
Watermelon Splash
Watermelon juice, lemonade and Starry garnished with a 
lemon wedge

Sundeck Lemonade
Lemonade, iced tea and peach syrup garnished with a 
candy peach ring

Cucumber Current
Soda water, muddled cucumber and lime garnished with 
cucumber and lime

Cherry Limeade
Housemade limeade, cherry juice garnished with 
maraschino cherries

Lazy River
Sweet and sour, blue Gatorade and Starry garnished with 
gummy fruit rings
 

Violet Plunge
Lemonade and lavender syrup garnished with a lemon slice

Coastal Citrus
Grapefruit juice, soda water and a splash of lime garnished 
with a lime slice

Tropical Breeze
Mango puree, soda water and a splash of lime garnished 
with a lime slice

Beverage Menu

Mocktail
6

Cocktail
15

OR
You Decide!

Add a shot of your favorite premium liquor to customize your drink

Ask your server about our refillable cups!



Beer
Dad’s Day Off 
Blonde Ale	 9
Timber Ridge Exclusive

New Glarus 

Spotted Cow 	 8

New Glarus 

Moon Man	 8

Coors Light	 8

Miller Light 	 8

Yuengling Flight 	 8

Michelob Ultra 	 9

Leinenkugel’s 
Tropical Hazy IPA	 9

Voodoo Ranger IPA 	 9

Beverage Menu

Wine

Wollersheim Winery 

White Wine Blend	 9

Rose 	 9

And More! 

Angry Orchard 	 9

Happy Thursday 	
Spiked Refresher	 9

White Claw 	 9

High Noon	 9

Soda

Pepsi	 4	

Diet Pepsi	 4	

Starry	 4

Starry Zero	 4

Mountain Dew	 4



Bruce’s Big Nacho Bash	 17
Fresh tortilla chips, pork carnitas, pickled onions, 
avocado, housemade cheese sauce, sriracha aioli,   
pico de gallo, lettuce, jalapeño, salsa verde  
and sour cream

Wisconsin Cheese Curds	 14
Golden fried Wisconsin cheddar served with   
housemade marinara 

Loaded Fries 	 14
Applewood bacon, cheddar cheese sauce,  
chipotle ranch and scallions

Chicken Wings	 6 for 14 | 12 for 21

Add Chicken or Pulled Pork	 +6

Summer Salad	 14
Mixed greens, watermelon, strawberries, red 
onion and feta tossed with balsamic vinaigrette

Honeycrisp Apple Salad	 14
Mixed greens, apples, dried cranberries, 
candied pecans and blue cheese crumbles 
tossed with raspberry vinigrette

Beet Salad	 14
Mixed greens, red beet, chèvre cheese 
and mandarin oranges tossed with  
blood orange vinaigrette

Served with fries

Hot Dog	 9

Kraft Mac & Cheese 	 9

Chicken Tinders 	 9

	

Shareables Salads

Tiny Timbers 
Bone-in house-rubbed wings served with 
celery, carrots and ranch

Choice of sauce: BBQ, Buffalo or Garlic Parmesan



Fun Bites	 9
Funnel cake bites, chocolate sauce  
and raspberry dip covered with  
powdered sugar

Tiramisu Cup	 9
Mascarpone cream, cocoa powder  
and a lady finger cookie

Dirt & Worms	 9
Chocolate custard, crushed Oreo cookie 
and gummy worms with whipped cream

Served with housemade kettle chips

Fireside Club	 15
Oven-roasted turkey, honey-baked ham, bacon, Swiss cheese,  
cheddar cheese and garlic aioli on hearty multigrain

Fire-Roasted Chicken Wrap	 16
Flour tortilla, herb-grilled chicken breast, fire-roasted red pepper relish, 
pickled onions, mozzarella, sriracha aioli and spring mix greens

Cubano Panini	 16
House braised pulled pork, sliced ham, pickles, Swiss cheese  
and honey mustard aioli on grilled sourdough

Deluxe Chicken Panini	 17
Grilled chicken breast, basil pesto, fresh mozzarella,  
tomato jam and balsamic glaze on rustic sourdough

Cabana Burger*	 19
Two 4oz steakhouse blend patties, bacon, avocado, American cheese, 
lettuce, tomato, onion and sriracha aioli on a golden brioche bun

Handhelds Sweet Treats 

*Whether dining out or preparing food at home, consuming raw or undercooked meats, poultry, 
seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain 
medical conditions. Most of our dishes can be prepared gluten-free.

Please ask your server about specific items


