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COCKTAILS

Sawmill Caesar

Rig Hand Garlic Vodka, Rimmed with
Sawmill Sesame Steak Sauce & Prime
Rib Rub, Garnished with Steak Bite | 1.50z

Cucumber Refresher
Bombay Sapphire Gin, Basil, Grapefruit Juice,
Lemon Juice, Cucumber Syrup | 1.50z

The Salty Paloma
Patron Silver, Lime Juice, Grapefruit
Juice, Fresca Soda, Pinch of Salt | 1.50z

Smoked Old Fashioned

Smoke any of these three cocktails

Afejo Old Fashioned

Patron Anejo, Demerara Syrup,
Angostura Bitters | 1.50z

BEVERAGES & DESSERT

s12

sS4

S3

S16

GCLASSIGS

Moscow Mule
Vodka, Lime, Ginger Beer, Sugar | 1.50z
Upgrade Tito's $1, Grey Goose $2

Hugo Spritz

St. Germain, Soda, Prosecco, Mint | 1.50z

Aperol Spritz

Aperol, Prosecco, Soda | 1.50z

First Class Gin & Tonic

Bombay Sapphire Gin, Fever Tree Tonic | 1.50z

Margarita
Cazadores Blanco, Lime, Sugar, Salt | 1.50z
Upgrade Teramana Blanco $2, Patron Silver $3

Angel's Old Fashioned

Angel's Envy, Demerara Syrup,
Angostura Bitters | 1.50z

Barrel Aged Old Fashioned

Evan Williams Bourbon, Demerara Syrup
Angostura Bitters, Aged in Barrel | 1.50z

The Local cocktail features a spirit from a nearby distillery in a custom craft cocktail.

Northern Oak
Broken Oak Blood Orange Vodka, Galliano,
Lime Juice, Ginger Beer | 150z

Rum & Rye

Latitude 55 Kakwa Rye Cask Rum,
Solero Sherry, Spice Bitters | 1.50z

$13

$13

Verde Gin

Latitude 55 Northern Hare Gin, Ancho Reyes,
Lime Juice, Jalapefo Simple Syrup | 1.50z

Smoked Peach

Latitude 55 Canadian Whisky,
Lagavulin, Peach Rosemary Syrup,
Pineapple Juice | 1.50z

$10

$12
12
812

812

$16

s12

s13

s4

Canadian $9.75
Coors Light $9.75
Coors Original $9.95
Rickard's Red $9.95

$7.65
$7.65

§7.75
$7.75

eSFFICIAL

BEER of THE OILERS

GP Brewing Honey Brown $8.75
Grain Bin Brewing Alright Already IPA $9.85

Lager $8.75
Seasonal $8.75
Tito's lemonade

Tito's Handmade Vodka, Our Seasonal
Rotating Syrup, Fresh Lemon Juice.

$6.85
$7.75

$6.85
$6.85

st

BOTTLES |

Cabin Brewing Super Saturation
IPA| 473ml

SYC Brewing Afternoon Hoot
Session Ale | 473ml

Alley Kat Mangolorian
Mango Ale | 473ml

Blindman Five of
Diamonds Pilsner | 473ml

Sea Change Deathwave
Light Lager | 473ml

Grizzly Paw Brewing Beavertail
Raspberry Ale | 355ml

Common Crown Coppersmith
Brown Ale | 473ml

Town Square Brewing
2D Sour | 473ml

Alley Kat Aprikat | 473ml

Sea Change The Wolf
Hazy Pale Ale | 473ml

s

$95

$9

$10

$9

$6.5

$85

$10

$9
$9

Colleen’s Amber Ale isn't just a beer; it's a

beacon of hope. It was created by our friends at
Sherlock Holmes Hospitality Group in memory
of Colleen Tomchuk, with $0.50 from every can

