The Timbers Restaurant

Rio Grande Club&Resort

SOUTH FORK, COLORADO
Rio Grande Club & Resort Members receive 15% off food & nonalcoholic beverages

Appetizers

Crab-Stuffed Mushrooms
Cremini mushrooms stuffed with crab & seasoned breading
15

Chef’s Artichoke Dip
Creamy artichoke and spinach dip, served with pita wedges or chips ®
13

Shrimp Cocktail
Seasoned shrimp served on lettuce with lemon wedges and cocktail sauce ®
8

Soups & Salads

Green Chili
Served with a warm tortilla and cheese ®
Bowl 8/ Cup 4

Chunky Texas-Style Chili & Jalapefio Cornbread
Bowl 16 / Cup 8

Salmon Salad
Grilled salmon on a bed of mixed greens, topped with cucumbers, tomatoes, avocado, bacon,
capers, cranberries and walnuts, side of feta cheese crumbles and choice of dressing ®
15

Rio Chop Salad
Chopped romaine with tomatoes, apples, walnuts, onions and bacon crumbles, topped
with grilled chicken & avocado wedges — side of blue cheese & choice of dressing ®
14

Caesar Salad

Chopped romaine, parmesan cheese, Caesar dressing with house-made croutons
Add Chicken 3.00 « Add Shrimp 4.00

13 full / 9 half

House Salad

Spring mix greens with tomatoes and cucumbers ®
5



Entrées

Timbers Chicken Fried Steak
8 oz. tenderized steak dipped in buttermilk and seasoned flour, fried and topped with
country gravy, served with whipped potatoes and broccolini
18

Chicken Parmesan
7 0z. chicken seasoned and breaded, served on a bed of fettuccini, topped with house
marinara and fresh mozzarella
22

Summitville Filet
Hand cut 7 oz. filet drizzled with a green peppercorn port sauce, served with whipped
potatoes and asparagus ®
30

Anne Marie Rose Meatloaf
The Chef’s scratch-made meatloaf topped with his grandmother’s famous tomato-relish

recipe, served with whipped potatoes and broccolini ®
20

San Juan Grilled Sirloin

8 oz. sirloin steak grilled in pepper-garlic butter, served with asparagus & French fries
22

Green Chile Salmon
7 0z. salmon filet oven roasted, topped with Green Chile Créme, served with sautéed
spinach and wild rice ®
27

Rio Grande Burger

Grilled % pound burger served with lettuce, tomato and sliced pickles on the side ®
Add cheese $.75 — American, swiss, pepper jack, shredded cheddar jack, provolone, blue cheese, feta or cheddar

16
Beverages

Coke, Diet Coke, Dr. Pepper, Sprite, Root Beer, Lemonade, Iced Tea, Hot Tea, Hot
Chocolate, Coffee
2.50
Milk, Cranberry, Apple, Orange, Tomato, Pineapple, Grapefruit Juices
3.50

Beer

Coors, Coors Light, Budweiser, Bud Light, Miller Lite, Michelob Ultra
4.50

New Castle Brown Ale, Fat Tire,
Dos Equis, Corona Extra, Heineken, Mikes Hard Lemonade, Stella Artois
Guinness, Heineken, Angry Orchard Crisp Apple, Odell’s IPA
Three Barrel Hop Trash, Leinenkugel’s Summer Shady and Grapefruit Shady
5.25

Wine
Please refer to our Wine Menu

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food born illness; GF
designates gluten-free menu items




