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Please inform your server 
 you would like the menu item 
prepared “Vegetarian Friendly”

Please inform your server 
you would like the menu item 
prepared “Celiac Friendly”

appetizers & soups
l o u i s i a n a  c h i c k e n  w i n g s 	 12.95

One pound of chicken wings served with ranch dressing, fresh celery and carrot sticks for  
dipping. Choose from traditional, salt & pepper, honey garlic, sweet chili or cajun.

N a c h o  p l at t e r 	 sm 13.95  •  Lg 21.95
Smothered with monterey jack and cheddar cheese, topped with diced bell peppers, chopped  
red onions, fresh tomatoes and spicy jalapenos. Served with fresh salsa and sour cream.

add extra cheese •	 3.95  |   add guacamole 1.95  |  add beef 3.95

D ry  r i b s 	 9.95
Crisp boneless pork ribs served with honey mustard dipping sauce, garnished with lemon  
and served with garlic toast.

G r i l l e d  f l at  b r e a d  	 4.95
Topped with garlic herb butter, fresh tomatoes, bocconcini and feta cheese, cracked pepper  
and fresh basil oil.

add blackened steak  •	 4.95  |   add blackened chicken  4.95

V e g e ta b l e  d i p 	 9.95
A variety of fresh vegetables for two, served with ranch dressing.

C h i c k e n  P o t s t i c k e r s 	 9.95
Decadent traditional Chinese style dumplings bursting with chicken, vegetables, spices and  
seasonings, served with a chili soya garlic dip. 

H o r s  d ’ o e u v r e  p l at t e r 	 24.95
A selection of regular hot wings, boneless dry ribs, potato skins, assorted fresh vegetables  
and fruit, served with dipping sauces (great for two).

S p i c e d  B l u e  c r a b  &  s p i n a c h  d i p 	 11.95
A blend of Atlantic crab, spinach and spiced cream cheese, served with grilled parmesan pita bread.

N e w  e n g l a n d  c l a m  c h o w d e r 	 cup 4.50  •  bowl 6.50
Our home-style hearty creamy chowder, prepared thick with clams and fresh vegetables.

F r e n c h  o n i o n  s o u p  g r at i n é e 	 6.95
Sautéed sweet onions in a sherry broth, topped with croutons and Swiss cheese, then 
 oven baked until golden brown.

20% off food items during happy hour 3:30 pm to 6:00 pm, 7 days a week  •	
with the purchase of a beverage. Sorry no take-out or to-go bags.
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Please inform your server 
 you would like the menu item 
prepared “Vegetarian Friendly”

Please inform your server 
you would like the menu item 
prepared “Celiac Friendly”

salads & more
H o u s e  S a l a d  	 9.95 

Mixed garden greens tossed with sun dried cranberries, toasted almonds, cucumber and  
cherry tomatoes, topped with feta cheese and a house cranberry vinaigrette. Served with garlic toast.

add spicy cajun chicken or steak •	 4.95  |  add garlic prawn skewer 4.95

C l a s s i c  c a e s a r  S a l a d	  10.95
Fresh romaine lettuce tossed with our own traditional garlic caesar dressing, garnished with  
croutons, parmesan cheese and lemon. Served with garlic toast.

S p i n a c h  s a l a d	  11.95
Baby spinach leaves topped with sautéed smoked bacon, sliced mushrooms, chopped egg,  
sundried tomatoes, feta cheese, spiced glazed pecans, served with a side of house cranberry  
vinaigrette dressing.

add spicy cajun chicken or steak •	 4.95  |   add garlic prawn skewer 4.95

B l a c k  a n d  B l u e  C a e s a r  S a l a d	  16.95
Blackened Certified Angus Beef® sirloin, served with romaine hearts, blue cheese, and a  
balsamic reduction. Served with garlic toast.

