
From the Grill
Blown-Down Baby Back Ribs
Chargrilled pork ribs with battered fries  
and homemade coleslaw  Large 22.99   
Regular  18.99  Extra Large  29.99
Sawmill’s Jambalaya  
Chicken, ham and andouille sausage in slow 
cooked Creole sauce, served over rice pilaf  
16.99  Add sautéed shrimp  7.99

Served with your choice of homemade soup or salad. 
Trade up your soup or salad for a cup of Camp-Style chili for only 99¢

Northwoods Beef Pot Roast  With tender vegetables 
and mushrooms over mashed potatoes with gravy  16.99
Brisket & Beer Mac  Smoked brisket and  
cavatappi pasta baked with creamy beer cheese, smoked 
Cheddar, applewood bleu cheese and scallions  14.99
Country Fried Chicken  Country fried chicken served  
with battered fries and homemade coleslaw  14.99 

Chicken Stew with Biscuits  Chicken breast and  
veggies in gravy topped with flaky biscuits  15.99
Kickin’ House Meatloaf  Made with ground beef,  
Italian sausage and spices. Served with vegetable,  
mashed potatoes and gravy  16.99
Chicken Pot Pie  Chunks of chicken in a creamy gravy  
with veggies and covered in a flaky crust  15.99

Just Like Ma used to Make
Served with your choice of homemade soup or salad. Trade up your soup or salad for a cup of Camp-Style chili for only 99¢

Fair Lead Fishing hoLe

Rice & Noodle Bowls

Homemade coleslaw, kettle chips or rice pilaf may be substituted for fries for 99¢

Weekend Features
Weekend features are subject  

to availability. Ask your server about  
our daily features.

Private Dining
Hosting a rehearsal dinner, special  

occasion, or company meeting?  
Let the Sawmill Inn take care of the  
details in our private dining room.

Download
Sawmill Mobile App

Become A
Sawmill INNsider

Enjoy our Friday Fish Fry  
on Wednesdays, too!

*The consumption of raw or undercooked 
red meats, eggs or other foods may  

increase risk of food born illness  
especially if you have certain  

medical conditions.

Southwestern Salmon Pan-seared in an iron skillet,  
rice pilaf and sugar snap peas. Served with your choice  
of our homemade soup or salad  21.99
Fresh Lake Perch Lightly breaded and served golden 
brown with fries  18.99 

Crab Cake Platter Hand formed crab cakes made  
with jumbo-lump crab, flat grilled and served with   
sweet potato fries, coleslaw, and house-made  
rémoulade sauce   Two for 19.99, Three for 23.99

Asian Chicken George’s special Asian sauce with  
shredded veggie slaw mix and grilled chicken over  
rice  14.99

Grilled Steak Noodle Bowl Beef tenderloin sautéed 
with mushroom and onion in a creamy stroganoff gravy 
over noodles  16.99

Friday Fish  
Served with hot, homemade  

German potato salad, coleslaw  
and marble rye bread. 

Fish Fry  
Available on WEDNESDAY and FRIDAY.  
Hand-breaded cod fillets, three for 16.99 

Additional fillets 2.99 each

Poorman’s Lobster  
Tender and flaky baked cod served with  

drawn butter  15.99 (While it lasts)

Fresh Lake Perch  
Hand-breaded perch served with  

tartar sauce  18.99

Saturday  
Oven Roasted Prime Rib*  

Hand-rubbed with herbs and spices,  
and slow roasted. Served with au jus  

and a horseradish sauce  
10-12 oz.  29.99

Sunday 
Baked Chicken 

Served with mashed potatoes, stuffing, 
vegetable, cranberry sauce and your 

choice of our homemade soup  
or salad 13.99  (While it lasts)

Fajita Salad Lettuce mix, Cheddar, red peppers and 
red onions. Sided with sour cream, salsa, guacamole and 
cheesy tortilla triangles. With grilled chicken  15.99  
Grilled tenderloin  17.99  Sautéed shrimp  17.99
The Richfield Chicken Salad Fresh greens, bacon,  
pepper Jack cheese, toasted pecans, red onion, peppers  
and tomato with our homemade garlic ranch dressing 
topped with breaded chicken and tortilla strips  15.99
Classic Caesar Romaine lettuce and sliced red onions 
with our creamy Caesar dressing. Topped with grated  
parmesan cheese and croutons  11.99 or a side 6.99  
Add chicken 4.99, add salmon, 7.49

