
Gibson’s Sterling Silver Whiskey 5.95 

Appleton’s Estate V/X Rum 5.95 

Appleton’s White Rum 5.95 

Skyy Vodka 5.95 

Tanqueray Gin 5.95 

Dewars’s Scotch 5.95 

Souza Silver Tequila 5.95 

Mountain Size (1 extra ounce) 3.00 

SPIRITS (1 oz.)  

COLD BEVERAGES   HOT BEVERAGES  

bottomless soft drink 3.45  bottomless coffee 2.95 

juice 3.50  assorted herbal tea 2.95 

2% milk 3.35  hot apple cider 2.95 

Monster Energy Drink 3.50  hot chocolate deluxe 2.95 

Glaceau Vitamin Water 2.85    

virgin cocktail- Shirley Temple, Rob Roy, Caesar 3.75    
SPECIALTY BEVERAGES (1 oz.)  

Gluhwein 
mulled red wine with cinnamon 

6.45 

Hot Apple Pie 
Appleton’s Estate V/X rum 
hot apple cider & cinnamon 

6.45 

Winter Beach 
Sangster’s Rum Cream, Kahlua & 
Crème de Bananes  
hot chocolate & whipped cream 

6.45 

Elephant Nuts 
Amarula & Frangelico 
coffee & whipped cream 

6.45 

Kokanee Glacier Lager 5.50 

Budweiser Lager 5.50 

Bud Light Lager 5.50 

Bud Light with Lime 5.50 

Alexander Keith’s IPA 5.60 

Brahma 5.60 

Stella Artois 5.95 

Boddington’s PA 5.95 

SINGLE SERVE   

Smirnoff Ice 5.70 

Bartyles & James Wine Cooler 5.75 

COCKTAILS (1 oz.)  

Frank’s Bloody Caesar 
Skyy vodka, clamato, worcestershire 
Frank’s Hot Sauce™ 

6.45 

Easy Street 
Grand Marnier, Skyy vodka 
cranberry & lime juice 

6.45 

Apple Jack 
Jack Daniel’s, apple juice 

6.45 

Exotic Bird 
Appleton’s Estate V/X rum 
pineapple juice, ginger ale & lime 

6.45 

 

Don’t see your favourite?  Just ask! 

 

Legal Drinking Age is 18 yrs. old in Alberta 
 

Alberta Gaming & Liquor Regulations require that all 
persons that appear under age 25 must present  

government photo ID 

WINE   

White glass bottle 

Barefoot Pinot Grigio 6.70 20.95 

GFV Sauvignon Blanc 6.70 20.95 

McWilliam’s Hanwood  
Estate Chardonnay 

7.15 22.85 

   

Blush   

Barefoot White Zinfandel 6.70 20.95 
   

Red   

Barefoot Shiraz 6.70 20.95 

Dancing Bull Zinfandel 6.70 20.95 

McWilliam’s Hanwood Estate  
Cabernet Sauvignon 

7.15 22.85 

MacMurray Ranch Pinot Gris ~ 32.00 

Ghost Pines Cabernet Sauvignon ~ 32.00 

SAWYER’S NOOK 
Welcome to: 

Amaretto Amarula 

Bailey’s Irish Cream Blue Curacao 

Butter Ripple Schnapps Crème de Cacao 

Frangelico Goldschlager 

Jack Daniel’s Jagermeister 

Jameson’s  Kahlua 

Malibu Rum Peach Schnapps 

Peppermint Schnapps Sangster’s Rum Cream 

Sourpuss Southern Comfort 

SPIRITS & LIQUERS (1 oz.) 
5.95 



Are you in a hurry to get  
back out on the mountain? 

