
 
WELCOME 

TO 
TIMBERS RESTAURANT 

 
 

STARTERS 
 

Chef’s Pâté & Toast 
Served with a salad garnish   £5.25 

 
Smoked Salmon with a Lemon & Dill sauce 
Served with a salad garnish & brown bread   £5.95 

 
Homemade Soup of the day 
Served with crusty bread   £4.50 

 
Deep Fried Camembert 

Served with a salad garnish, brown bread & red currant jelly   £5.25 
 

Moules Marinières 
Served with a crispy warm baguette   £6.25 

 
Prawn Cocktail 

Served with brown bread   £5.50 
 

Garlic Mushrooms 
Served with a salad garnish, brown bread & a garlic mayo.   £5.25 

 
Butterfly Prawns 

Served with a salad garnish, brown bread & sweet chilli sauce   £5.25 
 

Whitebait 
Served with a salad garnish, brown bread & butter & a tartare sauce   £5.95 

 
Garlic bread    £2.50 

 
Garlic bread With Cheese    £2.95 

 
 



 
MAINS 

 
 

*Fresh Beer Battered Cod -Small £9.50 
                                          Large £11.75 

*Whole Tail Breaded Scampi - £9.25 
*Fresh Poached Salmon – Served with Hollandaise sauce £11.50 

*Steak & Guinness Pie – served with Beef Gravy £9.25 
Local Pork Bangers with Leek Mash & Gravy - £9.50 

Homemade Beef Lasagne – served with a salad garnish & Garlic Bread £9.50 

Homemade Vegetable Curry – served with a salad garnish, Rice & Nan Bread £8.75 
*Vegetarian Nut Roast – served with vegetarian gravy £9.95 

Homemade Vegetarian Lasagne – served with a salad garnish & Roll & Butter £9.25 
Homemade Chilli Con Carne - served with steamed rice and & salad garnish £8.75 

Homemade Quiche - £8.75 

*Chicken Breast – served with a Cream & stilton sauce  £11.25 
 

*Served with Fresh Seasonal Vegetables or Salad, New Potatoes, Chips or Jacket Potatoes. 
 

 
 

FROM THE CHARGRILL 
8oz Fillet Steak – served with Mushrooms, Tomatoes & Onion Rings £15.95 

8 – 10oz Sirloin Steak – served with mushrooms, tomatoes & onion rings £14.95 
*for your steak – Diane or Pepper sauce £1.95 

Oak Smoked Gammon Steak – served with pineapple £11.75 
Minted Lamb Chops – served with mint jelly £12.95 
Salmon Fillet – served with a sweet chilli sauce £11.50 

 
*Above all served with fresh vegetables or salad, new potatoes, chips or jacket potato 

(All of our meat is supplied by local farmers) 
 

EVENING OFFER after 6pm 
2 x 8 oz Rump Steaks with home made beer battered onion rings 

& coleslaw with a complementary bottle of wine from the list below 
£25.00 

 
Panilonco Cabernet Sauvignon - Red 

Piesporter Michelsberg - White 
Emiliana Sauvignon Blanc - White 

Whispering Hills White Zinfandel – Rosê 
 

 
large parties of 8 and over, a service charge of 10% will automatically be added to your bill 



 
DESSERTS 

 
 
 

A wide range of desserts are available most of witch are home made 
 Please ask to see dessert board 

 
£4.75 

 
All desserts are accompanied by ice cream, fresh cream or custard 

 
 
 
 
 

LIQUEUR COFFEE’S  
 

Calypso Coffee (Tia Maria) £4.75 
Irish coffee (Jameson’s) £4.75 

French (Brandy) £4.75 
Jamaican (Rum) £4.75 

Baileys coffee (Baileys) £4.75 
 
 
 
 
 

 
 

Thank You for Dining at 
Timbers 

 
 
 
 

All functions catered for & venue hire available 
To enquire contact us on 01376 552553 

Or ask a member of staff 
 

 
 



 

 

WINE LIST 
 
 