Steak Valley Sawed Salad  Sliced, charred steak over 
crisp greens with grape tomatoes, bleu cheese, red onion, 
red pepper and choice of dressing  17.99
Blackened Salmon Salad Pan-seared blackened  
salmon on salad greens with toasted pecans, red peppers, 
red onions and bleu cheese crumbles, and your choice of  
dressing  18.99 
Grilled Chicken Salad Fresh salad greens topped with 
grilled chicken breast, crisp bacon, chopped tomato, sliced 
red onion, avocado, Feta cheese and our Italian seasoning. 
Served with choice of dressing  15.99

saWmill salads

Dressings French, Thousand Island, Garlic Ranch, Zesty Italian,  Bleu Cheese, Crumbled Bleu Cheese, Honey Mustard,  
Summer Tomato Vidalia Onion and Honey-Lime Vinaigrette. Extra dressing 99¢

A suggested 20% gratuity will be added 
to groups of seven or more. 

SoupS
Homemade Soup  Ladle Full  5.49  Hearty Bowl  6.49

Camp-Style Chili Topped with cheese, onions, peppers and sour cream  Bowl  7.99
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Ribeye Steak*
See why this is one of our best items! A 12-ounce Black Angus 
ribeye strip steak, charbroiled to order and topped with 
fresh, sautéed mushrooms, and served with your choice 
of potato  27.99,  or with a side of fried shrimp and cocktail 
sauce for only  5.99 more
Chicken & Broccoli 
Lemon garlic chicken and steamed broccoli florets served 
over rice  16.99

Southwest Bowl Fajita-style grilled chicken with sizzling onions, peppers, corn, 
and tomato over black beans and rice topped with sour cream and salsa  14.99

Seafood Combo Fried perch and breaded shrimp with battered fries and 
coleslaw. Served with a side of cocktail and tartar sauce  21.99

Chicken Tender Basket Chicken tenders served with a side of French fries 
and coleslaw with your favorite sauce for dipping  14.99

Gift Cards Available



Appetizers

Sawmill wingS
Say “CHEESE” Plate   Mozzarella Planks,  
Pub Cheese Curds, and Cheesy Mac Bites 11.99 
Pub Cheese Curds A Wisconsin favorite!  
Served with your choice of raspberry habanero  
or marinara  10.99 
Jumbo Stuffed ‘Shrooms Herb and garlic cream 
cheese, coated in bread crumbs and served with 
creamy horseradish sauce  11.49
Crispy Fried Green Beans Served with  
sriracha mayo for dipping  10.49
Crab Cakes A handmade blend of crab meat, 
seasonings and spices, drizzled with house-made 
rémoulade  11.99

Wrap It Up
Our wraps are served with your choice of one sandwich side unless otherwise noted. 

Sawmill Chicken Roller  Chicken, romaine lettuce,  
red peppers, crumbled bacon, toasted pecans, tomato  
and Swiss cheese with ranch dressing in a tortilla  11.99
Blackened Chicken Caesar Wrap  Romaine lettuce, 
chopped tomato, fresh Parmesan cheese, grilled chicken, 
and tangy Caesar dresing  12.99
Balsamic Chicken Wrap  Grilled chicken, spinach,  
parmesan, sliced tomato and balsamic glaze  11.99 

Cork Screw Shrimp Tacos  Three flour tortillas  
stuffed with tender shrimp with veggie slaw and  
our chipotle sauce  14.99
Quarter Corner Quesadilla  Stuffed with  
southwest grilled chicken, onion, peppers and melted 
cheese  13.99
Fire Chicken Wrap  Tender chicken with sweet chili  
Thai sauce, veggie slaw, avocado and sour cream 11.99

Saw Log SandwicheS

Sawmill FavoriteS

Our sandwiches are served with your choice of one sandwich side. Substitute a Pretzel Roll +1.49

Make It A Platter! 
Add soup or small house salad for 3.19

7-ounce prime Black Angus burger served with your choice of one burger side and a pickle.   
Add more fries 2.99. Add a fried egg  99¢

Bite of the Line Burgers

Share a sandwich for only 3.49!  
We cut the sandwich in two,  

add another side and a garnish.

