seared salmon, white bean puree, 
green bean and orange chimichurri

STATLER  CHICK EN             38
pomme purée, roasted squash, chicken demi

T i M b R

ARTISANAL  P IZZAS

TIMBR PIZZA             28
béchamel, wild mushroom, braised teres major, 
red onions, truffle oil, balsamic glaze   

CAPRESE PIZZA             26
roasted tomatoes, fresh mozzarella, pesto za'atar, 
hot honey drizzle 

SALAD 

CAESAR             18
romaine lettuce, toasted herb croutons, shaved parmigiana, 
tarragon Caesar dressing 

RUSTIC COUNTRY SALAD           18
artisan greens, shaved carrots, sunflower seeds, feta cheeese, 
lemon vinaigrette

SIDES

TORTELLINI  MAC & CHEESE          15
gruyere bechamel, toasted panko, candied bacon

TRUFFLE FR IES             14 
black truffle oil, parsley, shaved parmesan

ROASTED CARROTS            14
garlic chili crunch

CHARRED BROCCOLINI            15
za'atar, crispy garlic, lemon

POM M E  PUR ÉE            14
rosted garlic potato

STE A KS

PRIME CUT CENTER FILET MIGNON        65
8oz, fried shallots, charred onion purée 

PR IME NEW YORK STR IP                62
 14oz, chimichurri

APPETIZERS

ARANCINI               18
wild mushroom, truffle aioli, pomodoro sauce

TUNA TARTARE             24
avocado mousse, togarashi rice cracker

BEEF EMPANADAS            21 
braised teres major, spicy crema, cotija cheese

ROASTED BONE MARROW          23 
red onion bacon marmalade, gremolata, sliced focaccia

MUSSELS FR ITES             28
bacon lardons, garlic white wine sauce, herbed frites 

CARPACCIO              25 
arugula, lemon vinaigrette, truffle aioli, crispy shallots, 
caper berry dust, parmesan 

BURRATA              18 
fresh herbed pesto, truffle honey, roasted tomato, 
herbed focaccia

CHARCUTERIE              28 
chef's selection of cured meats and artisanal cheeses,  
accompaniments and seasonal fruit, honeycomb, everything twist

OCTOPUS PAPAS BRAVAS          26
roasted octopus, garlic aioli, smashed fingerlings


