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BISCUITS & GRAVY  
BISCUITS & GRAVY (1/2) 

All omelets and two fried eggs are served with toast and  
signature breakfast potatoes.

BIG MOOSE BREAKFAST*  
Two fluffy pancakes dusted with powdered sugar, two eggs 
made your way, with choice of bacon, maple sausage links, 
sausage patty or ham. Served with warm maple syrup.

CHICKEN & WAFFLES  
Vanilla waffle topped with fried chicken, drizzled with hot honey,  
served with breakfast potatoes and warm maple syrup.

BISCUIT & GRAVY OMELET  
Four eggs folded with cheddar cheese and maple sausage links.  
Smothered with housemade sausage gravy and topped  
with a toasted biscuit.

TIMBER STYLE OMELET  
Ham, peppers, onions and cheddar cheese.

TWO FRIED EGGS*  
Made your way, served with choice of bacon, maple  
sausage links, sausage patty, ham or turkey sausage.

BREAKFAST SANDWICH  
Toasted thick-cut brioche bread with folded eggs, cheddar  
cheese and choice of bacon, sausage patty or ham.

BREAKFAST BURRITO  
Bacon, sausage, scrambled eggs, cheddar cheese rolled  
in a flour tortilla. Served with sour cream and salsa.

CORNED BEEF HASH & EGGS*  
Hand-cut corned beef with onions, peppers and breakfast  
potatoes. Topped with eggs made your way.

FRESH FRUIT SALAD  
Assorted fresh cut fruit and berries.

HOMESTYLE OATMEAL  
Bowl of hot oatmeal served with 
brown sugar, raisins and warm 
maple syrup.

YOGURT & GRANOLA  
PARFAIT 
Low-fat vanilla yogurt, granola 
and fresh berries.

BACON  
MAPLE SAUSAGE LINKS  
SAUSAGE PATTY  
HAM  
BREAKFAST POTATOES  
ONE EGG*  
EGG WHITES  
TOAST  
TOASTED BAGEL  
Choice of plain or blueberry 
Comes with cream cheese  

PANCAKES 

Dusted with powdered sugar  
and served with warm maple syrup.  
Includes choice of bacon, maple  
sausage links, sausage patty,  
ham or turkey sausage.

FLAP JACKS,   
FRENCH TOAST 
OR WAFFLE  
Add fresh blueberries or strawberries +2
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L I G H T  D E L I G H TS

B R E A K FAST  S I D E S

 

 

  

BREAKFAST MENU
Breakfast Served Until 11 am
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*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.

OME-LET-YOU-DECIDE  
Four eggs with your choice of three ingredients: bacon, 
maple sausage links, ham, mushrooms, onions, tomatoes, 
spinach or peppers. Your choice of American, cheddar or 
Swiss cheese. Additional toppings +1 each
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HOT HONEY & MAPLE SHRIMP CROSTINI  
Sweet, spicy, shrimp broiled with our housemade Timber hot 
honey and maple, garnished with scallion and served on a  
buttery toasted crostini.

 

LETT-US RAP  
Choice of chicken or pork belly, stir-fried in oyster sauce, hoisin, 
sesame oil and sriracha. Tossed with mushrooms, bell pepper, 
carrots, ginger, garlic and scallions served with lettuce leaf. 

JUST SAY CHEESE   
Cheese curds, a Wisconsin classic! Crispy on the outside  
and gooey on the inside. Served with housemade marinara.

FRIED PICKLE SPEARS  
Breaded pickles deep fried until golden-brown and delicious. 
Served with housemade chipotle ranch.

FIESTA LOADED NACHOS  
Fresh tortilla chips, beef taco meat spiced with achiote and 
chipotle, signature cheese sauce, salsa, shredded cheddar, 
black olives, sour cream, jalapeños and cilantro.

PORK BELLY BAO  
Perfectly cut, roasted pork belly marinated in five robust 
spices and served on steamed bao buns. Garnished with 
hoisin sauce, cilantro, pickled cucumber and carrots.
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Buffalo 
Maple BBQ  

Garlic Parmesan  
Mango-habañero 

Teriyaki 
Nashville Hot 

Sweet Thai Chili

CAMPFIRE PLATE*   
Pancakes lightly dusted with 
powdered sugar and eggs  

made your way.

S'MORES PANCAKES   
Pancakes topped with chocolate 

chips and perfectly toasted 
marshmallows.

SHORT STACK   
Pancakes stacked high.

FRENCH TOAST  
Lightly dusted with powdered sugar.

VANILLA WAFFLES   
Lightly dustsed with powdered sugar.

ONE FRIED EGG*   
Egg made your way with  

potatoes and toast.

CEREAL   
Assorted cereals available.  

Served with milk and a side of  
fresh cut fruit.

Includes choice of bacon, maple sausage link, sausage patty, ham or turkey sausage.  
All pancakes served with warm maple syrup.

