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A ppetizer Plates

Mozzarella Sticks (Rusty Style)
Prepared with our house -made pizza dough and
loaded with melted mozzarella. Served with
marinara, ranch & blackberry sauce 7.99

Backwoods Stuffed Mushrooms

(6) Large Whole Mushrooms stuffed  with Bay
Shrimp, cream cheese, re d onion, and Italian
spices 6.99

Shrimp & Artichoke Dip

Loaded with Artichokes, Spinach & Bay Shrimp in
a Parmesan cheese sauce. Served with garlic
toast 11.99

Ginger Soy Ahi Wrap

Sushi grade Ahi *Tuna seared rare with cucumber,
green onion and wasabi rolled sushi style and
served with organic greens  12.49

Greek Bruschette

A full loa f of hand -crafted Artisan bread presented
with a Greek Tapenade made  w/ finely chopped
garlic, olive oil, tomatoes & kalamata oliv es 7.99

Coconut Shrimp
Hand -breaded and served with a sweet  chili sauce

and garden fresh greensina  Caribbean -mango
vinaigrette 9.99

Crab Wontons

Chilean crab meat mixed with green onion and
cream cheese in a crispy wonton. Served with
sweet ch ili sauce  9.99

Smoked Salmon Spread

Our homemade Salmon spread made with fresh dill,
cream cheese and smoked salmon an d served with
baked pita crisps  7.99

Camp Fire Crab Cakes (2)

Dungeness crab mixed with crisp veggies, whi  te
cheddar, parmesan, and special  herbs. Drizzled
with tarragon infused hollandaise sa  uce. Served w/
organic greens  10.99

Loon Lake Nachos

House - made tortilla chips piled high and topped
with seasoned beef or pulled chicken, melted
cheddar & jack , tomatoes, olives, and jalapenos.
Gua camole and sour cream included 12.99

Bear Trap Quesadilla

Grille d tortilla stuffed with  seasoned pulled chicken,
shredded cheese, olives & green onion. Topped
with Ancho chile a ioli 9.99

Buffalo Chicken Wings

Tossed in our signature spicy sauce lightly fried and
served with ¢ elery and bleu cheese dressing 9.99

Beach Fresh Steamers

Baby C lams steamed in our Rusty Moose Amber
Ale to mato broth with fresh garlic.
Served w ith garlictoast (1) Ib 12.99

Baja Fish Tacos

Breaded Cod Filets, shredded cabbage, green
onion and fresh lemon chipotle aioli  served on
three flour tortillas 8.99

Pot Stickers

Filled with pork and cabbage and steamed to
order. Served with ginger soy and sweet chili
sauces 8.99

Qt r s AXllBeefSliders

Beef Brisket Sliders

Slow -roasted beef brisket
slathered in blackberry chipotle
BBQ sauce on three toasted

and fries included 10 .99

Steak Sliders

Broiled to order and dusted

in our blackening seasoning.

T opped w/ bleu cheese aioli
Artisan French rolls.  Rusty slaw & onion straws on three French
rolls and served w/ fries 1199

Meatloaf Sliders

Our house -made meatloaf braised
in our whiskey bourbon sauce and
topped w/ white cheddar & fried
onion straws on three toasted
French rolls . Served w/ fries 10.99

Soups of the Day

You may choose from two soups made from scratch daily.

Bowl 5.99

Bread Bowl 8 .99

Cup of Soup of the Day and a Fresh Salad 7.99

If you have any allergies or special dietary restrictions, please notify your server and we will try our best to accommyalate
*Consuming raw or undercooked meat, poultry or seafood magrease your risk of foodborne illness




Entré e
Salads

Santa Fe Chicken

Organic greens, tortilla strips  and shredded jack &
cheddar tossed in a F iesta Ranch dressing. T opped
with seasoned Chicken breast, guacamole and
tomatoes 1299 Petite size 10.99

Timberline Taco Salad

Your choice of seasoned Beef or C  hicken, with
shredded ja ck & cheddar cheeses and lettuce.
Topped w/ guacamole, olives and tomatoes with
Fiesta R anch dressing 1199 Petite size 9 .99

Qt rsx-r Rsd jg
USDA Choice premium *Fillet grilled to medium
and sliced thin then fanned over organic greens,
Roma tomatoes, red onions and topped with bleu
cheese crumbles and onion straws. Served
with balsamic vinaigrette 14.99

Nt

Sesame Seared Tuna
Sesame crusted *Ahi Tun a (sushi grade) served
rare and paired with a mixture of organic greens,
peppers, cucumbers, & red onions. Served with
Caribbean mango vinaigrette  13.99

Brick -Oven Pizza

Spinach Salad

Spinach greens mi xed in with red onions, bacon,

egg, almond slivers and aged parmesan tossed in a
raspberry vinaigrette 11 .99 Petite size 9 .99

