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Prime Rib & Steak House
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We would like to take this opportunity to thank
our customers, old and new, who have helped to
make the Sawmill Prime Rib & Steak House
the success it is today.

—— X
Tom Goodchild
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DOUBLE DUTCH CHOCOLATE
BROWNIE SUNDAE
Rich mocha ice cream layered with chocolate brownies and topped with
bittersweet chocolate sauce.

NEW YORK CHEESECAKE
Vanilla cheesecake topped with marinated berries and garnished with
fresh whipped cream.

LEMON TART
Served with fresh cream and seasonal fresh lemon scented berries.

CHOCOLATE OBSESSION
Sinfully rich chocolate mousse layered between dark fudge cake, served
with chocolate sauce.

DECADENT CHOCOLATE S"MORE

A'sinful chocolate playground of Moulton chocolate lava cake topped with charred
marshmallow, white and milk chocolate mousse and lady finger. Great for sharing.

APPLE CRANBERRY CRISP
Sautéed apples, sundried cranberries, brown sugar, cinnamon and butter

baked with a granola crumble crust. Crowned with vanilla bean ice cream.

CHOCOLATE BREAD PUDDING
Served with pecan bourbon caramel sauce.

CREME CARAMEL
Traditional custard accompanied with a mango yogurt sorbet.
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coffee speciallies

GRIZZLY BEAR 6.15
Creme de Cacao, Bailey's, Tia Maria, Amaretto and Grand Marnier combine
with fresh Colombian coffee.

NUTTY CINNO 6.15
Amaretto and Frangelico combine the flavours of almond and hazelnut served
with espresso steamed milk and, with a touch of whipped cream.

SAMMY LATTE 6.15
The delicate flavours of Bailey's and Sambucca are enhanced by rich espresso
and steamed milk.

BLUEBERRY TEA 6.15
The great tradition of Grand Marnier and Amaretto served with hot orange
pekoe tea.

POWER SAW 6.15

Hot chocolate complemented with Peppermint Schnapps and Bailey's.

DOUBLE WHITE HOT CHOCOLATE 6.15
Rich white chocolate laced with Creme de Cacao and Bailey's.

.................................................................................

Coffee Specialties Non-alcoholic

CAPPUCCINO 3.25
MOCHACCINO 3.95
CAFE LATTE 3.95
ESPRESSO 3.25

.................................................................................



Apérltlfs (2 0z.)

BRISTOL CREAM 5.45
CINZANO 5.45
TAYLOR OLD TAWNY (10 YEAR) 7.85
TAYLOR OLD TAWNY (20 YEAR) 10.50
Cognacs ¢ e
COURVOISIER - V.S. 6.85
COURVOISIER - V.S.O.P. 8.00
COURVOISIER - X.O. 13.25

Dessert Wine som

INNISKILLIN NIAGARA RIESLING RESERVE, Onlario VQA 8.50

INNISKILLIN VIDAL, Ontario VQA 9.95
Liqueurs ¢ o

B&B BAJA ROSA

COINTREAU DRAMBUIE

FRANGELICO GLAYVA

GOLDSCHLAGER JAGERMEISTER

KAHLUA METAXA

SAMBUCCA (White or Black) SOUTHERN COMFORT

TIA MARIA YUKON JACK
Premium Liqueurs ¢ o

BAILEYS IRISH CREAM 6.30

GRAND MARNIER 6.85
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SCOtCh (blended)

CHIVAS REGAL 6.85
CUTTY SARK 6.00
] & B RARE 6.00
JOHNNIE WALKER RED 6.25
JOHNNIE WALKER BLACK 6.85
THE FAMOUS GROUSE 6.00
SCOtCh (single malt)
CRAGGANMORE (12 year) 8.50
GLENFIDDICH (12 year) 6.85
GLENKINCHIE (12 year) 8.50
LAGAVULIN 11.00
GLENMORANGIE 7.70
TALISKER 8.50
DALWHINNIE (15 year) 8.50
MACALLAN FINE OAK (10 year) 7.70
MACALLAN (12 year) 8.50
MACALLAN HIGHLAND (18 year) 13.25

TeqUIIa (1 0z)

SAUZA SILVER 6.25
SAUZA GOLD 6.25
DON JULIO REPOSADO 8.50
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