
 

 

Served with choice of fries, chips, green salad or  
daily soup. Add $2 for Caesar Salad or Annisabo Soup

Gluten-free bread available. 

GRILLED CHICKEN BLT 15
rotisserie spiced grilled chicken breast | avocado | bacon 
sea salted tomatoes | mayo | lettuce | toasted bun

SMOKED BEEF DIP 16                                                                    
alder wood smoked beef | melted provolone | brioche bun 
root beer glazed onions | steak spice au jus

CHEESEBURGER 14    
alberta beef | cheddar | glossy bun | poblano relish 
all the fixings

ON THE RIDGE TACOS 14     
Crispy chicken fingers | guacamole | lime sour cream 
corn fritters |cabbage slaw | cilantro

GATEWAY GRILLED CHEESE 14       
smoked cheddar | provolone | swiss | pickled onions  
roasted fig jam | sourdough

ALL DAY BREAKFAST SKILLET 15
3 eggs baked over roasted potatoes with onions 
melted cheese | bacon | sausage | toast

         

NACHOS  12                           
baked jack cheese | diced tomatoes  | green onion 
black olives | hot peppers | salsa

BAKED RED JALAPENO CHEESE DIP 11    
charred jalapeno & cream cheese dip 
house fried potato chips | grilled pita

MUSSELS AND FRIES 12
sautéed mussels | creamy leek broth | basil | lime

BAR SNACK SLIDERS 14                                                         
griddled beef patties | melted cheese 
root beer glazed onions| fresh horseradish | bar snacks

WINGS 14
hot| bbq | s&p | sriracha | honey garlic
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smoked beef
spicy grilled chicken  
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extra cheese 
guacamole  
sour cream

 

2
 

bacon 
extra cheese
fried egg

As a First Nation owned dining establishment, 
we make it a priority for our culinary team to use 

regional, environmentally friendly products wherever 
possible. The usage of such products combined with 

sustainable resource practices are always considered 
when creating and implementing all our menus.

Our culinary team strives to offer you dishes which  
are prepared with a Western personality and  

a unique Canadian flair. Sit back and savour your 
dining experience. It is our pleasure to assist you  

in any way possible.

 vegetarian    gluten free     signature item 

  



 

STEAK CAESAR & FRIES 22
grilled 6oz AAA beef sirloin | fries | caesar salad 
add garlic toast 2

FISH & CHIPS 16            
beer battered white fish | malt vinegar powder | tartar sauce | lemon | red cabbage slaw

SPAGHETTI & MEATBALLS 18
local bison | beef | pork | slow cooked tomatoes | fresh semolina pasta | parmesan 

CHICKEN FINGERS 13
crispy chicken strips | honey mustard | fries 

FRESH PASTA OF THE DAY 17
ask your server for our daily inspiration

 

ANNISABO    CUP 5  BOWL 8        
traditional Cree style pea soup | slow cooked pork | fresh herbs

FROM OUR  KETTLES    CUP 5  BOWL 8
market inspired soup 

CAESAR SALAD    STARTER 7  MAIN 11
romaine hearts | warm smoked bacon | parmesan | lemon zest | focaccia croutons

WEDGE SALAD    STARTER 7  MAIN 11    
iceberg | chopped fried egg | cucumber | grape tomatoes | blue cheese 
smoked almonds | steak spice vinaigrette

GREEN SALAD    STARTER 6  MAIN 10       

organic greens | cucumber | tomato | shaved carrot | balsamic dressing

 

grilled to your liking served with market fresh vegetables | mashed potatoes | red wine sauce | signature steak salt

6oz grilled chicken breast 6  
6oz AAA sirloin steak 9  

8OZ BEEF STRIPLOIN  31  CHICKEN BREAST  19 6OZ SIRLOIN 24   

Share a ph o to of your dish using #Sawridge Eats


