
Dear Guests, 
 At the Sawmill Inn, we continually strive to serve consistently good, high quality food.  We do this by  
purchasing our food products according to an established set of standards and specifications.  All of our beef  
products are graded USDA choice or better, and come from the Midwest’s best packing houses.  Our seafood is  
the highest quality available, whether it is the Canadian walleye, cold water lobster or any of our other seafood  
selections.  Even our produce is delivered daily in order to ensure freshness.   

We think you’ll agree that our extra effort is worth it. 

Hors d’’ OeuvresHors d’’ OeuvresHors d’’ OeuvresHors d’’ Oeuvres    
Shrimp Cocktail……………….………….9.95  
 

Escargot a la Bourguignonne………..…..8.95  

 
Deep-Fried Onion Rings…………………6.95  
 
Combo Basket  
    Deep-fried Mushrooms,  

    Cauliflower & Onion Rings………..……7.95 
 
French Onion Soup Gratinee……………4.95   

Deep-Fried Mushrooms 
    or Cauliflower…………….………………...6.95 
        Cheese Sauce  

 

Fresh Vegetable Tray & 
    Dip for two…………………………………..5.95 
 
Cheese Crostini………………………………..5.95  
 

Spinach & Artichoke Dip……….…..………..7.95 
    Hot or cold  

BroilerBroilerBroilerBroiler    
All Broiler Entrees include your choice of soup du jour, tossed salad, Caesar salad or 

spinach salad, choice of potato or wild rice, hot popover and butter.  

Roast Standing Prime Rib of Beef, au jus                                            QUEEN    12 oz.   22.95 

       8 oz.    18.95 

   KING      15 oz.  24.95    Horseradish sauce   

We would be happy to charbroil your prime rib at no extra charge. 

The Choice Filet Mignon………………………………………………………28.95 
     A 9 oz. choice cut of tenderloin that has become a standard throughout the nation.  Cut on site. 
 

Bacon Wrapped Petite Filet Mignon……………………………………….…24.95 
    A 7 oz. petite filet wrapped in bacon, and hand cut by our chef. 
 

Center Cut Top Sirloin………………………………………………….……..17.95 
     A perfectly aged 10 oz. top sirloin, seasoned and broiled to perfection. Maitre d’ butter. 
 

Steak Diablo……………………………………………………………….……19.95 

     A thick cut 10 oz. top sirloin, seasoned with our special Diablo sauce. 
 

Cedars Steak Sandwich…………………………………………………….….14.95 
    A tender 7 oz. sirloin steak, served open-faced on toast. 

 

 The above steaks are available with sautéed onions for an additional 1.95 
With sautéed onions & mushrooms for an additional 2.50 

With sautéed mushrooms, Diablo sauce or Béarnaise sauce, add 2.95 

            Rare            Very red, cool center 

                       Medium Rare           Red, warm center 

                       Medium           Pink center 

                       Medium Well             Slightly pink center 

                       Well Done                  No pink 



Cedars SpecialtiesCedars SpecialtiesCedars SpecialtiesCedars Specialties    
 

 All Cedars Specialty Entrees include your choice of soup du jour, tossed salad, spinach salad 

or Caesar salad, choice of potato or wild rice (unless accompanied by pasta or wild rice), 

hot popover and butter. 

 
 Tenderloin of Beef a la Oscar…………………………………...………...32.95 
     Broiled 9 oz choice tenderloin of beef crowned with fantail shrimp, 

     béarnaise sauce and asparagus spears. 

 

Bar-B-Q Pork Loin Back Ribs…………………………………………..19.95 
    Full rack smoked on premises. Our special sauce. 

 

 Grilled Liver, Onions and Bacon………………………….……………..12.95 
    Tender young beef liver sautéed in butter, topped with onions and bacon. 

 

 Pasta Pompadori Fresca…………………………….……………………13.95 
    Roasted tomatoes sautéed with olive oil, garlic, basil, and white béchamel sauce. 

    Tossed with penne pasta.  Sautéed chicken breast, add $3.00. 

 
 Baked Chicken Breast a la Cumber…………………………………….12.95 
    A broiled boneless chicken breast served on a bed of wild rice and sautéed vegetables. 

    Topped with a wine cream sauce and Swiss cheese. 

 

CombinationsCombinationsCombinationsCombinations    
 

 All Combination Entrees include your choice of soup du jour, tossed salad, spinach salad 

 or Caesar salad, choice of potato or wild rice, hot popover and butter. 

 
 Prime Rib and Jumbo Split Shrimp…………………………………….29.95 
    The best of both worlds – an 8 oz. cut of prime rib and three broiled 

    jumbo split shrimp.  Sheer pleasure. 

 

 Top Sirloin and Walleye a la Ritz……………………………………….21.95 
    Another winning combination. . . our 7 oz. top sirloin and 6 oz. walleye a la Ritz. 
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Don’t forget to ask your server about our dessert selectionsDon’t forget to ask your server about our dessert selectionsDon’t forget to ask your server about our dessert selectionsDon’t forget to ask your server about our dessert selections    

 or or or or    

our “real” ice cream drinks!our “real” ice cream drinks!our “real” ice cream drinks!our “real” ice cream drinks!    



