menu
Share Plates

10 each – 3 for $23

$

Pomme Frites

West Coast Fry Bread

Your choice of parmesan & herb dusting, spicy cajun dusting
or salt & pepper dusting with garlic aioli.

Cumin & sea salt dusted, chipotle aioli and lime wedge.

Roasted garlic & caramelised
onion hummus

Topped with garlic white wine beurre blanc.

Grilled Cuttlefish Steak

Roasted garlic, caramelised onions, chickpeas, seasoning,
olive oil, lemon served with tortilla chips or four slices of bread.

Baked Pesto Cheese Dip
Oven baked cheese dip blended with our house pesto - basil,
cashews, olive oil, lemon & garlic, served with tortilla chips or
four slices of baked loaf.

Smoked Meatballs
Five house smoked meatballs tossed in house marinara sauce,
parmesan cheese, side of garlic aioli.

garlic cheesebread
Confit garlic, parmesan herb dusting, goat cheese, asiago,
aged cheddar, baked in our forno oven then topped with parsley.

starters
House smoked BEEF Brisket
Poutine

14

$

15

$

House smoked wings with your choice, cumin &
sea salt dusted, salt & pepper, Sawmill BBQ sauce,
hot-n-spicy. Served with house made cumin ranch dip.

Chili prawns

15

$

Sautéed prawns tossed in a chili cream sauce,
served with 3 slices of our in-house baked bread.

Pulled Pork Tacos

20

$

Three starter size flour tortillas, crispy fried halibut, cabbage,
chipotle aioli, smoked corn tomato salsa.

Pomme frites, house smoked beef brisket, beef jus,
cheese curds, side of horseradish aioli.

House Smoked Chicken Wings

baja style fish tacos

Nacho’s platter

23

$

Corn tortilla chips, topped with olives, pickled jalapeno,cherry
tomato, cheddar & monterey cheese blend, side of smoked corn
tomato salsa, and side of sour cream. Served on our pizza board.
Add pulled pork or mild Italian sausage
Add sour cream or smoked corn tomato salsa

Charcuterie platter
15

$

Three starter size flour tortillas, house pulled pork,
creamy coleslaw, Sawmill BBQ sauce, smoked corn tomato salsa.

$4
$1.5

26

$

Select cured meats & cheeses, roasted garlic & caramelised onion
hummus, baked pesto cheese dip, marinated vegetables, spiced
candied cashews, tortilla chips and loaf of house baked bread.

Seafood Chowder

13 bowl • $9 cup

$

House recipe, halibut, cuttlefish, bacon, potato, cream.

Salads
sawmill bowl

16

Caesar salad

14

Southwest Chicken Salad

$

Bed of mixed greens, quinoa blend, topped with gold beets,
cucumber, cherry tomatoes, edamame beans, cashews.

Green Salad

$

15

$

Romaine, house made caesar dressing, crispy prosciutto,
with house croutons, shaved parmesan.

21

$

House greens, sliced cucumber, cherry tomato, spiced candied
cashews, dried cranberries, honey thyme vinaigrette or cumin ranch.

(crispy or grilled) House greens, cucumbers, smoked corn,
tomato, cheddar, crispy tortilla strips, cumin ranch dressing.

Beet & Chèvre Salad

Strawberry Arugula Salad

15

$

House greens, honey thyme vinaigrette, golden beets,
pickled red onion, chèvre, balsamic glaze.

17

$

Arugula, fresh strawberries, honey thyme vinaigrette, shaved
parmesan, spiced candied cashews, balsamic glaze.

add-ons - to accompany your meal
Chargrilled Striploin Steak 4oz.
Sautéed Prawns
Chargrilled Chicken Breast
Chargrilled Cuttlefish Fillet
House Potato Salad

9
$
9
$
8
$
6
$
5
$

Fresh Baked In-House Bread

4

$

With olive oil and balsamic.

Fresh Baked In-House Bread (2pc.)
Sauce Trio
Your choice, cumin ranch, garlic aioli, chipotle aioli,
horseradish aioli, caesar.

Add salad dressing

= Gluten Free

2
3.5
$

$

1.5

$

= Vegan

menu
sandwiches

All sandwiches are served with pomme frites and a tossed side salad
with house made honey thyme vinaigrette.
Substitute a side $2.50 - potato salad, caesar salad.

Pulled Pork Sandwich

16

$

Cherry, apple & oak smoked pulled pork shoulder,
Sawmill BBQ sauce, creamy coleslaw, chipotle aioli,
on a brioche bun.

18

$

Grilled chicken breast or 50/50 patty, cheddar cheese,
blackening spice, pickled jalapenos, chipotle aioli, BBQ sauce,
mixed greens, tomato, crispy onion on a brioche bun.