We’re always going to do our best  to serve you 
quickly.  But to maximize your playtime, we suggest 

you choose items with the logo below:  

STARTERS  

Soup of the Day 
prepared daily with fresh baked roll 
 

5.75 

Lodge Sized Salad 
spring mix, goat cheese, tomato, carrots,  
cucumber, green & red peppers & red onion  
 

9.75 

Traditional Caesar Salad 
crisp romaine, seasoned croutons,  
smoked bacon bits & parmesan cheese 

9.75 

add chicken or beef strips to your salad 
 

2.40 

Basket of Kettle Chips 
Basket of Sweet Potato Fries  
with chipotle mayo 
 

4.75 
6.50 

Chicken Wings 
choice of sauce: 
salt & pepper, BBQ, honey garlic,  
sweet chili or Frank’s Hot Sauce™ 
 

14.85 

Garlic Toast with cheese 
with cheese & bacon 

3.95 
4.95 

Hot Dog Slider Duo 
Two all beef mini franks on pretzel rolls  
individually prepared with:  
1. Klondike chili, caramelized onion & aged 

cheddar cheese 
2. garlic butter, bruschetta mix, parmesan 

cheese & pesto sauce 
 

8.95 

Alberta Beef Slider Trio 
Three mini patties on fresh slider buns  
individually prepared with: 
1. roasted red pepper & goat cheese with   

sun-dried tomato aioli 

2. smoked Alberta bacon & aged cheddar 

with chipotle mayonnaise 

3. caramelized onion & smoked apple    

cheddar with roasted garlic aioli 

12.95 

DESSERT  

Ice Wine Shooter 
.75 oz. of Inniskillen Ice Wine Brandy served  
in a chocolate shooter cup 
(must be 18 yrs. or older) 

3.95 

Temple Chiffon Cake 
Choice of: 

• chocolate chiffon with chocolate sauce 

• lemon chiffon with caramel sauce  

3.95 

Welcome to: 

Sawyer’s Nook 

GOURMET SANDWICHES 
all sandwiches are served with house made 
coleslaw & your choice of kettle chips, sweet 
potato fries or house salad 
 

 

Grilled Lamb Burger 
roasted red pepper, roasted garlic,  
fresh spinach, goat cheese & sun-dried tomato 
aioli on a rosemary ciabatta bun 

14.95 

Vegetarian Greek Burger 
Greek seasoning, tomato, cucumber,  
red onion & goat cheese with tzatziki sauce on 
a rosemary ciabatta bun 

14.95 

Philly Beef Sandwich 
simmered in rich gravy with green peppers,  
onions, mozzarella cheese & roasted garlic 
piled high on a baguette 
 

14.95 

Alberta Pulled Pork Sandwich 
simmered in Guinness BBQ sauce with  
mozzarella cheese piled high on a baguette 
 

14.95 

Grilled Ham Panini 
herb whole wheat flatbread, smoked ham,  
bacon, Swiss cheese, tomato & red onion 
 

14.95 

Grilled Vegetarian Panini 
herb whole wheat flatbread, peppers,  
onions, zucchini, mushrooms, carrots, tomato,  
goat cheese & sun-dried tomato aioli 
 

14.95 

SIDES AND UPGRADES 
chipotle mayonnaise  
gravy 
upgrade standard side to caesar salad or chili 

 
 

1.50 
1.65 
1.75 

12” FLATBREAD PIZZA  

Double Pepperoni 
Monterey jack, cheddar, mozzarella & two  
layers of pepperoni 

19.95 

Grilled Chicken 
grilled chicken strips, bacon, red & green    
peppers, mushrooms & mozzarella 

19.95 

Big Kahuna 
ham, bacon, pineapple & mozzarella 

19.95 

Vegetarian 
sun-dried tomato pesto sauce, black olives, 
artichokes, sun-dried tomato, red onions,  
spinach & mozzarella cheese  

19.95 

Extreme Cheese 
Monterey jack, mozzarella, parmesan, 
cheddar & goat cheese 

19.95 

pepperoni bacon ham 

beef strips chicken strips artichoke 

pineapple spinach black olives 

extra cheese green pepper red pepper 

tomato  mushrooms 

additional toppings 
2.40 

Sorry!   
Prices do not include tax or gratuities 