sold donated to ovarian cancer research in
Alberta. | 473ml

Canadian
Coors Light
Pilsner

MGD

Miller High Life
Michelob Ultra

Guinness 500ml
Strongbow 500ml
Heineken

Stella Artois
Corona

Vizzy Strawberry Mimosa
Simply Spiked Signature Lemonade

$9

$6.7
$6.7
$6.7
$6.7

$6.7

$85
$85
$75
$75
$75

$75
$75

LIQUDR

Bombay Sapphire $8
Latitude 55 Northern Hare Gin $8
Botanist $85
Hendricks $895
Absolut $8
Absolut Mandrin $8
Absolut Raspberri $8
Broken Oak Blood Orange Vodka $85
Tito's Handmade $85
Ketel One $85
Grey Goose $85
Cazadores Blanco 8
Patron Silver $105
Patron Reposado $125
Patron Afejo s+
Casamigos Afiejo S+
Bacardi Spiced $8
Bacardi Coconut $8
Appleton Estate V/X $8
Captain Morgan Spiced $8
Bacardi 8 $9
Latitude 55 Kakwa Rye Cask $8
Evan Williams $8
Elijah Craig $8.5
Knob Creek $9
Angel's Envy S5
Wiser's Deluxe $8
Crown Royal S8
Jack Daniel's Old No. 7 $8
Jameson $8
Latitude 55 Canadian Whiskey $8
Johnnie Walker Red $8
Johnnie Walker Black $85
Chivas Regal s9
Glenfiddich 12 yr s105
Glenmorangie 10 yr s
Glenkinchie 12 yr $125
Lagavulin $13
Cragganmore 12 yr S+
1oz
St. Remy V.SOP $8
Remy Martin 1739 $12
20z
Taylor Old Tawny 10 yr $12
Taylor Old Tawny 20 yr $16
50 ml
Inniskillin Ice Wine, BC $12
Cointreau $8
Drambuie $8
Frangelico $8
Glayva $8
Kahlua $8
Sambuca (White/Black) $8
Southern Comfort $8
Tia Maria s$8
Rumchata $8
Fireball $8
Jagermeister $8
Bailey's Irish Cream $8
Rig Hand Double Double
Cream Liquor $8
Grand Marnier $9




DAILY SPECIALS

Chardonnay, Jackson Triggs Proprietors Selection, BC $7.75
Blend, Sumac Ridge Estates VQA, BC s$9
Pinot Gris, Gabbiano, IT $10
Rose, Sables, FR s
Sauvingnon Blanc, Brancott, NZ $12
Chardonnay, Sterling, AU $12
Chardonnay, 19 Crimes, AU

Chardonnay, Rodney Strong Chalk Hill, CAL

Pinot Grigio, Sumac Ridge Estates VQA, BC

Pinot Grigio, Kim Crawford, NZ

Gewiirztraminer, See Ya Later Ranch VQA, BC

Prosecco, Mionetto, IT $15.25
Sparkling Wine, Henkell Trocken Dry Sec, DE

Brut Sparkling Cuvée, Oyster Bay, NZ

Champagne, Veuve Clicquot, FR

Inniskillin Vidal, ON

Cabernet Sauvignon, Jackson Triggs Proprietors Selection, BC $7.75
Malbec, Graffigna, AR $95
Pinot Noir, Sterling Vinters Collection, NAPA $10.5
Shiraz, Rosemount, AU sn
Merlot, Beringer Founder's Estate, CAL s12
Cabernet Sauvignon, Tom Gore, CAL $135

Cabernet Sauvignon, Dreaming Tree, CAL

Cabernet Sauvignon, Barossa Valley Estates, NZ
Cabernet Sauvignon, Mondavi Bourbon Barrel, CAL
Cabernet Sauvignon, \X/olf Blass Gold Label, AU
Cabernet Sauvignon, Unshackled, CAL

Cabernet Sauvignon, Sterling Napa, NAPA
Cabernet Sauvignon, Beringer "Knights Valley’, NAPA
Cabernet Sauvignon, Mondavi Oakville Reserve, NAPA
Cabernet Sauvignon, Rodney Strong Brothers Single Vineyard, SONOMA
Merlot, Woodbridge by Mondavi, CAL