N O RT H WO O D  W I N G S

APPETIZERS

LITTLE MOOSE BREAKFAST

BONE-IN OR BONELESS 
6 WINGS . . . . . . . . . . . . . . . . .  
10 WINGS . . . . . . . . . . . . . . . .  
15 WINGS . . . . . . . . . . . . . . . . 

C H O I C E  O F  S A U C E



Served with french fries. Substitute any other side +2

WISCONSIN BRAT & CURD BURGER*  
Premium steakhouse patty, brat patty, fried cheese curds  
and signature chipotle cheese sauce served on 
a toasted brioche bun. A Wisconsin favorite!

BIG BISON*  
Premium bison patty, serrano ham, tomato jam,  
Manchego cheese, smoked Spanish paprika mayo  
and pickle served on a toasted brioche bun.

TIMBER BURGER*  
Premium steakhouse patty, maple syrup bacon jam,  
crispy onion rings, American cheese, lettuce, tomato  
and pickle served on a toasted brioche bun.

HUNTER'S BURGER*  
Premium steakhouse patty, herb butter, brandied mushrooms, 
Swiss cheese, lettuce, tomato, onion and pickle  
served on a toasted brioche bun. 

 

AZTEC STREET TACOS  
Premium beef spiced just right with achiote and chipotle, 
onion-cilantro relish, Cotija cheese, roasted tomato salsa, 
cilantro crema and charred lime. Served with toasty tortillas. 
Substitute chicken, steak or shrimp +6

DELUXE GRILLED CHICKEN  
Chicken breast grilled to perfection, pesto, tomato jam, 
balsamic drizzle, sliced mozzarella, lettuce, tomato and  
onion served on a toasted brioche bun.

NASHVILLE             CHICKEN SANDWICH  
Buttermilk marinated chicken breast, Nashville hot sauce, 
fried green tomatoes, lettuce and pickles served with  
Cajun slaw served on a toasted brioche bun.

WHEN GRILLED CHEESE MEETS BLT  
Garlic and herb buttered brioche slices, crispy bacon, Wisconsin 
cheddar, sliced mozzarella, lettuce, tomato and lemon-basil aioli.

SHRIMP PO'BOY  
Fried golden shrimp, creole remoulade, shredded lettuce, 
and tomato slices served with Cajun slaw on a hoagie roll.

 SALADS & HANDHELDS

Add a bowl of Soup Du Jour to  
any salad +4

 

CHICKEN CAESAR SALAD  
Fresh cut romaine, herb-crusted  
croutons, parmesan, Caesar dressing.

COUSCOUS BOWL  
Grape tomatoes, pickled red onion,  
cucumber, curried chickpeas,  
artichoke hearts, olives, basil, 
mozzarella, lemon vinaigrette. 
Add chicken +5, steak or shrimp +6

AZTEC TACO SALAD  
Taco bowl shell, beef taco meat  
spiced with achiote and chipotle, 
red onion, black olives, avocado,  
roasted corn, jalapeño and 
shredded cheddar. Served with  
roasted tomato salsa dressing.

GARDEN SALAD  
Fresh cut romaine, cucumber,  
tomatoes and carrots.

SOUP & SALAD COMBO  
Half portion of the Savory  
Salads and a bowl of our  
freshly made Soup De Jour. 
*Excludes Aztec Taco Salad

SAVO RY  SA L A D S

*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. 

B U R G E R S  &  SA N DW I C H E S
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LE MAKE IT A "BULL" MOOSE BURGER  
Add an additional steakhouse patty to any burger.

HOT

MAPLE BACON  
SALAD  
Fresh cut romaine lettuce,  
cucumber, tomatoes,  
avocado, egg, bacon  
lardons and shredded  
cheddar. Served with  
bacon jam vinaigrette
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SPECIALTIES
MOOSE & MAPLE RIBS HALF / FULL 
House-smoked ribs with decadent maple BBQ sauce  
served with a buttery baked potato and Cajun coleslaw.

CLASSIC RIBEYE*  
12oz. marbled ribeye served with housemade chimichurri 
a buttery baked potato and veg du jour. Upgrade to a loaded 
baked potato +2

LEMON-HERB CHICKEN  
Half of a chicken marinated in lemon, garlic and herbs, 
served with wild rice and veg du jour.

 
ROASTED VEGETABLE LINGUINI (VEGETARIAN)  
Linguini, white wine, parsely, olive oil, garlic, lemon, capers  
and roasted vegetables. Add chicken +5, steak or shrimp +6

TIMBER'S SIGNATURE CHICKEN MAC  
Signature chipotle cheese sauce, chicken breast, bacon bits, 
panko and parsely.

All Little Moose meals are served with French fries, fruit,  
applesauce or a kid's Garden Salad. Upgrade to any other side +2 

STEAKHOUSE BURGER / CHEESE BURGER  
4oz. signature steakhouse patty and American cheese 
on a toasted bun.

I WANT CHICKEN TENDERS!  
Four pieces of crispy chicken tenderloins.