Ta c o  s a l a d	  13.95
A house-made tortilla shell filled with crisp shredded lettuce and spicy “AAA” ground beef topped  
with tomatoes, onions, chopped bell peppers and a blend of cheddar and mozzerella cheese.  
Served with nacho chips, sour cream and salsa.

substitute chicken •	 1.95  |   add guacomole 1.95

S aw m i l l  C o b b  S a l a d  	 13.95 
Crisp romaine and baby spinach leaves topped with grilled chicken breast, shredded marble cheese, 
sundried cranberries, crisp bacon, avocado, chopped egg and tomatoes, drizzled with a house  
cranberry vinaigrette. Served with garlic toast.

S a l m o n  &  B e e t  S a l a d	  14.95 
Pan roasted Atlantic salmon served over glazed beets, garden greens, toasted almonds,  
crumbled Boursin cheese, served with a honey balsamic dressing. Served with garlic toast.

S t e a k h o u s e  P e p p e r c o r n  O n i o n  R i n g s 	 5.95

S w e e t  P o tat o  “ P l a n k ”  F r i e s 	 4.50
with spicy chipolte dip

S k e w e r  o f  P r a w n s 	 4.95
Sugarcane prawns brushed with garlic butter.

S a u t é e d  M u s h r o o m s 	 6.95
A sizzling skillet of garlic button mushrooms.

G r a v y 	 1.50

20% off food items during happy hour 3:30 pm to 6:00 pm,  •	
7 days a week with the purchase of a beverage.   
Sorry no take-out or to-go bagssides
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entrées
P r i m e  R i b  S a n d w i c h 	 15.95

A 6 oz. cut of “AAA” prime rib served on garlic bread, accompanied with rich beef au jus. 

S i r l o i n  s t e a k  s a n d w i c h 	 14.95
A charbroiled Certified Angus Beef® sirloin, served on garlic San Francisco sourghdough bread,  
topped with sautéed mushrooms and a Steakhouse peppercorn onion ring. 

B e e f  d i p 	 12.95
Our renowned “AAA” roast beef thinly sliced and served on a toasted baguette, accompanied with  
rich beef au jus.

S aw m i l l  G o u r m e t  B u r g e r  	 13.95
A charbroiled 6 oz. “AAA” beef patty stacked with smoked bacon, aged cheddar, and  
sautéed mushrooms. Served on a pretzel bun, garnished with lettuce, tomatoes, onions,  
pickles, mustard and The Sawmill’s signature burger sauce.

B u f fa l o  b u r g e r 	 13.95
A flavorful bison patty, charbroiled and topped with smoked bacon, Sylvan Star Swiss cheese  
and sautéed mushrooms, served on a pretzel bun, garnished with lettuce, tomatoes, onions,  
pickles and mustard. 

L i m e  c h i c k e n  W r a p 	 11.95 
Grilled chicken marinated in house lime dressing wrapped with fresh garden greens, tomato,  
cucumber and avocado in a jalapeno cilantro tortilla.

BB  Q  C h i c k e n  C l u b 	 13.95
A charbroiled tender breast of chicken topped with smoked bacon, and BBQ sauce, served  
on a pretzel bun, garnished with mayonnaise, lettuce, tomatoes, onions and pickles.

P r i m e  R i b  L e n w i c h  	 14.95 
Layers of tender “AAA” prime rib, topped with Sylvan Star Swiss cheese and horseradish mayonnaise. 
Served on a pretzel bun.

20% off food items during happy hour 3:30 pm to 6:00 pm,  •	
7 days a week with the purchase of a beverage. Sorry no 
take-out or to go bags.
In appreciation of your well being we fry only with Non Trans Fat Oil.•	

All burgers and sandwiches above are served with your choice of french fries or •	
fresh garden salad
Substitute sweet potato fries •	 1.95

S aw m i l l  P r i m e  R i b  P o t  R o a s t 	 13.95
Tender strips of our famous prime rib sautéed with asparagus tips, onions, mushrooms and house  
beef au jus served over a yorkshire pudding with garlic whipped potatoes.

