
SWEETS
Ice Cream 
Sandwich – 8
*ask for today’s creation

Homemade 
Cheesecake – 9
*ask for today’s creation

Banana  
Split – 13
*ask for today’s creation

Classic Burger – 13 
Nonay beef, lettuce, tomato,  

dill pickle, WS sauce

Juicy Lucy – 16
Nonay beef, BBQ short rib stuffed, 
smoked cheddar, bourbon caramelized 
onions, lettuce, garlic aioli

The Woodshed – 16
Nonay beef, red wine braised onions, 
Irvings Farm Fresh bacon,  
tomato jam, dill pickle, spinach

Smurf – 16
Nonay beef, roasted mushrooms,  
bacon, arugula, blue cheese aioli

The  
Crispy Colonel – 15
Fried Morinville colony chicken, lettuce, 
bread and butter pickles, WS Sauce

Mushroom Melt – 14 
Griddled portabella, tomato jalapeno 
jam, red wine braised onions,  
creamy goat cheese, spinach 

Effing Fish filet – 16
Beer battered Icelandic cod, tangy coleslaw, 
pickled red onions, tartar sauce

Bison Bacon Swiss – 17
Fresh ground wild bison,  
bourbon braised onions, Irvings Farm 
Fresh bacon, Sylvan Star gruyere,  
cherry mustard, spinach

Woodshed Whistledog – 15
Whistledog, Irving’s Farm Fresh bacon, 
pickled banana peppers, housemade  
nacho cheese sauce, WS sauce,  
Bon Ton Bakery bun

Sassy Sriracha  
Salmon Burger – 16.50
Spicy salmon patty, arugula,  
tomato, avocado, sriracha aioli,  
Bon Ton Bakery bun

Ain’t No  
Jive Turkey – 15.50
Seared Four Whistle Farms turkey,  
Sylvan Star gruyere, arugula pesto,  
red wine braised onions, arugula, 
cranberry aioli, Bon Ton Bakery bun

Unbelieve-a-burger – 14
Chickpea patty, smoked tomato mayo,  
spinach, pickled red onion, jalapeño, 
avocado, tomato 

BURGERS Sides sold separately

The Ben Burger – 14
Ben’s favourite ingredients! Ketchup, pickles, tomatoes, lettuce, bacon, cheese, beef

$1 from every Ben Burger sold will go to support the Ben Stelter Fund

Add 5oz patty... or more 4.50 - lettuce wrap 2 
GF bun 3 - add cheese 2 - add bacon 2 - sipping gravy 3 
sub portabella or chickpea to any burger - no charge

Ask about our junior menu vegetarian friendly

SHAREABLES
Fresh Cut Fries –  
side 6 | bucket 10
“Shed Fries” – 12 
Fresh cut fries, housemade nacho 
cheese, hot sauce, pickled banana 

peppers, chives

Beer battered  
onion rings – 
side 6 | bucket 10
Poutine side 8.50 | full 13
Coleslaw side 4.50 | full 7

Greens side 6 | full 9 
Arugula, tomato, cabbage, carrot,  

red onion, dill dressing

Workshop’s Crispy 
Brussels – 12 
Served with sriracha sour cream

Spinach Salad – 
side 8 | full 12 
Toasted sunflower seeds, pickled  
red onion, avocado, goat cheese,  
honey mustard dressing 

add salmon patty/ chicken 8



ON THE HANDLES
We love local! Check out our great 
craft beer selections from local 
breweries like these:
SYC
Town Square

Sea Change
Analog

And More! Ask about today’s rotational offerings.

THEWOODSHEDYEG.COM

At Woodshed, we create handcrafted cuisine and 
warm, genuine hospitality each and every time
We work hand in hand with you to create the 

one-of-a-kind experience you were aiming for

Create your own custom menu  Create your own custom menu  
for any eventfor any event

WOODSHED CATERS!

WINE & BOURBON
Just because we like burgers, doesn’t 
mean we don’t enjoy the finer things! 
We have a generous selection of wine 
and bourbon for the fancy in all of us.

SHAKES  
*Spike any shake with buffalo trace - 5

Classic Vanilla – 8
Caramel Swirl – 8
Double Chocolate  
Chunk – 8

Coco Cappuccino – 8
Strawberry  
Sunshine - 8

NON-ALCOHOLIC
Non-Alcoholic Beers
San Pellegrino
Lemonade
Iced Tea
Grizzly Paw Soda 
Black Cherry, Orange Cream Soda, Ginger Beer, Root Beer, Cream Soda, Grapefruit Soda

Brewed by real brewers  
in an actual brewery!