SPAGHETTI & MEATBALLS  
Spaghetti noodles smothered in marinara, served  
with meatballs and parmesan cheese.

HOT DOG  
All beef hot dog served on a toasted bun.

GRILLED CHEESE  
White bread, butter and American cheese.

KRAFT ORIGINAL MAC & CHEESE 

WOODLAND CHEESECAKE  
Smooth and creamy New York 
style cheesecake topped with 
our house caramel-maple syrup, 
whipped cream, berry sauce 
and fresh seasonal berries.

TIRA-MOOSE-U  
Delicate layers of lady fingers 
dipped in espresso, layered with 
marscarpone cheese, served 
with crème anglaise and dusted 
with chocolate shavings.

RED VELVET CAKE  
Deliciously decadent red velvet 
cake layered with cream cheese 
icing and garnished with whipped 
cream, white chocolate sauce 
and chocolate stick.

BROWNIE SUNDAE  
Honduran dark chocolate  
brownie, graham cracker bits, 
toasted marshmallow and 
whipped cream.

ICE CREAM  
Chocolate or vanilla ice cream, 
syrup, sprinkles, whipped cream 
and a maraschino cherry.

FRIES 

SWEET POTATO WAFFLE FRIES 

LOADED BAKED POTATO  
Bacon bits, shredded cheddar  
and sour cream

WILD RICE 

VEG DU JOUR 

FRESH FRUIT 

TIMBER'S SIGNATURE MAC 

ONION RINGS  
With housemade chipotle ranch

SOUP DU JOUR  

L I T T L E  M O O S E  D I N N E R  M E N U

D E S S E RTS

D I N N E R  S I D E S

YUZU SALMON  
Seared salmon marinated in yuzu, sesame oil  
and ginger, served with wild rice and veg du jour.
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Have your full party order from our  
express menu to receive your food  
in less than 20 minutes.

EXPRESS 
MENU

MEIOMI PINOT NOIR   

CABERNET   

MERLOT 

RED BLEND 

REISLING    
PINOT GRIGIO    
SAUVIGNON BLANC    
SONOMA CUTRER   
CHARDONNAY   

CHAMPAGNE  

LAKE GENEVA ICED TEA  
Tito's, bacardi, bombay, peach schnapps, triple sec,  
sweet & sour, cranberry juice and a splash of sierra mist   

BEERMOSA  
Draft of Spotted Cow with a shot of peach schnapps  
and orange juice

NORTHWOODS MARGARITA  
Patron, fresh-squeezed lime juice and triple sec

MOSCOW MULE  
Tito's, fresh lime juice, and fever tree ginger beer

IRISH MULE  
Jameson, fresh lime juice and ginger beer

PEACH BEACH  
Crown Royal, peach schnapps, orange juice,  
pineapple juice, and grenadine

BLOODY MARY  
Tito's, bloody mary mix, served with pickles, olives, and celery

MIMOSA  
Champagne and orange juice

NEW GLARUS  
Spotted Cow 
Moon Man 
Two Women 
Seasonal Selection

MODELO 

CORONA 

ANGRY ORCHARD 

BLUE MOON 

BUD LIGHT  

MILLER LITE 

COORS LIGHT 

WHITE CLAW  
Assorted flavors

TERRAPIN BEER CO.  
Hoppsecutioner IPA 
Luau Krunkles Hazy IPA 

RIVERWEST STEIN  
AMBER 

GARDEN SALAD   
Fresh cut romaine, cucumber,  
tomatoes and carrots.

CHICKEN CAESAR SALAD   
Fresh cut romaine, herb-crusted  
croutons, parmesan, Caesar dressing.

MAPLE BACON SALAD   
Fresh cut romaine lettuce, cucumber, 
tomatoes, avocado, egg, bacon  
lardons and shredded cheddar.  
Served with bacon jam vinaigrette

SOUP & SALAD COMBO   
Half portion of the Savory Salads  
and a bowl of our freshly made  
Soup De Jour. 
*Excludes Aztec Taco Salad 

JUST SAY CHEESE  
Cheese curds, a Wisconsin classic! 
Crispy on the outside and gooey  
on the inside. Served with  
housemade marinara.

FRIED PICKLE SPEARS  
Golden-brown and delicious,  
breaded pickles deep fried  
and served with housemade  
chipotle ranch.

TIMBER'S SIGNATURE   
CHICKEN MAC  
Signature chipotle cheese sauce,  
chicken breast, bacon bits, 
panko and parsely.

WHEN GRILLED CHEESE   
MEETS BLT 
Garlic and herb buttered brioche slices, 
crispy bacon, Wisconsin cheddar, 
lettuce, tomato and lemon-basil aioli.

F O R  T H O S E  O N  T H E  M OV E

C R A F T E D  C O C K TA I L S

C R A F T  A N D  D R A F T  B E E R

W H I T E  W I N E R E D  W I N E


