
Saz’s Finest
Award-Winning  
BBQ Baby Back Ribs  
House coleslaw / mac-n-cheese /  
Saz’s Original BBQ Sauce  
Full Rack 34 / Half Rack 22

Signature Ribs  
& Fried Chicken 
Half rack of ribs / fried chicken breast 
(choice of Traditional, Nashville Hot or 
Lemon Pepper Bu�alo Dry Rub) / house 
coleslaw / mac-n-cheese 26

NE Shrimp Boil  
Shrimp / andouille sausage / boiled red 
potatoes / corn / Old Bay butter / corn 

mu�n with honey butter / grilled lemon 24

Walleye & Chips 
Walleye pan-fried or broiled / parmesan 
chips / house coleslaw / lemon caper 
brown butter / grilled lemon 24 

Fried Chicken & 
Waffles 
Pearled sugar wa�es / fried chicken breast 
(choice of Traditional, Nashville Hot or 
Lemon Pepper Bu�alo Dry Rub) / smoked 
bacon / pickled jalapeños / maple syrup 19.50

1/4 RACK GOUDA MAC  
¼ rack BBQ ribs / cavatappi pasta / 
mushrooms / horseradish-gouda sauce / 
piled high with crispy straw onions 22

Build a Mac 

Cavatappi pasta / Saz’s cheese sauce / 

topped with toasted panko 13  
 upon request +2 

Loaderup!
Flash-Fried Cauliflower  

Buttermilk fried / Nashville Hot /  
Bu�alo with Blue Cheese / Lemon  

Pepper Bu�alo Dry Rub +3

Chicken Breast 
Grilled / Blackened /  

Buttermilk Fried / Nashville Hot /  
Bu�alo with Blue Cheese and Bacon / 

Lemon Pepper Bu�alo Dry Rub +5 

Pulled BBQ Pork +5 

Pulled BBQ Chicken +5

1/4 Rack BBQ +5

Shrimp  
Grilled / Blackened / Lemon Pepper 

Bu�alo Dry Rub +7

Salads 
orWraps

Caesar  
Romaine / sourdough croutons /  

shaved parmesan / parmesan frico /  
caesar dressing 11

Buffalo  
Romaine / diced tomato / bacon /  

crumbled blue cheese / shredded cheddar / 
bu�alo sauce / house dressing 11  

Cobb   
Mixed greens / red onion / tomato / 

cucumber / hardboiled egg / shredded 
cheddar / avocado / bacon / house dressing 11 

 

Salad & Wrap Upgrades 
Fried Cauliflower: Classic / Nashville Hot / 

Lemon Pepper Bu�alo Dry Rub +3 
 

Chicken: Buttermilk Fried / 
Grilled / Blackened / Lemon Pepper  

Bu�alo Dry Rub +5 
 

Shrimp: Grilled / Blackened / 
 Lemon Pepper Bu�alo Dry Rub +7 

 

STRAWBERRY SPINACH 
Salad  

Spinach / strawberries / feta / candied 
pecans / red onion / blueberry vinaigrette 12 

 

MANDARIN  
ORANGE SALAD  

Mixed Greens / mandarin oranges / candied 
pecans / feta / avocado / cucumber / diced 

grilled chicken / lemon vinaigrette /  
wonton strips 16
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“The Finest” 
 SINCE 1976

Shareables
Leinie’s Battered  
Cheese Curds 
Leinenkugel’s battered and fried white 
cheddar curds / marinara / Saz’s Spicy 
White BBQ Sauce 12 
 

SPINACH & 
Artichoke DIP 
Hot creamy blend of spinach, artichoke, 
and 5 cheeses / house fried kettle chips 10 
 

Low Country Shrimp  
Gulf shrimp / Old Bay butter / toast  
points / grilled lemon / Saz’s Spicy White 
BBQ Sauce 13 
 

Onion Straw Basket 
Buttermilk country fried onion straws / 
Saz’s Spicy White BBQ Sauce 8  
 
 

BBQ Riblets  
4 riblets tossed in choice of sauce: Saz’s 
Original BBQ, Saz’s Sassy BBQ, or Brown 
Sugar Bourbon BBQ / served with onion 
straws / 12

Festival Combo 
Mozzarella marinara / sour cream & chive 
fries / Leinie’s battered curds / house 
dressing / Saz’s Spicy White BBQ Sauce 15

Loaded Fries 
Sour cream & chive fries / bacon bits / 
green onion / pickled jalapeño / cheese 
sauce / shredded cheddar / sour cream 
& chive sauce. Choice of pulled pork or    
pulled chicken 11

Sour Cream & Chive Fries 
Battered and seasoned / house dressing 7

Wings & Things 
Your choice of fried wings / flash fried 
cauliflower / tossed tenders with house or 
blue cheese / carrot and celery  
8 Wings 15 / 12 Wings 20 / 
Cauliflower 12 / Tossed Tenders 14  
 