Smoked Brisket Beef Dip

18

$

Herb rubbed, hickory and mesquite smoked beef brisket,
with beef jus, caramelized onions, horseradish aioli,
on a ciabatta roll.

black-n-blue Burger

18

$

Grilled 50/50 patty, blackening spices, farm style bacon,
blue cheese, caramelized onions, garlic aioli on a brioche bun.

Crispy Chicken Bacon Burger

19

$

Crispy fried chicken breast (can substitute for grilled),
farm style bacon, cheddar cheese, tomato, lettuce, red onion,
cumin ranch on a brioche bun.

50/50 Taphouse Burger

Cowboy burger

18

impossible mushroom burger

22

$

100% vegan - Impossible burger patty, sautéed mushrooms,
mozzarella, truffle aioli, arugula, tomato on vegan brioche bun.

$

House built chuck and pork shoulder burger with caramelized onion,
aged white cheddar, garlic aioli & chimichurri, on a brioche bun.

Add bacon or mushrooms
Add gluten free bun

3
2

$
$

entrees
VEGAN summer risotto

18

$

Enjoy our vegan risotto with smoked corn, asparagus,
red pepper, edamame, lemon, vegan mozzarella.

seafood risotto

24

$

Rich & creamy risotto with prawns, halibut, parmesan.

Pan Roasted Halibut Picatta

23

$

8 oz. oven roasted chicken breast with drummette served with white wine
cream mushroom sauce, crispy smashed potato and dinner vegetables.

24

House Smoked BBQ Pork Side Ribs
half rack $18 • full rack

$

2 pieces of crispy fried halibut, creamy coleslaw, fries
and remoulade sauce - scratch made house tartare.

pizza 12”

Chicken supreme
8oz. New York Striploin Steak

5oz. Halibut fillet, crispy smashed potato, vegetables,
sauce of capers, white wine, garlic, lemon, parsley, butter.

19

$

Creamy mac & cheese topped with pulled pork, crispy onions.

24

$

halibut fish & chips

Creamy Mac & Cheese w/ Pulled Pork

26

$

Grilled to your request, served with crispy smashed potatoes,
vegetables, topped with garlic herb compound butter.

28

$

Big & juicy full of flavour, house recipe rub & smoked for five
hours, Sawmill BBQ sauce, potato salad and creamy coleslaw.

Hand crafted, wood-fired Neapolitan style pizza.

MARINARA

12

$

Rustic tomato sauce, garlic, olive oil, sea salt.

Margherita

15

$

Diavola

19

$

Rustic tomato sauce, soppressata, mild Italian sausage,
fresh mozzarella, & fresh basil.

Rustic tomato sauce, fresh mozzarella, fresh basil, extra virgin olive oil.

Black & blue

Salumi – aka pepperoni

Bechamel sauce, smoked brisket, fresh mozzarella, mushrooms,
arugula, caramelized onion and gorgonzola.

18

$

Rustic tomato sauce, Genoa salami, fresh mozzarella.

Flambe

17

$

Bechamel sauce, fresh mozzarella, caramelized onion,
shaved prosciutto & parmesan.

Hawaiian

18

$

18

$

Rustic tomato sauce, roasted garlic, red peppers, caramelized
onions, chèvre, fresh mozzarella, arugula, olive oil, & balsamic
drizzle.

Amante Della Carne

19

$

Rustic tomato sauce, prosciutto, mild Italian sausage,
Genoa salami, cheddar, fresh mozzarella, parsley.

Funghi

19

$

Bechamel sauce, a mix of seasonal mushrooms, aged white
cheddar, mozzarella, roast garlic, arugula, truffle oil.

Quattro formaggi

19

$

Pesto, chicken breast, artichokes, roasted red pepper,
red onion, mozzarella, and asiago.

18

Rustic tomato sauce, artichokes, kalamata olives, mushrooms,
baked ham, fresh mozzarella.

Giardino

pesto pollo (chicken)

$

Rustic tomato sauce, baked ham, pineapple, asiago, mozzarella.

CapricCIossa

19

$

19

$

Fresh mozzarella, aged white cheddar, asiago and gorgonzola
with olive oil and parsley.

CONSTRUCT YOUR OWN PIZZA

START WITH A MARINARA PIZZA & ADD YOUR CHOICE
OF TOPPINGS PRICED BELOW, OR ADD ADDITIONAL
TOPPINGS TO ANY PIZZA AS PRICED BELOW.

EXTRAS

3 EA.

$

Fresh basil, roasted garlic, artichokes, kalamata olives,
mushrooms, caramelized onion, red onion, roasted red peppers,
arugula, pineapple.

EXTRAS

4 EA.

$

Anchovies, ham, Genoa salami, soppressata, mild Italian
sausage, fresh mozzarella, asiago, chèvre, aged white cheddar,
prosciutto, gorgonzola, smoked brisket, vegan mozzarella.

Sauce trio

3.5

$

Your choice, cumin ranch, garlic aioli, chipotle aioli,
horseradish aioli, caesar.

= Gluten Free

= Vegan

