
happy hour 
specials
3:00 to 6:00pm Daily

Sawmill Creek White & 
Sawmill Creek Red 	 $5.00 glass (6 oz.)

Domestic Specialty Draught 	 $5.40 pint (14 oz.)

Import Draught	 $6.00 pint (14 oz.)

Premium Draught 	 $4.76 pint (14 oz.)

Bottled Beer 	 $4.40
Premium & Domestic

Domestic Highballs 	 $4.40 (1 oz.)



• 20% off all food items on this page with the purchase of a beverage daily in the lounge from 3pm - 6pm.  Sorry no take out or to-go bags

bar food
Hot Louisiana Chicken Wings	 13.95

One pound, ranch dressing, fresh celery and carrot sticks, Choose from: traditional, salt & pepper,  cattleman’s classic,  
sweet chili, teriyaki, chipotle mustard or maple bacon

Nacho platter	 sm 14.95   •   lg 22.95
Monterey jack and cheddar cheese, diced bell peppers, chopped red onions, fresh tomatoes, spicy jalapeños,  
fresh salsa, sour cream
• add extra cheese 4.95  |  add guacamole 2.95  |  add ground beef or BBQ short rib 4.95

Bone-In Ribs	 11.95

Crisp pork button bones, honey mustard dipping sauce, lemon, San Francisco Sourdough bread

Hors d’oeuvre Platter	 25.95
Hot wings, bone-in ribs, potato skins, assorted fresh vegetables and fruit, dipping sauces (Great for two)

Spiced Crab & Spinach Dip	 13.95
Atlantic crab, spinach, spiced cream cheese, grilled parmesan pita bread

Grilled Teriyaki Chicken Salad	 14.95
Fresh Tuscan kale greens, almonds, mandarin oranges, fried wonton crisps, pea shoots, toasted sesame seeds,  
grilled teriyaki chicken breast, orange ginger vinaigrette



• 20% off all food items on this page with the purchase of a beverage daily in the lounge from 3pm - 6pm.  Sorry no take out or to-go bags

The Moose Factory House Burger	 15.95
6 oz. prime rib beef patty, crispy bacon, aged cheddar, sautéed mushroom, lettuce, tomatoes, onions, pickles, mustard,  
Tom’s signature burger sauce
• gluten friendly bun available upon request 1.00

Charbroiled Chicken Sandwich	 15.95
BBQ chicken breast, onions, lettuce, tomatoes, smoked bacon, brioche bun
• gluten friendly bun available upon request 1.00

Buffalo Burger	 16.95
Bison patty, smoked bacon, mozzarella cheese, sautéed mushrooms, lettuce, tomatoes, onions, pickles, mustard
• gluten friendly bun available upon request 1.00

Beef Dip	 15.95
“AAA” roast beef, toasted baguette, rich beef au jus
• add grilled onion, peppers and cheese 2.95

CAB® Steak Sandwich	 6 oz. 19.95 
CAB® sirloin, toasted San Francisco Sourdough bread, sautéed mushrooms, steak house onion ring, fries 
The perfect griller, this hearty textured steak is lean and loaded with bold beef taste.
• substitute sourdough bread for gluten friendly bun 1.00

all burgers and sandwiches are served with  
your choice of french fries or fresh garden salad

• substitute sweet potato fries 2.95



desserts
Double Dutch Chocolate Brownie Sundae	 6.95

Rich mocha ice cream, chocolate brownies, bittersweet chocolate sauce

Very Berry Cheesecake	 7.95
Vanilla enhanced cheesecake topped with raspberries and blueberries, then covered with an apricot glaze.

Lemon Tart	 7.95
Fresh cream, seasonal fresh lemon scented berries

Chocolate Obsession	 7.95
Rich chocolate mousse, dark fudge cake, chocolate sauce

Decadent Chocolate S’more	 9.95
Molten chocolate lava cake, charred marshmallow, white and milk chocolate mousse, lady finger (Great for sharing)

Apple Cranberry Crisp	 5.95
Sautéed apples, sundried cranberries, brown sugar, cinnamon, butter, granola crumble crust, vanilla bean ice cream. 

Chocolate Bread Pudding	 7.50

Pecan bourbon caramel sauce

Crème Caramel	 7.95
Traditional custard, mango yogurt sorbet

Ice Cream Sandwich	 6.95
Fresh skillet baked chocolate chip cookie, vanilla bean gelato, hot caramel sauce, whipped cream.



coffee specials
Grizzly Bear	 6.15

Creme de Cacao, Bailey’s, Tia Maria, Amaretto, Grand Marnier, fresh Colombian coffee

Irish Mocha Frost	 6.15
Baileys, Kahlua, iced mochaccino, whipped cream.

Ice Whipped Java	 6.15
Pinacle whipped cream vodka, Baileys, iced latte, whipped cream.

Nutty’cinno	 6.15
Amaretto, Frangelico,  espresso, steamed milk, whipped cream

Sammy Latté	 6.15

Bailey’s, Sambucca,  rich espresso, steamed milk

Blueberry Tea	 6.15

Grand Marnier, Amaretto, hot orange pekoe tea

Power Saw	 6.15

Hot chocolate,  Peppermint Schnapps, Bailey’s

Buzz Saw	 6.15
Mochaccino, Kahlua, whipped cream.

non-alcoholic
Cappuccino	 3.25

mochaccino	 3.95

café Latté	 3.95

Espresso	 3.25



*Not applicable to�Reserve Wine List. 
At participating locations only.



THIS MAY BE THE CLOSEST YOU WILL 
HAVE TO YOUR OWN PERSONAL CHEF, 
TAKE THE SAWMILL HOME WITH YOU 
TODAY AND TASTE

*All steaks are 4 per package.

GET
GRILL ONyour

YOUR CHOICE OF:
CAB® 6 oz. Sirloin	 $39.95
CAB® 9 oz. Sirloin	 $55.95
CAB® 8 oz. New York	 $61.95
CAB® 10 oz. New York	 $77.95
CAB® 10 oz. Ribeye	 $69.95
AAA 6 oz. Filet Mignon	 $81.95

The Sawmill’s distinct and exceptional 
steak program ensures all our beef is 
aged a minimum of 28 days for optimal 
flavour and tenderness. Authenticity 
is in every hand cut steak that will 
deliver the ultimate grilling experience. 
Enjoying the taste of The Sawmill 
at home couldn’t be easier with our 
personally selected steak packages, 
and don’t forget to add a bottle of our 
famous Sawmill Steak Sauce to maximize 
your “Sawmill at home” experience.

350 mL btl • $6



Wing Night

1 Pound 1/2 Pound

*With purchase of a beverage

AVA I L A B L E  F L AV O U R S :

Traditional • Classic Cattleman’s • Teriyaki
Salt & Pepper • Sweet Chili

$4 68 $2 64
T U E S D AY  &  T H U R S D AY  E V E N I N G S

*Dine in only. No take out or ToGo bags.



Monday-Saturday
11:00 am – 3:00 pm

“The Albertan”
STEAK SANDWICH

7 oz. Charbroiled CAB steak cut from the Striploin, served 
on garlic San Francisco Sourdough, topped with sautéed 
mushrooms and served with fries.





•	The following Birthday Promotion conditions apply:
•	Discount is issued through your FREE Sawmill Loyalty Card based on your birthdate.
•	Not valid with other promotional offers or discounts.

Join us for the ultimate birthday celebration within one week of your birthday and receive up to

with a minimum of four regular priced 
Dinner Entrées.

with a minimum of four regular priced  
Lunch Entrées.