Add Smoked Salmon 3.99

Crab & Prawn

Succulent Dun geness Crab and Prawns set atop
chopped romaine lettuce with diced egg and Roma
tomatoes with thousand island dressing 13.99

Chicken Caesar

Crisp Romaine hearts and croutons tossed in our
Caesar dressing. Topped with seasoned chicken
breast and aged parmesan 11 .99 Petite size 9.99

The Greek Chicken

Crisp romaine and baby spinach tossed withp  enne
pasta, cucumber, red onion and feta cheese in our
Greek vinaigrette dressing. Topped with seasoned
chicken breast, kalamata olives, artichoke hearts
and our pita crisps 12.99 Petites ize 10.99

Chef Salad

Crisp greens, freshly shaved ham & turkey, olives,
shredded cheese, peppers, tomatoes, cucumbers,
egg wedges and your choice of dres  sing 12.99
Petite size 10 .99

House -made and Hand Tossed!

Thai Chicken

Chicken, roasted peppers, red oni  ons and
Bangkok peanut sauce. Driz zled with sweet chili

sauce 12.99

Mediterranean Chicken
Herbed chicken breast, red onion, roma tomatoes,
artichoke hearts, kalamata olives, me  Ited
mozzarella and feta cheese 12.99

Hawaiian
Ham, roasted pineapples & mozzarella 12.49

Salad & Pizza

Choice of any Pizza (smaller version)
and a Fresh Salad 12 .99

Seafood Pizza
Shrimp, Dungeness crab  and mozzarella in an
herbed Alfredo sauce 12.99

4 Pork Pizza

Sw eet Italian sausage, bacon, ham  and pep peroni
in an herbed pizza sauce 12.99

Roasted Garlic

Herbed Chicken, roasted garlic, arti choke hearts,
sundried tomatoes and onion in a garlic infused
Alfredo sauce 12.99

Pepperoni & Italian Sausage
With herb infused marinara 12.49

Margharita
Fresh mozzarella, basil & R oma tomat oes in an
herbed marinara sauce 1 2.49

If you have any allergies or special dietary restrictions, please notify your server and we will try our best to accommyalate
*Consuming raw or undercooked meat, poultry or seafood magrease your risk of foodborne illness



ANgus
Burgers

All Burgers incl ude choice of Fries, Rusty

Coleslaw & Potato Salad. Substitute a Fresh Salad
or Onion Rings for 1.49

Kobe Burger

% Ib of rich, tender, well -marbled beef that
cann ot be matched by any other. Incl  udes your
choice of aged white cheddar, Swiss, pepper jack,
or yellow cheddar and all the fixings! 13.99
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Seasoned * Angus B urger brushed with our
Whiskey Bourbon glaze and topped with white
cheddar, smoked bacon and our homemade
onion straws 11.4 9

Sighature Entrées

The Classic

Juic y *Angus Burger broiled  and served with
lettuce, tomato, red onion and pickles. Includes
your choice of aged white cheddar cheese, Swiss,
pepper jack or yellow cheddar 10.49

Add smoked bacon .99

Fireside Patty Melt

Served on gri lled marble rye bread, this *Angus
B urger is topped with Swiss ch  eese and
caramelized onions 10 .99

Moose Creek Mushroom
Sautéed mushrooms and Swiss cheese top
*Angus Burger  10.99

this juicy

The Bugaboo

Seasoned *Ang us Beef topped with pepper jack

%ﬁleese, smoked bacon and fresh guacamole 11.49
The Macho Moose
(2) seasoned *Angus Beef patties stacked tall and

topped with cheddar cheese, smoked bacon and
thinly sliced glazed ha m 14.99

Add a Soup or Salad for 2.99

BBQ Beef Brisket
Fork -tender, slow roasted Beef Brisket brushed
with a Blackberry chipotle BBQ sauce. Served
w/ Rusty coleslaw, white cheddar mashed p  otatoes
and a buttermilk biscuit w/ honey butter 15.99

Timber Lake Pot Roast
Angus Beef slowly simmered in rich beef stock.

Presented over white cheddar mashed potatoes and
whole roasted vegetables. Served w/ a buttermilk
biscuit and honey butter 15.99
Sq oodq Eq mj-r
Marinated Chicken or *  USDA Choice *Fillet
sliced thin and sautéed with onions and p  eppersin a

hot iron skillet.
Chicken 16.99

Comes to you sizzling!
*Steak Fillet 18.99

*Liver and Onions (120z2)
Sautéed with caramelized onions and topped
with smoked bacon. Served with  white cheddar
mashed potatoes and a but termilk biscuit w/ honey
butter 14.99

Canyon Falls Chicken
(80z) Chicken b reast fillet pa n-fried. Topped with a
light T arragon cream sau ce with Dungeness Crab
and Bay S hrimp. Served with whit e cheddar
mashed potatoes 17.99

A 17% automatic gratuity may apply for any
party of 8 or more people

Pork Osso Bucco (240z)
Tender Pork sh ank slowly simmered and glazed
with a delicate ginger plum sauce. Served w/ white
cheddar mashed potatoes & asparagus 19.99