Merlot, Rodney Strong, SONOMA

Merlot, Mission Hill Reserve VQA, BC

Malbec, Achaval Ferrer, AR

Zinfandel, Ravenswood Lodi, CAL

Pinot Noir, Oyster Bay, NZ

Pinot Noir, Meiomi, CAL

Shiraz, Barossa Valley Estate, AU

Alfredo Dried Grape Shiraz, Nugan Estate, AU
Zin/Mer/Cab, Menage a Trois, CAL

Shiraz/Cab, 19 Crimes Banished, AU

Cab Blend, Il Bruciato, IT

Cab/Merlot, Mission Hill VQA, BC

Blend, Prisoner, CAL

Blend, Chateauneuf du Pape, Brotte La Fiole, FR

Cab Blend, Mission Hill Compendium VQA, BC
Chianti, Ruffino DOCG, IT

Valpolicella, Masi, IT

Amarone, Masi, IT

8Nn.25

$13.25
$H.75
$16.25
$17.75
$17.75

$11.25
s+
$155
$16.25
$17.75
$20

Mill Craft Monday's
$33 Sleeves of Mill Craft Draught
$38 Super Saturation IPA & Five of Diamonds
s42 Between the Wheat
sH6
$49 Tito's Tuesday's
sH9 Lemonades
gH6 Mangolorian and Beavertail Raspberry Ale
$63 Wings (after 3PM)
sH5
49 Bubbles & Pearls Wednesday's
oHB Dozen Fresh Oysters & Two Glasses of Mionetto Prosecco
&50 WineThursday's
339 Bottles of Wine
855 Charcuterie Boards
$149 Wings (after 3PM)

Old Fashioned Friday's
12 Barrel Aged Old Fashioned

Hoot Session Ale & Coppersmith Brown Ale

33 Classic Saturday's
sS40 All Classic Cocktails
S4H4 2D Sour & Aprikat
sHE
$50 Mill Craft Sunday's
$57 Sleeves Mill Craft Draught
sH2 Sawmill Caesars
sH6 Nachos
$50
SsSB4
SB64
Bl HAPPY HOUR
$88
$155
3181
38 3pm -B6pm & 9pm - close
861 Mill Craft Draught
&66 All Shares
857 Domestic Draught
S61 Domestic Bottles
s43 Hi Balls
851 6 oz Jackson Triggs Red & White
sHE
$62
e CARVERY SUNDAY
S4B
s BRUNCH
$56
sN9
$96
155 SuUnpAY
839 10:00 AM - 2:00 PM
S4B
$107

SPECIALTY COFFEE S8

Grizzly Bear s+
Creme de Cacao, Bailey's, Tia Maria, Amaretto

Power Saw $9
Hot Chocolate, Peppermint Schnapps & Bailey's 1 oz

Double Double Hot Chocolate $9
Rig Hand Double Double Cream Liquor,

Hot Chocolate

BlueberryTea $9
Grand Marnier, Amaretto & Orange Pekoe Tea 1 0z

NON-ALCOHDLIC

Seasonal Lemonade $6.5
Seasonal Syrup, Lemon Juice Topped With Soda

MaiTai $55
Pineapple Juice, Orange Juice, Lime Juice, Grenadine

Seasonal Mojito $55
Seasonal Syrup, Lime Juice, Mint Leaves

Topped With Soda

Tropical Mule $55

Ginger Beer, Lime Juice, Pineapple Juice,
Topped With Soda

DESSERT

Decadent Chocolate Dome $14.95
Rich Ganache Sponge Cake, Vanilla Bean Ice Cream,

Caramel Rumchata Drizzle. Great For Sharing

Key Lime Cheesecake $9.95

Sweet & Tart Cheesecake, Chocolate Cookie
Graham, Lime Preserve

Bailey's Brule $9.95
Glazed With Caramelized Sugar
Hot Smores Dip $9.95

Chocolate Ganache, Salted Caramel,
Marshmallow Fluff, Graham Chips
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