Order dessert First!
Life is short.

The 1729 Club Smoked turkey, avocado spread, leaf  
 lettuce, fresh tomato with bacon on multigrain  
bread  12.49
Grilled Reuben Corned beef on grilled marble rye  
with Swiss cheese, sauerkraut and Thousand Island  
dressing  12.99  Add a side of horseradish 99¢
Pulled Pork Sandwich Served on a fresh pretzel  
roll 12.49  Add bacon 2.19  Add cheese 99¢
Bacon, Lettuce & Tomato Crisp Nueske’s bacon,  
leaf lettuce and tomato with mayo  11.49   
Add even more bacon  2.19  Add cheese 99¢

Turkey Cranberry Brie Carved turkey with creamy  
brie cheese and tangy cranberry sauce 12.49
Fish Sandwich with leaf lettuce, tomato, American 
cheese and tartar sauce all hanging out of a French  
roll  13.49
California Tuna Melt Albacore tuna salad with melted 
Cheddar, Gruyere cheese and avocado spread on grilled  
sourdough 12.49
Smoked Brisket Grilled Cheese Smoked brisket  
with Cheddar and Gruyere cheese, house seasoned on 
grilled sourdough 14.49

Pot Roast Sandwich  Pot roast covered with Swiss 
cheese and sautéed onions on grilled marble rye  12.99  
French Dip A French roll stacked with sliced roast beef, 
Swiss cheese and a side of au jus  12.99
BLT Chicken Sandwich  Grilled or fried chicken  
breast loaded up with lettuce, tomato, egg, Nueske’s  
bacon and garlic aioli  12.99  Add avocado 99¢

Sawmill Quiche  Made with tender chunks of chicken 
and fresh broccoli  10.99
Philly Steak  A French roll stacked with sliced beef,  
onions, pepper, melted cheese and a side of au jus  13.49
Top Lock Tenderloin  6-ounce tenderloin steak cooked 
to order and served in a toasted bun with sautéed  
mushrooms, au jus and onions upon request  16.99 

George’s Stacker Burger*  Stacked with bacon,  
Cheddar, pulled pork, house sauce, leaf lettuce and  
tomato on a pretzel bun  15.99 
The All American Cheeseburger*  Your choice of 
Cheddar, pepper Jack, Swiss or American  11.99 
California Burger*  Thousand Island, leaf lettuce,  
American cheese and tomato 12.49
Chipotle Salmon Burger  Fresh salmon fillet with  
green onions, avocado, lime and hints of spice served on  
a fresh roll with leaf lettuce and chipotle ranch mayo. 
Served with spiced sweet potato fries  13.49

The Wisconsin Burger*  Sautéed mushrooms,  
with melted Wisconsin Swiss cheese 13.49
Millie’s Melt*  American, Cheddar and Swiss, sautéed 
onions and mushrooms on grilled sourdough  13.49
Garbage Burger  Topped  with lettuce, fresh tomato, 
sour cream, Cheddar, Swiss, garlic aioli, and  Nueske’s  
bacon on a fresh roll  13.99
Smokehouse Burger*  With thick-sliced bacon,  
Cheddar cheese and BBQ sauce on a fresh roll 13.49

*The consumption of raw or undercooked 
red meats, eggs or other foods may  

increase risk of food born illness  
especially if you have certain  

medical conditions.