Country Fried Steak

Moose -sized (160z) Steak smothered in

smokehouse country gravy. Served with white
cheddar mashed potatoes and a buttermilk biscuit
with honey butter  17.99 Petite Size  13.99

Whiskey River Meatloaf
Qt r s x -mema@eMeatloaf (160z) topped  with
Whiskey bourbon glaze, melted white ¢~ heddar, and
fried onion straws. P resented over white cheddar
mashed pota toes and our daily vegetables.  Served
w/ a buttermil k biscuit & honey butter 15.99

If you have any allergies or special dietary restrictions, please notify your server and we will try our best to accommyalate
*Consuming raw or undercooked meat, poultry or seafood magrease your risk of foodborne illness




Sandwiches

Fiesta Turkey Bacon Wrap
Freshly shaved Turkey breast, = smoked bacon,

All sandwiches include choice of Fries, Rusty shredded cheddar & jack cheeses, lettuce & sl iced
Coleslaw & Potato Salad. Substitute  a Fresh Salad tomato tossed in a creamy Fiesta Ranch dressing all
or Onion Rings 1.49 rolled into a flour tortilla 9.99

Halibut Focaccia

Alaskan Halibut dipped in our Rusty Moose ale
batter and deep fried. Topped with cheddar,

tomato, organic greens and a cucumbe r dill sauce
on fresh focaccia  13.99

Pulled Pork Sandwich

Mouthwatering pulled pork simmered in our sweet
BBQ sauce and topped with Rusty cole  slaw on a
grilled Kaiser bun 10 .99

Y% Deli & Soup Combo

Your choice of fresh Turkey breast, or sliced H am
on wheat or sour dough bread with organic greens,
tomato a nd a cup of our fresh homemade Soup of

Outlaw Steak Sandwich the day  8.99

Marinated Sirloin *Steak sliced thin and sautéed Chicken Caesar Wrap
vhsg odoodagr mc nmhnmr  1m “gedidheq cehfbibA 9rea@93ﬁcgdr tom3toes, crisp

French Ir‘\]’oll. Top1p4e 9; W:_t|h Irfne_lted T(())z;grella romaine hearts and aged shredded parmesan
cheese : alt size : tossed i n our creamy Caesar dressing all  rolled into

. aflour tortilla ~ 9.99
Grilled Alaskan Salmon

(50z) *S almon fillet grilled and seasoned  to Aussie Chicken

perfection. Topped with arugula, cucumbers, & Grilled Chicken Breast glazed in our honey mustard

wasabi sauce on herbed Ciabatta bread  10.99 sauce and topped with ch eddar cheese, sautéed
mushrooms and smoked bacon on herbed Ciabatta

The Reuben bread 10.99

T hinly sliced and always tender Corned B eef,

melted Swiss cheese, sauerkraut and our very own Qtrsx-r Rhfm stqgd

Russian -style dre ssing on marble Rye bread ~ 10.99 Freshly shaved Turkey, Ham,  smoked bacon, fresh

greens, tomato and cheddar cheese hand crafted on

our very own baked Pita bread 10.99

Prime Rib Dip
Slowly roasted P rime Rib sliced thin and seared Eggplant & Artichoke Melt
to perfection ona 0 1fresh Artisan Fre nch roll and Breaded eggplant, goat cheese, fresh basil and
topped w ith melted Swiss. Served with A" u jus. roasted tomato & artichoke aioli on her bed
1499 Halfsize 10.99 Ciabatta 9.99
I a u Sty - II aSt a.S Add Soup or Salad for 2.99
All Pastas include a toasted Garlic Baguette Eggp|ant Vera Cruz

Eggplant lightly breaded served atop veggies &
tossed in a d elicate white wine tomato broth over

penne pasta w/ roasted garlic & goat cheese 15.99
Petite Size 12.99

Chicken Fettuccini
A tender 80z C hicken breast charbroiled and set
atop a bed of fettuccini noodles with red onions,
carrots, and red pe ppers. All sautéed in an Alfredo
cream sauce 1799 Petite Size 14.99

Chicken Parmesan
Lightly breaded and seasoned 80z chicken
breast topped with fresh mozzarella and basil  set
atop a bed of ling uini noodles i n a zesty marinara
sauce 17.99 Petite Size 14.99

Blackened Steak Fettucini
USDA Choice *Fillet broiled medium and set atop
fettuccini noodles in a creamy white cheddar cheese
Sauce. Topped with fried onion straws 18.99

Seafood Linguini
Combination of Scallops, Cod, Salmon  and
Shrimp all tossed in a garlic infused Alfredo cream

sauce with sautéed vegetables & asparagus 18.99

If you have any allergies or special dietary restrictions, please notify your server and we will try our best to accommyalate
*Consuming raw or undercooked meat, poultry or seafood magrease your risk of foodborne illness



