SHAREABLES
CRAB CAKE

ONION RINGS

A family recipe and restaurant-wide favorite,
tossed in bread crumbs and fried, topped with
whole-grain aioli and mango salsa. 11

SHRIMP COCKTAIL
Peeled and chilled shrimp served with cocktail
sauce, fresh lemon and a flatbread cracker. 10

Served with horseradish cream sauce. 7

CHICKEN BITES
Served with crisp celery and tossed in your
choice of sauce. 8
• Buffalo with bleu cheese
•Chipotle BBQ with ranch

CHICKEN QUESADILLA

Quartered artichoke hearts and fresh spinach
baked with Parmesan and cream cheeses,
served with French baguette bread. 10

WHITE BEAN HUMMUS
Homemade hummus, vegetable crudité, naan
bread. 9

FLASH FRIED BRUSSELS

Fajita-seasoned chicken sautéed with onions
and bell peppers, then folded into a crispy
flour tortilla with melted cheddar-jack
cheese. Served with salsa and sour cream. 9

Topped with goat cheese, candied pecans,
apple-raisin chutney, maple balsamic
reduction. 9

W

The Ωπeshes¬
SALADS
CAESAR

COBB
Mixed greens, bacon, eg g, tomato, cheddar
cheese, avocoado, honey dijon dressing. 8

Romaine, house-made croutons, shaved
Parmesan, caesar dressing. 7

SUPER GREEN QUINOA

SPINACH APPLE GOAT
Spinach, Granny Smith apples, bacon, goat
cheese, caramelized onion, candied pecans,
maple vinaigrette. 9

Kale, quinoa, avocado, sweet potato, dried
cranberries, toasted sunflower seeds, lemon
vinaigrette. 9

e can accommodate
any cuisine or theme
to make your event
unique,
delicious
and memorable.

C atering G reat F ood
Since 1972

NACHO

ROASTED BEET
Mixed greens, roastd beets, avocado, crumbled
goat cheese, toasted almonds, lemon
vinaigrette. 7

•

SPINACH ARTICHOKE DIP

Mixed greens, cheddar-jack cheese, tomato,
scallions, crumbled tortilla chips. Served with
salsa and sour cream. 7

PROTEIN SELECTIONS•

Enhance any of the above salads with your choice of the following:

6 oz CHICKEN BREAST 3

5 oz SALMON 7

5 GRILLED SHRIMP 6

6 oz NEW YORK STRIP 6

CRAB CAKE 6

IMPOSSIBLE PATTY 7

A 20% gratuity will be added to parties of 7 or more.

Here on premises
we offer private rooms for parties from
10 to 110. If you prefer, we'll cater at a venue
of your choosing for any number of guests.
See our full catering menu online at
www.sambs.com
For other inquiries, Call (419) 353-2277
or email us at sambs@dacor.net.

HANDHELDS

All of our subs, sandwiches and burgers are served with potato chips. Upgrade to fries for $2.

SUBS & SANDWICHES
STRIP STEAK SANDWICH

CLASSIC CLUB

Grilled 6 oz New York Strip presented openface on Texas toast with melted provolone
cheese. Served with au jus and horseradish
cream sauce. 12

House-sliced Virginia baked ham and roasted
chicken, bacon, lettuce, tomato, provolone and
Hellmann's on toasted multi-grain bread. 9.5

GRILLED REUBEN
Corned beef, sauerkraut, Swiss cheese and
Russian dressing on grilled marbled rye. 10

TUNA MELT
Homemade tuna salad served hot with
melted provolone on multi-grain bread. 8

SAM B’S CHEESESTEAK SUBS
Choose either our thinly sliced top round
or sliced roasted chicken breast with melted
white American cheese. 8
HOAGIE (lettuce, tomato) Add .50

CHICKEN CAPRESE MELT
Grilled chicken breast, melted provolone
cheese, beefsteak tomato, pesto aioli, served
on multi-grain bread. 10

CRAB CAKE KAISER
Our Maryland crab cake on a toasted kaiser
roll topped with shredded iceberg, wholegrain aioli and mango salsa. 12

HOT ITALIAN SANDWICH
Salami, ham, Cappicola, pepperoni,
provolone, pepper relish and red wine
vinaigrette served on Texas toast. 9

VOLCANO (Buffalo sauce) Add .50
LOADED (grilled onions, green peppers and
mushrooms) Add 1.00

Homemade
SOUPS
BAKED FRENCH ONION
Our signature beef broth soup with onions,
croutons and melted Swiss cheese. 5

BLACK BEAN
A hearty vegetarian specialty with sherry and
roasted red peppers. Topped with sour cream
and scallions. 4

SOUP DU JOUR
Homemade in our kitchen daily. 4

PLATTERS

•

PRIME •

BURGERS
All of our beef burgers are 8 oz. of Prime
C.A.B. and dressed with lettuce and tomato
on a fresh Kaiser roll.