C r i s p y  L e m o n  C h i c k e n 	 14.95 
Served over steamed Jasmine rice and assorted vegetables with a spicy lemon garlic sauce.

F i s h  &  c h i p s 	 14.95
Tender haddock filets cooked to a golden brown in an English beer batter, served with fries,  
coleslaw, tartar sauce and lemon wedge.

P e n n e  P u t t a n e s c a 	 18.95
Olives, capers, sun dried tomatoes and mushrooms in a tomato sauce.

add grilled chicken •	 4.95  |  add grilled salmon 4.95

S aw m i l l  C l a s s i c  F e t t u c c i n i  A l f r e d o 	 18.95
With wild mushrooms sautéed in garlic finished with parmesan cream sauce.

add grilled chicken •	 4.95  |  add grilled salmon 4.95
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martinis
Martinis	 2 oz. 7.25  •  3 oz. 9.25

banff ice appletini
Banff Ice Vodka, Sour Puss Apple Liqueur. 

london lemonade
Plymouth Gin, Cointreau splashed with lemon and lime juice.

purple haze
Banff Ice Vodka, Chambord, cranberry and lime juice.

vitamin “c”
Banff Ice Vodka, Peach Schnapps, lemon, lime and orange juice.

Lime in Da Coconut
Malibu Coconut Rum with lime juice and lime slush.

vicious vanilla
Absolut Vanilla, Bols Crème de Cacao, Carolan’s Irish Cream.

bellini
Lambs White Rum, Peach Schnapps, peach juice with Henkell Trocken Champagne and red wine.

snowcone
Banff Ice Vodka, Watermelon Schnapps, strained around snow cone with Peach Lanikai drizzled on top.

yellow polk-a-dot
Bols Banana Liqueur, Peach Schnapps, pineapple juice topped with red wine.

Premium Martinis	 2 oz. 8.45  •  3 oz. 11.45

coconut kiss
Absolut Vanilla Vodka, Malibu Rum, splashed with orange juice and pineapple juice. 

Absolut Raspberri Threesome
Absolut Raspberri, cranberry juice, Blackberry Liqueur.

Absolut Cosmopolitan
Absolut Citron, cranberry juice, Orange Liqueur, �lime juice, orange slice.

Absolut Matilda
Absolut Mandrin, orange juice, Triple Sec, �Champagne, orange slice

Absolut Delight
Absolut Vanilia, White Chocolate Liqueur 

Absolut Anouchka
Absolut Vodka, Blackberry Liqueur

tropical sunset
Malibu Rum, Captain Morgan Rum, cranberry, orange and pineapple juices with a dash of grenadine.

Vesper
Grey Goose Vodka, Bombay Sapphire Gin and Vermouth garnished with blue cheese stuffed olives. 
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frozen drinks (1 oz.)               6.55

Island Originals	
BAJA MARGARITA

Sauza Gold Tequila, Malibu Coconut Rum and Island Originals Margarita

SICILIAN
Lamb’s White Rum, Amaretto, Island Originals Strawberry & Pina Coloda

STRAWBERRY LEMONADE
Banff Ice Vodka, Island Originals Lemonade & Strawberry

SOUTHERN PEACH
Southern Comfort, Peach Schnapps, Island Originals Peach

TWISTED BELLINI
Absolut Mandarin Vodka, Peach Schnapps, Island Originals Peach

KUHLUA COLADA
Lamb’s White Rum, Kahlua, Island Originals Pina Colada

TRIP TO PARADISE
Southern Comfort, Island Originals Pina Colada, splash of OJ

SOUTHERN SIZZLER
Southern Comfort, Island Originals Premium Lemonade

Marvelous 
Margaritas

The marvelously tart but refreshing taste of 
tequila and lime makes our Margaritas year 
round favourites.