Sauces: Bu�alo / Bu�alo Garlic / Saz’s 
Original BBQ / Saz’s Dry Rub / Orange 
Honey Habanero / Nashville Hot / Brown 
Sugar Bourbon BBQ / Tangy Thai / Lemon 
Pepper Bu�alo Dry Rub / Saz’s Sassy BBQ  
 

HONEY FETA DIP 
Sweet & salty topped with pecans & honey / 
toasted baguette / served chilled 11 

 
Mozzarella Marinara 
Wonton-wrapped string cheese / marinara 11

Available �idays Only

Saz’s State House  

Fish Fry
Three pieces of Miller High Life  

beer battered cod or baked cod with 
lemon butter / rye bread / house coleslaw /  

choice of sour cream & chive fries or 
potato pancakes  Fried 18 / Baked 19 



A La Carte
Soup of the day  

Cup 4.50 / Bowl 6.50

side salad  
with choice of dressing        4

Side Caesar salad     4

kettle chips 3.50

house coleslaw        3.50

sour cream &  
chive fries 3.50

corn muffin  
with honey butter 1.50

Mac-n-cheese  5

BBQ baked beans       5

Fresh vegetable  
of the day       4

sauces 
Extra sauces available .75 each 

Saz’s House Dressing 

Blue Cheese Dressing

Saz’s Spicy White BBQ

Saz’s Original BBQ 

Saz’s Sassy BBQ 

Brown Sugar  
Bourbon BBQ 

BUFFALO GARLIC

TANGY THAI

Stephanie’s  
Sour Cream & Chive

 Bacon Aioli

ORANGE HONEY HABANERO

Tomato Aioli 

Buffalo Sauce 

Stephanie Burger*   
Bacon / sour cream & chive sauce / sharp 
cheddar cheese / pretzel bun 17

Pub Burger*  
Onion straws / bacon / cheddar cheese / 
bacon aioli / pretzel bun 17

Festival Burger*  
Leinie’s battered cheese curds / pulled pork /  
pickles / bacon aioli / butter toasted bun 17

Mac-N-Cheese 
Burger*  
Saz’s mac-n-cheese / bacon / cheddar 
cheese / sriracha ketchup / pretzel bun 17

Beyond BURGER PATTY  
Onion straws / arugula / horseradish gouda 
sauce / pretzel bun 15 
(Can be made vegan upon request)

Build A Burger*  / 12

— Complimentary toppings —  
Lettuce / Tomato / Red Onion / Pickles / 

Caramelized Onions

— Upgraded toppings — 
Onion Straws / Avocado / Bacon / Pickled 

Jalapeños / Sautéed Mushrooms  
+1.50 per topping

— Premium toppings —  
Pulled Pork / Pulled Chicken /  

Mini Mozzarella Sticks / Mac-N-Cheese / 
Leinie’s Battered Cheese Curds /  

+3 per topping

— Cheese —  
Cheddar / Fontina / Swiss / Blue Cheese /  

Dill Havarti / American / Smoked Gouda / Feta 
+1.50 per topping

All burgers are double angus beef patties.

Add a patty for +3.50 or substitute  
Beyond burger patty for +3.50.  

 Gluten free buns available for +1.50

Scan the Code to View  
Our Menu Online

Handhelds
Signature  
BBQ Pulled Pork  
All-natural braised pork / Saz’s Original 
BBQ Sauce / butter toasted bun / 14 

Make it Deluxe:  
bacon / pickled jalapeño /  
onion straws / cheddar cheese / 16

Signature BBQ  
Pulled Chicken  
All-natural braised chicken / Saz’s Original 
BBQ Sauce / butter toasted bun / 14 

Make it Deluxe: 
bacon / pickled jalapeño /  
onion straws / cheddar cheese / 16

Roasted Tomato 
Grilled Chicken 
Sandwich  
Lettuce / bacon / avocado / roasted 
tomato aioli / dill havarti / butter toasted 
bun 14

State Street BLT+A  
Lettuce / tomato / bacon / avocado / 
bacon aioli / sourdough bread 14

CAPRESE Sandwich 
Fresh mozzarella / sliced tomatoes / fresh 
basil / balsamic vinegar / olive oil / butter 
toasted French baguette 15

Buttermilk Fried 
Chicken Sandwich 
Choice of Traditional, Nashville Hot or 
Lemon Pepper Bu�alo Dry Rub / lettuce / 
tomato / pickle chips / cheddar cheese /  
New Orleans style remoulade / butter 
toasted bun 14

JALAPENO POPPER 
GRILLED CHEESE 
Bacon / pickled jalapeños / Swiss & 
jalapeño cream cheese / sourdough bread 14 
 

Smoked  

Tri Tip Philly  
Saz’s smoked tri tip / caramelized onion /
onion straws / horseradish gouda sauce / 
butter toasted French roll 16 

State House  
Chicken Parmesan 
Buttermilk fried chicken / Saz’s mini 
mozzarella sticks / marinara / shaved 
parmesan / fontina cheese / butter toasted 
bun 14.50

CHICKEN BACON 
CHEDDAR SANDWICH  
Grilled chicken / bacon / lettuce / onion / 
cheddar cheese / chipotle mayo / butter 
toasted bun 14 

All burgers and handhelds come with your choice of standard side  
or upgrade to a premium or festival side for an additional cost

Standard sides  
Kettle Chips / House Coleslaw / Sour Cream & Chive Fries 

Premium Sides +3 
Cup of the Soup of the Day / Side Salad / Side Caesar Salad / 

 BBQ Baked Beans / Fresh Veggies / Mac-N-Cheese / Gluten-Free Mac-N-Cheese +1

Festival Sides +5 
Leine’s Cheese Curds / Mozzarella Marinara 

Burgers

 GLUTEN-FRIENDLY Items with this 

symbol can be prepared gluten-friendly with 

the elimination of ingredients or by substituting 

certain ingredients.

