SAM’S STARTERS
HOUSE-MADE GUACAMOLE

served with salsa and Sam’s tortilla chips

SMALL HOUSE OR CAESAR SALAD
SOUP OF THE DAY
SPICY CHORIZO QUESO DIP

topped with tomatoes and jalapefios, served with Sam’s tortilla chips and salsa
SOUP & SALAD

soup of the day and your choice of small house salad or small Caesar salad

CHICKEN NACHOS
tortilla chips with chicken, queso, jalapefios, onions, tomatoes,
cilantro lime sour cream, corn and bhlack heans

JUMBO SHRIMP COCKTAIL
seven gulf shrimp served with our house made cocktail sauce

JUMBO WINGS
10 marinated wings served with celery sticks and your choice of Ranch or
blue cheese dressing

Hickory Barbecue ® Sweet & Spicy ® Traditional Buffalo ® Trinidad Scorpion ¢

HANDCRAFTED PIZZAS

Cauliflower Crust

SAM’S KITCHEN SINK PIZZA
green peppers, onions, mushrooms, black olives, pepperoni, sausage,
diced ham, ground beef and extra cheese

BUILD YOUR ULTIMATE PI1ZZA

CAJUN PEPPERONI PIZZA
Cajun spices and pepperoni

12”

VEGGIE PIZZA

tomatoes, onions, mushrooms, green peppers and red peppers
MEAT LOVERS PIZZA

diced ham, pepperoni, sausage and ground heef

Each additional topping

Anchovies Green Olives Pepperoni
Artichoke Hearts Green Peppers Pepperoncini
Bacon Grilled Chicken Pineapple
Black Olives Ground Beef Red Onions
Diced Ham Italian Sausage Red Peppers
Extra Cheese Jalapefios Sliced Onions
Fresh Tomatoes Mushrooms

HOUSE SPECIALTIES
OVEN-ROASTED CHICKEN

in chicken jus, served with smashed red-skinned potatoes

RACKOF RIBS. ... HALF RACK.... FULL RACK
served with french fries and garnished with coleslaw

SANTA FE CHICKEN

grilled marinated chicken breast, jack and cheddar cheese, tomatoes and
scallions, served with black beans and rice

GRILLED SALMON*(GRILLED MEDIUM UNLESS SPECIFIED)

fresh salmon, dill tartar sauce, served with broccoli

GRILLED FILET MIGNON*

6 0z hand cut in-house Filet Mignon served with broccoli in Maitre de butter
and loaded red skin mashed potatoes

GLUTEN
SENSITIVE

SALADS & MORE

GREEK SALAD

romaine, sliced grilled chicken, Kalamata olives, red and green peppers,
pepperoncinis, artichoke hearts, feta cheese, red onions, cucumbers and
tomatoes with lemon-garlic vinaigrette

FARMHOUSE SALAD
romaine, croutons, Monterey jack cheese, tomatoes, roasted chicken and
bacon tossed in ranch dressing

SOUTHWEST GRILLED CHICKEN SALAD
spring mix and grilled chicken tossed with tortilla strips and honey-lime
vinaigrette, topped with Thai peanut sauce

SAM’S HOUSE SALAD
CHOICE OF GRILLED SALMON OR CHICKEN

spring mix, eggs, hacon, tomatoes and red onions

CAESAR SALAD*
CHOICE OF GRILLED SALMON OR CHICKEN
romaine lettuce tossed in Caesar dressing with Asiago parmesan cheese

Balsamic Vinaigrette Honey Mustard

Blue Cheese Lemon-Garlic Vinaigrette
Caesar* Ranch

Honey-Lime Vinaigrette Russian

Add grilled chicken to any salad, add blackened mahi mahi or grilled salmon to any
salad.

BURGERS & SANDWICHES wosun

Served with sweet potato fries or Southern coleslaw.
Add bacon, mushrooms, jalapefios, sautéed onions or extra cheese.

HOUSE-MADE VEGGIE BURGER

sweet potato, kale, quinoa, mushroom, brown rice, tortilla and black bean
patty brushed with sweet chili sauce with mayo, lettuce, tomatoes, pickles,
onions, and jack cheese

ANGUS CHEESEBURGER*
cheddar cheese, mayo, mustard, lettuce, tomatoes, pickles and onion

GRILLED CHICKEN SANDWICH
a custom-marinated breast with lettuce, tomatoes, red onion, jack cheese
and honey mustard

BLACKENED MAHI MAHI FISH TACOS
shredded iceberg, sharp cheddar, guacamole, tomatoes, onions, spicy
ranch and cilantro

SIDES & EXTRAS

LOADED SMASHED RED-SKINNED POTATOES
BLACK BEANS & RICE WITH RED ONIONS
BROCCOLI

SOUTHERN COLESLAW
SWEET POTATO FRIES

* GOOKED TO ORDER.
* CONSUMING RAW OR UNDERCOOKED MEAT, EGGS, SEAFOOD, POULTRY, OR SHELLFISH MAY INCREASE
THE RISK OF FOODBORNE ILLNESS.
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We created this menu for our gluten intolerant guests. Please he aware that the handcrafted nature of our menu items, variety of procedures in our kitchens, cross-contamination with ingredients containing
gluten and our reliance on suppliers may result in variations in the ingredients of these menu items. We therefore make no guarantees regarding the gluten content of these items.