CHOOSE AVAILABLE  
FLAVOURS:

Original Lime • Lemon • Strawberry • Peach • 
Strawberry & Peach

Colossal 
Coladas

A tropical treat that can’t be beat! This island 
favourite is a perfect blend of pineapple, 
coconut and Lamb’s White Rum.

CHOOSE AVAILABLE  
FLAVOURS:

Original Piña • Strawberry • Peach

Delicious 
Daiquiris

This frozen and refreshing Caribbean 
Classic is a perfect balance of Lamb’s  
White Rum and the best blended fruit.

CHOOSE AVAILABLE  
FLAVOURS:

Classic Strawberry • Peach • Strawberry & 
Peach •  Strawberry & Lime 

Bellinis
Created in the 15th century by Italian 
painter Giovanni Bellini. Fresh fruit purées 
blended with Sparkling White Wine and 
topped with red wine.

CHOOSE AVAILABLE  
FLAVOURS:

Original Peach • Strawberry
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cocktails (1 oz.)

Cocktails	    6.15

sawmill lemonade
Banff Ice Vodka, Peach Schnapps, 7-Up, cranberry juice, orange juice and lime juice.

Lime Majestic
Plymouth Gin, tonic water and lime slush.

hardcore kool aid
Banff Ice Vodka, Bols Melon liqueur, Bols Amaretto, 7-Up, orange and cranberry juices.

Sunny with a Chance of Awesome
Watermelon Schnapps, 7-Up and cranberry juice.

tahiti treat
Lambs White Rum, lemon, lime and pineapple juices and grenadine.

mountain dew
Bols Melon liqueur, Bols Amaretto, with 7-Up and lime juice.

peach on the beach
Banff Ice Vodka, Peach Schnapps, cranberry and pineapple juices.

chinook iced tea
Bols Blue Curacao, Long Island iced tea mix, lemon juice and 7-Up.

Premium Cocktails	 7.25

champagne framboise 
Henkell Trocken with Chambord.

top shelf margarita  
Grand Marnier, Cabo Wabo Tequila, lime juice, lime cordial, served on the rocks.

Liqueurs	     5.25

Jagermeister	 kahlua

Metaxa 	 peach schnapps

sambucca (White or Black)	 peppermint schnapps	

southern comfort	 sourz raspberry

Tia Maria	 sourz apple

Yukon Jack

Premium Liqueurs	  5.70

BAILEYS IRISH CREAM	G rand Marnier

liqueurs (1 oz.)
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wines by the glass

Proud Partners of the Sawmill Prime Rib and Steak House

whites			 
	 Listed from driest to sweetest	 6 oz.Glass	 ½ L	 Bottle

	 Hardys Nottage Hill Chardonnay, Australia	 7.25	 20.00	 27.75
	 Oyster Bay Sauvignon Blanc, New Zealand	 9.50	 26.50	 37.25
	 Antinori Santa Cristina Pinot Grigio, Italy	 8.25	 23.00	 34.00
	 Sawmill Creek Dry White, BC	 6.00	 16.50
	 Cono Sur Gewürztraminer, Chile	 7.00	 19.25	 26.50
	 Montevina White Zinfandel, California	 7.25	 20.00	 27.75
	 Prospect Larch Tree Hill Riesling, Ontario	 8.00	 22.00	 33.00
	 Henkell Troken Dry Sec Sparkling White 200ml, Germany	 7.50	

reds
	 Listed from full body to light body

	 Jackson-Triggs Proprietors’ Edition Cabernet Sauvignon, BC VQA	 9.00	 25.00	 35.00
	 Banrock Station Cabernet Sauvignon, Australia	 7.50	 20.75	 28.75
	 Oyster Bay Merlot, New Zealand	 9.50	 26.50	 37.00
	 Sawmill Creek Dry Red, BC	 6.00	 16.50
	 Hardys Nottage Hill Shiraz, Australia	 7.50	 20.75	 28.75
	 Dona Paula Los Cardos Malbec, Argentina	 7.25	 20.00	 30.00
	 Inniskillin Niagra Varietal Series Pinot Noir, Ontario VQA	 8.50	 23.50	 33.00

ice wine
	 Inniskillin Vidal 50ml, Ontario VQA	 9.95
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liquor (1 oz.)