Sandwich & Burger Sides: 
Battered Fries 

Coleslaw 
Kettle Chips 

Rice Pilaf 
Chips & Salsa 

Veggies & Dill Dip 
BBQ Beans 

drinks
        Sprecher Soda
         Rootbeer, Lo-Cal Rootbeer,  

Orange Dream & Cream Soda
Sprecher Root Beer Float
Milk  2% or chocolate
Juice  V8, lemonade, orange, apple  
or cranberry
Serving                                   Products 
Jarrito soda in an assortment of flavors
Pellegrino Sparkling Water
Hot Chocolate 
Valentine Gourmet Coffee*
Rishi Tea Chamomile Medley, Blue  
Berry Hibiscus, English Breakfast, Jade 
Cloud, Peppermint, Turmeric Ginger
Shake or Malt Hand spun vanilla,  
chocolate, caramel, strawberry, peanut 
butter or coffee.
House Wines Available by the glass 
only. Chardonnay, Cabernet Sauvignon, 
Merlot, Moscato, Pinot Noir, Pinot Grigio. 
Ask your server for a complete wine list.
The Richfield Bloody Boot  
Our signature mix with a pickle, lime, 
olive, deli stick and a beer chaser.
Craft Beer On Tap
Hinterland Seasonal, New Glarus  
Seasonal, Spotted Cow, Louie’s Demise
Domestic Bottled Beer
Miller Lite, MGD, MGD Light, Bud,  
Bud Light, Miller High Life, Pabst
Near Beer
St. Pauli Girl and Clausthaler Amber
Premium Bottled Beer
Heineken, Leinie’s Honey Weiss,  
Bush Light, Corona, Guinness,   
Hacker-Pschorr, Two Harted Ale,  
Kentucky Bourbon Barrel Ale,  
Lagunitas IPA Pale Ale, Alaskan Amber,  
Schofferhofer Grapefruit Bier,  
Michelobe Ultra, Stella Cidre,  
Estrella Jalisco, Spaten Franziskaner

Cash is preferred, credit cards are  
accepted (American Express, MasterCard, 

Visa, Discover). No checks.

Bone-in Wings tossed in tempting sauces and 
served with celery sticks and choice of ranch or bleu 
cheese 6-Pak 10.99, 12-Pak 19.99, Case-O-Wings 39.99 
Boneless Wings tossed in your favorite wing sauce, 
breaded and flash-fried, single  9.49, double 14.99

George’s House-Made Sauces
Plain Jane– no sauce, just wings 
BBQ– sweet and a little tangy
Buffalo Sauce– traditional wing sauce



Sawmill House Breakfast* Two eggs, 
American fries and your choice of three strips  
of bacon, three sausage links or ham  12.99
Sawmill Hash  A blend of our house corned 
beef hash and potatoes. Topped with two eggs 
any style and house-made hollandaise with a 
side of toast  12.99 
Sawmill Quiche  Made with tender chunks 
of chicken and fresh broccoli  10.99
Sapling’s Breakfast* One buttermilk  
pancake, one egg and two strips of bacon  
or two sausage links (no toast)  11.99   
With chocolate chips, apples, cranberries,  
blueberries or pecans add 1.29 each

Head Sawyer* A 6-ounce charbroiled  
tenderloin with two eggs and American  
fries  15.99  double the steak  21.99 
Logger’s Mate* Two eggs, three strips of 
bacon or three sausage links and your choice of 
toast  11.99
Logger’s Breakfast* A hearty meal for the 
hearty appetite! Three eggs, American fries and 
your choice of four strips of bacon, four sausage 
links or ham  16.99
Breakfast Burrito Scrambled eggs with 
bacon peppered sausage, mushrooms,  
cheddar-jack cheese,fresh tomato topped  
with our house salsa, fresh avocado and sour 
cream  11.99 

Breakfast Biscuits & Gravy Combo  
Two buttermilk biscuits, Sawmill’s house made 
breakfast gravy with two eggs any style   11.99  
Add bacon 2.19
Breakfast Yogurt Bowl Vanilla yogurt with 
house granola, fresh berries, sliced banana, 
pineapple drizzle and real maple syrup  12.99
Steel Cut Oatmeal Brown sugar, and real 
maple syrup with a choice of toast or English 
muffin  9.99  Add bacon 2.19

Country Fried Steak* Tender breaded steak 
topped with sausage gravy and served with two 
eggs any style, American fries and your choice  
of toast  14.49
Woodsmen’s Breakfast* Two buttermilk 
pancakes, two eggs and three strips of bacon  
or three sausage links  13.49  
With chocolate chips, apples, cranberries,  
blueberries or pecans add 1.29 each

