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Lunch Menu 11am-5pm

APPETIZERS
OXTAIL MAC & CHEESE … 14
braised oxtail with our signature
cheese sauce

CRISPY BRUSSEL SPROUTS … 10
flash-fried brussel sprouts with
lemon zest and sea salt

CRISPY WINGS … 14
buffalo sauce served with side of
blue cheese

BAVARIAN PRETZEL … 12
served with beer cheese sauce and
mustard

SHRIMP FRITTERS … 12
shrimp, corn, jalapeño fritters with
spicy aioli

FRIED PICKLES … 8
served with ranch

LOADED POTATO SKINS … 12

ONION RINGS … 7

FRENCH FRIES … 6

SOUP & SALAD
THE CLASSIC WEDGE … 14
iceberg lettuce with bacon, tomato, crispy onion and
blue cheese dressing

BAJA CHICKEN SALAD … 16
grilled chicken, corn, black beans, tomato, queso fresco,
avocado with southwest ranch dressing

HOUSE SALAD … 6

PRIME RIB SOUP … 8

THE CAESAR … 12

TOMATO BISQUE (V) … 7

ADD: CHICKEN 7 • STEAK 10 • SALMON 8 • SHRIMP 8

ENTRÉES & SANDWICHES
BBQ BEEF RIB … 34
1 giant smoked bone-in beef short rib glazed with bbq
sauce with seasonal veggies, fries, and salad

OPEN-FACE STEAK SANDWICH … 28
grilled 10 oz new york steak served on a cheese toast
with grilled onions with fries or a salad

BBQ BABY BACK RIBS - HALF / FULL … 28/34
glazed with bbq sauce with seasonal veggies, fries, and
salad

FRENCH DIP W/ AU JUS … 22
sliced prime rib on french roll served with whipped
cream horseradish with fries or salad

GRILLED VEGETABLE LASAGNA (V) … 26
assorted grilled seasonal vegetables with our
house-made marinara and mozzarella cheese

TIMBERS BURGER … 18
½ pound burger blend of chuck, brisket & short rib with
tomato bacon jam, arugula, blue cheese on a brioche bun
with fries or salad

CREAMY POLENTA (V) … 26
sautéed mushroom with a marsala cream sauce
FISH & CHIPS … 16
served with cole slaw and tarter sauce
FRIED CHICKEN SANDWICH … 18
topped with coleslaw, mayo, pickles & tomato on a
brioche bun with fries or salad
GRILLED CHICKEN SANDWICH … 17
lettuce, tomato, onion, chipotle aioli on a brioche bun
with fries or salad

THE CLASSIC CHEESE BURGER … 16
½ pound burger blend of chuck, brisket & short rib with
cheddar cheese, lettuce, tomato, onion & mayo on a
brioche bun with fries or salad
ADD BACON 1.5 • AVOCADO 1.5

BEYOND BURGER (V) … 15
plant-based patty with lettuce, tomato, onion, ketchup,
and mayo served on a brioche bun with fries or salad

DESSERTS
NEW YORK CHEESECAKE … 10
berry coulis

OLIVE OIL CAKE … 9
served with vanilla ice cream

ORANGE CHOCOLATE BREAD PUDDING … 9

CRÈME BRULÉE … 8

SPECIALTY COCKTAILS
THE WINCHESTER … 14
ezra brooks rye, lemon, sugar, egg
whites & fresh orange
THE EL CAP MARG … 14
mezcal, agave, fresh lime & black
smoked salt rim

CAPT. BLANKENSHIP … 14
mt gay rum, myers platinum rum ,
orgeat syrup, cointreau, pineapple
juice
THE KOZO NISHINO … 14
suntory whisky, club soda &
grapefruit twist

THE HASKELL LOCAL … 14
360 mango vodka infused w/
serrano chili, lemon & fresh orange
THE ELLWOOD … 14
empress 1908 gin & elderflower
tonic w/ grapefruit slice

If walls could talk, the Timbers restaurant on the north side of Highway 101 at the west end of Goleta could tell
quite a tale. On Feb. 23, 1942, shortly after the U.S entered World War II, a Japanese I-17 submarine shelled an
oil facility west of Goleta. This was the only attack on the American mainland in more than a century. While it
caused near panic in Santa Barbara, “Their marksmanship was rotten” said the owner of a nearby roadside
inn. The shells hit an oil derrick, a catwalk and the Ellwood pier – but mostly fell harmlessly on the ranches.
Ten years later, Tex Blankenship and his wife Emma purchased 21 acres which were once part of the historic
Dos Pueblos land grant known as “Goleta 7” – originally envisioning the land to be used to build another
Knott’s Berry Farm.
Around this time, the Sunray Oil Co. was dismantling the nearby shelled Ellwood pier. Blankenship salvaged &
hauled these 12x15 inch pine timbers, some scarred by shrapnel, to the location of what we now know as The
Timbers. Now intending to build a restaurant, noted stonemasons John & James Rezzonico were brought in to
build the dining hall’s massive fireplace, using stones from the Cachuma Lake Project.
Sadly, Blankenship’s dream of opening The Timbers as a restaurant was never realized, and the building sat
empty for a decade until it was purchased by successful restaurateur Sam Villiotes.
After years of turnover, new names, new owners & even being used as a place of worship for a Lutheran
congregation The Timber’s name was resurrected some 40 years ago as a popular Goleta eatery. Closing once
again in 2003.In 2021 Kim and Gino Stabile, 5th generation Santa Barbarians with over 50 years combined
hospitality experience, reopened this historic restaurant and local Landmark as Timbers Roadhouse,
continuing the original dream that was started over 60 years ago.