Whiskey
American
Jack Daniel’s old No. 7	 5.75

Jim Beam KENTUCKY  
BOURBON	 5.45

Knob Creek (9 year)	 6.25

Booker Noe (9 year)	 7.65

Canadian
Canadian Club	 5.45

Canadian Club Classic	 5.75

Crown Royal	 5.75

Irish
BUSHMILLS ORIGINAL	 5.45

Cognac
COURVOISIER - V.S.	 6.25

COURVOISIER - V.S.O.P.	 7.25

courvoisier - x.o.	 11.95

Scotch (blended)

CHIVAS REGAL	 6.25

Cutty Sark	 5.45

J & B Rare	 5.45

Johnnie Walker Red	 5.75

Johnnie Walker Black	 6.25

THE FAMOUS GROUSE	 5.45

Scotch (single malt)

cragganmore (12 year)	 7.65

glenfiddich(12 year)	 6.25

glenkinchie (12 year)	 7.65

Lagavulin	 9.85

glenmorangie	 6.95

Talisker	 7.65

DALWHINNIE (15 year)	 7.65

MACALLAN FINE OAK 
(10 year)	 6.95

MACALLAN (12 year)	 7.65

MACALLAN HIGHLAND  

(18 year)	 11.95

Rum	
Appleton Estate V/X	 5.45

BACARDI WHITE	 5.45

BACARDI 8	 5.75

Bacardi Black	 5.45

Bacardi Limon	 5.45

Captain Morgan Spiced	 5.45

Lemon Hart	 5.45

Malibu	 5.45

Premium Gin
BOMBAY SAPPHIRE 	 5.45

TANQUERAY SPECIAL	 5.45

TANQUERAY NO. TEN	 6.25

Tequila
SAUZA SILVER	 5.75

SAUZA GOLD	 5.75

DON JULIO REPOSADO	 7.65

Deluxe Vodka
Grey goose	 6.25

BELVEDERE VODKA	 6.25

Premium Vodka
Smirnoff	 5.45

STOLICHNAYA	 5.45

raspberry stoli	 5.45

Absolut	 5.45

Absolut Vanilia	 5.45

ABSOLUT MANDRIN	 5.45

Absolut Citron	 5.45

ABSOLUT RASPBERRI	 5.45

RUSSIAN STANDARD	 5.45
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beer & coolers

Bottled Beer

Coolers	 6.55

Mike’s Hard Lemonade

Smirnoff Ice

Mike’s Hard Pink Lemonade

Mike’s Hard Blueberry

Mike’s Hard Cranberry

Premium	 5.25

Bud Light

Budweiser

Canadian

Coors Light

kokanee

labatt blue

molson dry

pilsner

Domestic	 5.25

big rock grasshopper

big rock traditional

big rock honey 
brown

alexander keith’s

Big Rock Jack Rabit

mgd

Draught Beer

Alexander Keith’s 
India Pale Ale 

Alexander Keith’s 
Red Amber Ale

Stella Artois

Import	 40 cl. 7.25

Premium	 20 oz. 6.95 Domestic	 20 oz. 6.50

Bud Light

Budweiser

Coors Light

Kokanee

Kokanee Gold

Molson Canadian

Import	 6.55

becks

Bud Light Lime

corona

heiniken

Stella Artois Light

Import (500 ml)	 7.95

guinness

strongbow

Boddington’s Pub Ale

Kilkenny

0.5% Alcohol  
Beer	 3.95

O’Doul’s