WHITE WINES                       175ml     250ml     Bottle  
 

1. Piesporter Michelsberg – Germany                                                             £3.75     £4.75     £12.95 
 From the Mosel, a light and fruity medium white with a distinctive flowery bouquet 
2. Emiliana Sauvignon Blanc. Chile                                                      £3.75     £4.75     £12.95 
 Fresh, floral and gooseberry scented sauvignon with citrus lemon and herbal flavours and a lively long finish 
3. Pinot Grigio Ca’Lunghetta. Italy                                                                  £4.25     £5.25     £14.95 
 Delicious, dry, crisp white with citrus fruit flavours and a floral aroma 
4. Rivergum Chardonnay. Australia                    £3.95     £4.95     £13.95 
 Peach and melon flavours with the refreshing character of cut grass and limes 
5. Chablis Paul Deloux. France            Bottle only - Not Sold by the glass                            £19.95 
 The driest white Burgundy is fermented and matured without oak to preserve the characteristic flinty style 
 

ROSÊ WINES               175ml   250ml    Bottle 
 

6. Whispering Hills White Zinfandel. California                                          £3.75     £4.75   £12.95 
 Medium in style, this beautiful deep salmon pink coloured wine has loads of fresh summer fruit flavours 
7. Pinot Grigio Ros� Belviono. Italy                        £3.95    £4.95   £14.45 
 Slightly drier, delicately coloured pink wine, full of summer fruit aromas and flavours 
  
         
 

RED WINES                                          175ml    250ml    Bottle 
 

8. Panilonco Cabernet Sauvignon. Chile                                 £3.75    £4.75     £12.95 
 Modern style of Cabernet – deep purple in colour and bursting with young blackberry and blackcurrant fruit 
9. Rivergum Shiraz Cabernet. Australia                                   £3.75    £4.75   £12.95 
 Vibrant spicy red with ripe plum and blackcurrant fruit flavours and a hint of vanilla oak 
10. Malbec Finca Las Moras. Argentina      Bottle only - Not Sold by the glass                           £13.95 
 Soft, medium full-bodied wine with a ripe red fruit flavour and an elegant touch of smoke and vanilla 
11. Santa Puerta Merlot. Chile                         £3.95    £4.95   £13.95 
 Seductive Merlot, packed with jammy fruit, ripe plums and spice – velvety texture and a long smooth finish 
12. Rioja Vega Tinto Bodegas Muerza. Spain   Bottle only - Not Sold by the glass                     £15.95 
 A light, easy drinking red, unoaked with attractive red fruit 
 

 
CHAMPAGNE AND SPARKLING WINES                         
 
13. Pigalle Brut. France                                         Bottle only - Not Sold by the glass                     £15.95 
 Delightful dry sparkling wine from France 
14. Louis Dornier et Fils Brut NV         Bottle only - Not Sold by the glass                     £32.50 
 A light fresh Champagne with a lively mousse and long crisp palate 

 
 
 
MINERAL WATER 
Hildon Still or Sparkling mineral water 75cl                               £2.50 



 

SUNDAY MENU 
 

STARTERS 
 

Chef’s Pate & Toast- served with salad garnish £5.25 
Smoked Salmon with Lemon Dill Sauce – served with salad garnish & brown bread £5.95 

Homemade soup of the day – served with crusty bread £4.50 
Deep fried camembert – served with salad garnish, brown bread & red currant jelly £5.25 

Whitebait served with bread & butter £5.95 
Prawn Cocktail – served with brown bread £5.50 

Garlic Mushrooms – served with salad garnish, brown bread & garlic mayo £5.25 
Butterfly Prawns – served with salad garnish, brown bread & sweet chilli sauce £5.25 

 
MAINS 

 
*Whole Tail Breaded Scampi £9.25 

* Fresh Poached Salmon – Served with Hollandaise sauce £11.50 
* Steak & Guinness Pie – Served with beef gravy £9.25 

* Oak Smoked Gammon Steak – Served with Pineapple £11.75 
 

*Served with fresh vegetables or salad. New potatoes, chips or jacket potato. 
 
 

ROASTS 
 

Always a choice of ‘Three Meats’ – Served with all the trimmings 
 

Beef, Pork or Chicken £9.95 
Lamb or Turkey £10.95 
Children’s Roast £6.50 

Vegetarian Nut Roast £9.95 
 

(All Served with fresh seasonal vegetables) 
 

DESSERT’S 
 

A wide selection of desserts is available – Please ask to see dessert board. 
All desserts served with Ice Cream, Fresh Cream or Custard £4.75 

All Liqueur Coffee’s £4.75 
 

All functions catered for & venue hire available 
To enquire contact us on 01376 552553 

Or ask a member of staff 
 

Large parties of 8 and over, a service charge of 10% will automatically be added to y our bill 