*Consuming raw or undercooked meats, 

poultry, seafood, shellfish or eggs may increase 

your risk of foodborne illness. Please inform 

your server about any food allergies.



Draft Beer
Blue Moon  6

Ciderboys Seasonal  8

Eagle Park  7

Golden Road Mango Cart 6

Good City Seasonal  6.50

Kona Brewing Seasonal 6 

Lakefront IPA  6

Lakefront Riverwest Stein  6 

Leinenkugel’s Seasonal  6

Miller Lite  4.50 

Miller High Life  4.50 

New Glarus Spotted Cow  6

Nitro Seasonal  7.50 

Third Space Seasonal  6

Bottles 
Angry Orchard  
Hard Cider  6.50 

Bud Light  4.75 

Coors Light  4.75 

Corona  6.25

Franziskaner Hefe-Weissbier  7

Heineken  6.50

Lakefront New Grist  7 

Michelob Ultra 5.50

Miller 64  4.75 

Miller High Life 4.75

Miller Lite 4.75

Modelo Especial  6.25

Stella Artois  6.50

 

Seltzers 
White Claw  7 

(Black Cherry / Mango / Lime / Raspberry)

Budlight Seltzer  7 
(Black Cherry / Mango) 

Signature Cocktails 
 
TROPICAL  
Old Fashioned  
House-infused grilled pineapple bourbon / 
Malibu / house old-fashioned mix /  
sweet soda 10

BERRY mojito  
House-infused mint lime rum / blackberry 
puree / simple syrup / sweet soda 10

KENTucky Mule  
House-infused grilled pineapple bourbon / 
Goodland Orange Liqueur / Angostura 
Orange Bitters / ginger beer 10

caribbean mule 
House-infused mint lime rum / 
strawberry puree / ginger beer 10

 
 
 
 

 
summer sidecar  
House-infused grilled pineapple bourbon / 
Goodland Orange Liqueur / pineapple 
juice / simple syrup 10

Wisco Shirley 
Door County cherry vodka / Goodland 
Orange Liqueur / sweet soda 10

Grown-Up Float  
Dr. McGillicuddy’s Vanilla / choice of 
Orange Crush or Sprecher Root Beer / 
topped with sweet foam 10

Beermosa  
Golden Road Mango Cart Wheat Ale with 
your choice of pineapple or orange juice 7

Bloodies
The Finest  
Vodka / house mix / celery salt  10

Hellfire Bloody  
House infused vodka / horseradish /  
house mix / Jalapeño Mini-Mozzarella 
Stick  12

Cajun Bloody  
Tito’s vodka / house mix / tabasco / grilled 
andouille sausage / grilled shrimp  13

1976 BBQ Bloody  
Signature Saz’s rib rub rim / Tito’s vodka / 
Saz’s Original BBQ Sauce / house mix / BBQ 
baby back riblet / grilled andouille sausage  14

Mocktails & More
Free refills on Pepsi products 

Tropical Mist  
Muddled oranges and cherries / topped with 
pineapple juice and sweet soda 4

Kiddie Float  
Choice of Orange Crush or Sprecher Root 
Beer / topped with sweet foam  4.50

Almond Syrup Lemonade  
Orgeat / lemon juice / water 6 

Sprecher Root Beer (tap) 4

Kiddie  Cocktail  
Grenadine / sweet soda / cherries 3.50

Flavored Lemonade (1 free refill) 
Original / Strawberry / Raspberry 4.50

Clausthaler NA 6

Riverwest Stein NA 7

Lagunitas  
Hoppy Refresher 6.50

�ne 
Conundrum, Red Blend 9 / 35

Conundrum,  
White Blend 9 / 35

Bonanza, Cabernet 11 / 43

H3, Merlot 11 / 43

Meiomi, Pinot Noir 13 / 51

A to Z, Riesling 12 / 47

 

Ruffino, Pinot Grigio 10 / 39 

Kim Crawford,  
Sauvignon Blanc 11 / 43

Imagery,  
Chardonnay 10 / 39 

Piquitos, Moscato 10 / 39 

Campo Viejo,  
Sparkling 7 / 25 

SIGnature   

SPIRITS ON TAP  
brewerS blue  

Tito’s vodka / lemonade / blue curacao 9

Pineapple Margarita  
Saz’s signature margarita / pineapple juice / 

served with a spicy rim  9 
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