HAMBURGER 8
With Cheddar cheese 8.5
With Cheddar and Bacon 9.5

CHIPOTLE BARBECUE BURGER
With smokehouse bacon, chipotle barbecue
sauce, cheddar cheese and an onion ring. 10

HORSERADISH SWISS BURGER
Sautéed mushrooms and onions with melted
Swiss and horseradish cream sauce. 10

IMPOSSIBLE BURGER
Vegan "meat" patty, served on multi-grain
bread with lettuce, tomato and vegan smoked
paprika aioli. 12

B's BURGER
Applewood smoked bacon, shredded iceberg,
pickled red onion, tomato jam, Tillamook
cheddar cheese, B's burger sauce. 12

À LA CARTE

Each served with our homemade coleslaw.

Cole Slaw............... 2

FRIED SHRIMP

Apple Sauce......... 2

Risotto.......................... 5

We bread our own in-house. Served with

Tossed Salad....... 4

Steamed Broccoli..... 4

French fries. 14

Linguini Alfredo Side . ......................................... 6

FISH & CHIPS
Atlantic Cod fried in a light breading. Served
with French fries. 12

HOT ROAST BEEF
House-sliced roast beef served open-face
on Texas toast with mashed potatoes,
smothered in gravy. 9

CHICKEN AND QUINOA
Grilled chicken breast topped with tomato
jam, served with quinoa and broccoli. 13

SEE OUR MENU AT

www.SAMBS.com

CALL 352SAMB

French Fries................ 2

Sautéed or Steamed Spinach........................... 5
Quinoa Pilaf.............................................................. 5
Bread Service
Fresh baguette bread served with sun-dried
tomato infused olive oil. 4

ENTRÉES

GRILLED

All entrées (with the exception of the Pasta & Vegetarian sections) will be served with
lightly oiled French green beans seasoned with sea salt and cracked black pepper.

SEAFOOD

CHICKEN

Seafood from all over the world is delivered to
our kitchen several times a week, and includes
a rotating fresh feature seafood option not
listed on the daily menu.

MARYLAND CRAB CAKES
Two crab cakes made from our family recipe,
tossed in bread crumbs, fried and topped
with whole-grain aioli and mango salsa.
Served with mashed potatoes. 22

SHRIMP RISOTTO
Grilled jumbo shrimp served over a green pea
and mushroom risotto. Topped with shaved
Parmesan. 20

CHICKEN MARSALA
Chicken breast sautéed with wild mushrooms
in a Marsala wine sauce and served with
mashed potatoes. 16

Fresh Scottish Salmon fillet oven-roasted
to medium, served with mashed potatoes
and topped with your choice of the
following:

PESTO
Homemade pesto, tomato jam. 21

GORGONZOLA
Gorgonzola-garlic butter, maplebalsamic glaze. 21

CHIPOTLE BBQ
Semi-spicy BBQ, mango salsa. 21

Breaded and sautéed chicken breast with
marinara sauce and Italian cheeses. Served over
fresh linguine. 16

PASTA

All of our pasta dishes served with fresh,
authentic Linguine noodles.
Linguine tossed in our garlic-Parmesan cream
sauce. 13
With Blackened Chicken Breast: 16
With Shrimp: 19

CARBONARA
Linguine tossed in egg and pecorino cream
sauce with pancetta and peas. 17

SURF AND TURF
6 oz. Filet Mignon topped with rosemary and
garlic infused butter and a Maryland crab
cake or six fried shrimp. 29

NEW YORK STRIP STEAK
•

Our Signature Steak •

12 oz. house-cut New York strip steak
chargrilled to your specifications and topped
with horseradish peppercorn butter. 24

PORK PORTERHOUSE
10 oz pork porterhouse chargrilled, topped with
chipotle BBQ and apple-raisin chutney. 18

GRILL

Options

Black and Bleu

BOLOGNESE
Linguine topped with veal, pork and beef meat
sauce and shaved Parmesan. 18

Sautéed Mushrooms and Onions

TENDERLOIN RISOTTO

VEGETARIAN
&VEGAN
EGGPLANT PARMESAN
Lightly breaded eggplant baked with imported
Italian cheeses in our tomato-basil sauce.
Served with linguine marinara. 14

VEGAN MAC N' CHEESE

Choose from a wide range of brunch
options, from classics like Eggs Benedict
to more unique selections like our
Fried Egg Reuben.

FILET MIGNON
6 oz house-cut and always tender Filet
Mignon, chargrilled to your specifications,
topped with rosemary and garlic infused
butter. 23

Seared in Cajun spices and topped with
melted crumbled bleu cheese. 3

Tenderloin tips sauteed in rich red wine demiglace with mushrooms, bell peppers and onions,
served over risotto. 20

Sundays are special here.
(You'll taste what we mean.)

All seasoned in our house steak dust, served
with mashed potatoes and French green beans.

CHICKEN PARMESAN

ALFREDO
SCOTTISH SALMON

Favorites

Lentil pasta tossed with cremini mushrooms,
roasted cauliflower and cashew cheese sauce. 14

BUDDHA BOWL
Quinoa, cannellini beans, avocado, sweet
potato, spinach, beets, toasted sunflower
seeds, vegan smoked paprika aioli. 13

The consumption of raw or undercooked foods may cause serious illness.

Topped with cremini mushrooms and
onions. 3
Scampi-Style

Topped with two shrimp sautéed in garlic
butter-wine sauce. 4

Wednesday

WINE NIGHT

Enjoy 50% discount on any bottle of
wine with purchase of Dinner Entrée
(Dine-in only.)