Ham  4.19
Corned Beef Hash  5.49
Nueske’s Bacon/Sausage 
Three strips or links  5.49
Side of Fresh Fruit  4.49
American Fries  4.19
Buttermilk Biscuits  3.19
Bagel & Cream Cheese 4.19 
English Muffin  2.19 
Sourdough, or 
Multi-Grain Toast  2.19
Toast white, whole wheat,  
or rye  2.19
House Made Sausage Gravy  
& Biscuits to any breakfast 
for only  5.29
REAL Maple Syrup  1.79

Order delicious  

Coffee Cake 
freshly baked on site,  

get it while it lasts  5.19
or a 

homemade

Cinnamon Roll  4.19

Boomscooter Breakfasts

Woodstock Breakfasts

saWmill Benedicts

Breakfast sandWiches

Breakfast sides

Beverages

             Homemade to order with the freshest ingredients. 
Featuring Nueske’s award-winning old world sausage links and bacon! Served with white, 
whole wheat or rye toast. For 29¢ extra, make your toast multi-grain or sourdough.

Meat Lovers Omelet Sausage, ham and 
bacon with melted Wisconsin cheddar  12.99 
Richfield Omelet Ham, cheese, onions  
and green peppers  12.99
Wisconsin Omelet Real Wisconsin  
cheese and ham  11.99 

Garden Veggie Omelet Mushrooms,  
tomato, spinach and gruyere cheese  11.99
Tex Mex Omelet Fresh egg omelet filled  
with shredded cheese, house chili, fresh  
avocado, salsa, sour cream, cilantro, and  
American fries  13.99

Jack-Pot omelets

House Pancakes Two cakes mixed with  
butter milk, served with syrup and butter 9.99 
Blueberry Pancakes Our house mix with 
fresh blueberries  10.49
Chocolate Chip Pancakes Buttermilk  
pancakes with chocolate chips and drizzled
with Hershey’s syrup  10.49

Door County Stuffed French Toast  
Two slices of French toast, stuffed with cream 
cheese and Door County cherries. Served with 
bacon or sausage  11.99
French Toast  Dipped in our special recipe 
egg batter and served golden brown with syrup 
and butter. Dusted with powdered sugar  10.99 
with choice of bacon or sausage  13.49

Flapjacks & such

Prepared with three eggs and served with American fries and choice 
of white, whole wheat, rye toast or English muffin. For 29¢ extra, 
make your toast multi-grain or sourdough.

Milk 2% or chocolate
Juice V8, lemonade, orange,  
apple or cranberry
Pellegrino Sparkling Water
Hot Chocolate 
Valentine Gourmet Coffee
Rishi Teas Chamomile  
Medley, Blue Berry Hibiscus,  
English Breakfast, Jade Cloud,  
Peppermint, Turmeric Ginger
The Richfield Bloody Boot
Our signature mix with a  
pickle, lime, olive, deli stick  
and a beer chaser

*The consumption of raw or undercooked red meats, eggs or other foods may increase risk of food born illness especially if you have certain medical conditions.

Breakfast
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Eggs Benedict*  Two eggs 
over-medium and ham on 
toasted English muffin  
halves topped with creamy 
hollandaise sauce  13.49 

Farmer’s Market  
Benedict* Fresh baby  
spinach, mushrooms and  
ripe tomato over English  
muffin halves with over 
medium eggs, fresh basil and 
hollandaise sauce  13.49

Blue Crab Benedict*  
English muffin halves  
topped with blue crab,  
two over-medium eggs and 
topped with creamy  
hollandaise sauce  17.99

Biscuit Sandwich   
Scrambled egg, melted cheese and sausage  
on a buttermilk biscuit  10.99 

Bagel Sandwich* 
Two eggs, Nueske’s bacon and American cheese 
on a grilled bagel  10.99

Homemade to order with delicious ingredients. Each prepared 
to make your day.  See our “Breakfast Sides” for add ons. 

See our “Breakfast Sides” for add ons. 

Toast not included  
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