Fish and SeafoodFish and SeafoodFish and SeafoodFish and Seafood    
 

 All Fish and Seafood Entrees include your choice of soup du jour, tossed salad, spinach salad  

 or Caesar salad, choice of potato or wild rice, hot popover and butter. 

 

 Jumbo Split Shrimp………………………..………………………………...28.95 
   Broiled in the shell, or breaded and deep-fried 
    A half dozen of our jumbo shrimp served with either drawn butter, tartar sauce or cocktail sauce. 

 

 Broiled Lobster Tail…………………………………………………………..48.95 
    A 20 oz. lobster tail, broiled with butter and seasonings. 

    Served with drawn butter and lemon. 

 

 Walleyed Pike a la Ritz………………………………………………………..19.95 

    A fillet of walleye breaded in our special seasonings and cracker crumbs, browned and 

    baked.  Crowned with maitre d’ hotel butter and toasted almonds. 

    
 Broiled Walleyed Pike………………………………………………………...19.95 
    Topped with toasted almonds. 

To our guests: 

         We are here to serve you.  If there is something you desire that is not on the menu, please  

ask your server.  We are often able to fill special requests.  We will also cater to special diets. 

         For those with lighter appetites, we will split a dinner for an additional $5.95.  This  
includes a tossed garden salad, spinach salad, Caesar salad or soup du jour, popover, and 
choice  
of potato or wild rice, unless accompanied by wild rice or pasta. 

SaladsSaladsSaladsSalads    
The Caesar, King of Salads…….5.95  
Crisp leaves of romaine, graced with the  

essence of garlic, coddled with classical  

seasonings, dusted with Romano cheese.  
 

With grilled chicken breast, add $3.00 

Old Fashioned Chef’s Salad…….8.95 
Julienne ham, turkey, natural Swiss & cheddar 

cheeses on crisp mixed greens, garnished with  

tomatoes, sliced cucumbers, hard-boiled egg slices.  

Served with your choice of dressing. 

Ragin’ Blazin’  
 Chicken Salad……………..8.95  

Mixed greens, carrots, shredded cheddar cheese  

and green onions topped with our ragin’ blazin’  

chicken breast.  

Beef or Chicken Taco Salad…….8.95 
A crisp tortilla shell loaded with crisp greens,  

tender chunks of seasoned chicken or seasoned 

ground beef, tomatoes, onions, and shredded  

cheddar cheese.  

Served with Mexican dressing or salsa.  
 

Unseasoned ground beef or chicken upon request. Axe Grinder Salad……………...8.95 
Iceberg & romaine lettuce, tossed with our BBQ  

ranch dressing, pecans, green onions and carrots. 

Served with tomatoes, cucumbers, cheddar cheese. 

Topped with a boneless broiled chicken breast.  

Dinner Salad………………….…3.95  

Tossed crisp greens, choice of dressing 

Spinach Salad…………………....5.95 
Leafy spinach salad with “real” bacon bits,  

hard-boiled egg then tossed with our own poppy 

seed dressing. 
 

With grilled chicken breast, add $3.00 



The Cedars Sandwich SpecialtiesThe Cedars Sandwich SpecialtiesThe Cedars Sandwich SpecialtiesThe Cedars Sandwich Specialties    

Walleye Fillet Burger...…………………………………………………………10.95 
    A fresh walleye fillet, lightly breaded and deep-fried.  Served with buzz saw fries or 

    a tossed salad.  A natural for the great north. 

 
Grilled Reuben…………………………………………………………………..8.95 
    A generous sandwich of sliced corned beef, our special dressing, Swiss cheese and 

    kraut on grilled marble rye bread.  Buzz saw fries or tossed salad. 

 
Philly Steak Sandwich…………………………………………………………..8.95 
    Shaved prime rib, Swiss cheese, bell pepper strips and onions.  Served with buzz saw fries 

    or a tossed salad. 

 
Chicken Philly Sandwich……………………………………………………….8.95 
   Strips of chicken sautéed with onions, bell peppers, mushrooms, topped with Swiss cheese  

    and served on a hoagie.  Buzz saw fries or a tossed salad.  
  
The Cedars Burger……………………………………………………………...7.95 
    One-half pound lean ground beef served on a toasted bun and garnished with sliced onion, tomato and 

    lettuce.  Served with buzz saw fries or tossed salad.  With cheese, add 50¢.  With bacon, add 95¢. 

  
The Patty Melt…………………………………………………………………..7.95 
    A lean ground beef patty, American and Swiss cheeses, sautéed onions nestled 

    between whole wheat bread and grilled.  Served with buzz saw fries or a tossed salad. 

 

Potatoes & SidesPotatoes & SidesPotatoes & SidesPotatoes & Sides    

Itasca County 

    Wild Rice………….………….....2.95 
 

Buzz Saw Fries………………….…2.95 
 
Chef’s Soup du Jour 

    Cup ………………………….….2.95 
    Bowl……………………….……3.95 
    Daily our chef creates special recipe soups 

Baked Potato with 

    Sour Cream and Chives…………...2.95 
 

Au Gratin Potatoes ………………….2.95 
 

Hash Browned Potatoes ……………..2.95 

Some items may contain yellow dye no. 7 and red dye no. 3 
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