Appetizers

Soups & Salads

Steak Bites 10.99
Sterling Silver steak cubes fried then
tossed in our “Classic” garlic, pepper &
coarse salt blend.

Jamaican Jerk Chicken
Cup 4.29 / Bowl 7.29
Chicken, corn, black beans, sweet
peppers, onions & Jamaican cream.

Lobster Rolls 10.99
Atlantic lobster, feta, mozzarella, rice,
spicy Jamaican cream wrapped in
tortillas then cooked to golden brown.

Crowded Seafood
Cup 4.49 / Bowl 7.49
Clams, shrimp, salmon, potato,
bacon & cream.

Jacked Up Skins 9.99
Fried russets, aged white cheddar, havarti, bacon & scallions. Served with a
ranchero yogurt.

Tuscan Tomato
Cup 3.99 / Bowl 6.79
Chunky Tomato, fennel, onion,
potato & fresh herbs.

Wings and Drums 10.99
Sammy’s hot sauce, Cajun, salt &
pepper or teriyaki. With celery & blue
cheese dip.

Starter Caesar 6.49
Romain, roasted garlic dressing,
parmesan & toasted baguette.

Twisted Tails 14.99
Seasoned Atlantic lobster tails coated
in crisp panko breading served with a
habenero cream.
Cabo Wabo Tacos 10.99
Two white corn tortillas, slow roasted
pulled short rib, corn, black beans,
crisp greens, avocado, salsa, habanero
cream, cilantro & white cheddar.
Extra taco 5.49
Blackjack Strips 9.99
Strips of chicken coated in hot Cajun
spices & seared in a cast iron pan. Our
spiciest dish!
Spinach Dip 10.99
Artichokes, braised spinach, garlic,
shallots, parmesan, cream cheese & red
peppers. Topped with salsa & served
warm with crispy fried naan.
Panko Shrimp 9.99
A pile of panko breaded shrimp fried
to golden brown. Served with a sweet
Thai chili sauce.

House Salad 6.49
Tuscan salad mix, cherry tomatoes,
shredded carrot & house made apple
cider vinaigrette.
Soup & Salad Combo 10.49
Choose your soup and salad from above.

Entrée Salads
Chicken Caesar 13.99
Romaine, roasted garlic dressing,
parmesan, grilled chicken breast &
toasted garlic baguette.
Ranchero Chicken 14.49
Mixed Greens, ranchero yogurt, sweet
peppers, salsa, roasted corn, black
beans and cheese. With crispy white
corn tortilla, avocado & blackened
Cajun chicken.
Orchard Greens 10.99
Apple yogurt dressing, Tuscan
salad mix, candied pecans,
feta & fresh apples.
Add chicken or prawns 3.99
Asian Noodle Salad 10.99
Farkay noodle, Asian slaw, pickled
carrot, red onion, scallion, white
sesame & sweet Thai chili vinaigrette.
Add steak, chicken or prawns 3.99

We’d like to introduce and welcome Executive Chef Jay Baker to the Sammy J’s
family. Jay is an award winning chef that brings 17 years of restaurant
experience as well as an unsurpassed passion for creating great food.
We encourage you to enjoy some of his signature items from this menu.

Casual Food with Attitude.
www.sammyjs.ca

Entrées Simply the Best!

Sterling Silver® Premium Beef consists of only the top of all grain-fed beef.
Rich in marbling and aged to perfection, our premium beef is carefully sourced
from the plains of High River Alberta and hand– selected for optimal quality. The
results are unsurpassed cuts of beef that provide exceptional flavor, tenderness
and juiciness ... as well as unforgettable dining experiences.
7oz

Ladies Cut Sirloin 18.99

8oz

Butler Steak 19.99

Steak Doneness Guide:
rare
cool, red centre

10oz Sirloin 24.99
14oz 	Gentlemen’s Cut Bone in
	Rib Steak 29.99
*All Steaks are served with seasonal
vegetables & your choice of
White Cheddar Mashed or a Baked Potato.

medium rare
juicy, warm, red centre
medium
juicy, warm, pink
throughout center

3 Choose Your Attitude:

medium well
hot, some juices,
slightly pink

Pair any entree with these additional toppings:
Smokey Rubbed Steak with Chipotle Lime Butter 2.99
Gourmet Mushroom 4.99
Roasted Garlic Shallot Prawns 5.99
Twisted Tails with Habenero Cream Dip 6.99

Chicken, Ribs &
Salmon
wild Salmon 21.99
Blackened or seasoned and served
with a quinoa and basmati rice blend
& seasonal vegetable. Topped with a
lemon dill crème frèche.
Salmon & Prawns 24.99
Topped with a spicy Jamaican sauce.
Served with a quinoa and basmati rice
blend & seasonal vegetable.
BBQ Ribs 23.99
Full pound of fall off the bone slow
roasted ribs basted in house made
honey bourbon BBQ. Served with
seasonal vegetables & white cheddar
mashed potato.
J’s Smothered Chicken 22.99
Grilled BBQ chicken breasts, aged
cheeses, smoked bacon & wild
mushrooms baked to perfection.
Served with seasonal vegetables
& white cheddar mashed potato.
Add 1/2 lb ribs 7.99

well done
hot, cooked throughout

Skillets
New Orleans Combo 21.99
Sterling Silver steak chunks, scallops,
jumbo prawns & vegetables sautéed in
Cajun cream. Over mashed potatoes
with a drizzle of hot sauce.
Chicken Fajitas 18.99
Grilled chicken, sautéed peppers &
onions in our famous marinade with
salsa, cheese, guacamole, sour cream,
crisp greens & warm tortillas.
Substitute steak, no charge.
Jamaican Seafood 20.99
Prawns, scallops, salmon and
vegetables sautéed in spicy Jamaican
cream sauce. Served on a hot skillet
over a quinoa and basmati rice blend.

“We grew up where regular
family gatherings were always
built around unbelievably great
food. Now as restaurant owners,
we want to bring that same
feeling to all of our guests.”
- Mike & Steve

Casual Food with Attitude.
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Exotic Bowls
Kung Pao 12.99
Farkay noodles, sweet peppers, bok choy, broccoli, scallion, red onion, peanuts,
garlic & cilantro in a coconut peanut sauce. You choose how many hunan peppers.
Add chicken or prawns 3.99
Teriyaki Chicken 15.99
Teriyaki chicken, sweet peppers, bok choy, broccoli, red onion, spinach, julienned
snow peas, celery, garlic, ginger, pickled carrot, mushrooms and scallions over a
quinoa & basmati rice blend.
Indian Jambalaya 17.99
Curried zucchini, red onion and sweet peppers with tandoori chicken, salmon
& prawns in a panang curry cream over quinoa & basmati rice blend.
Mint yogurt garnish & pampadam.

Gourmet Flatbread Pizzas
Italian Classic 12.99
Marinara, basil pesto, artichoke, green olives, genoa salami, roasted red pepper,
spinach, parmesan & mozzarella.
Blackened BBQ Chicken 12.99
Sweet and spicy house made BBQ sauce, drunken onion, bacon, white cheddar,
blackened chicken, red onion, cilantro & parmesan.
Shrimp Pesto 13.99
Pesto, shrimp, vine ripened tomato, feta & fresh basil.

Pasta

*Served with garlic toasted baguette

Spaghetti with Sterling Silver Meatballs 16.49
Handmade Sterling Silver beef meatballs, basil, marinara, spaghetti & parmesan.
Extra meatball 1.49
Four Cheese Penne with Blackened Chicken 16.49
4 Cheese mornay sauce, bacon & green onions with a blackened chicken breast.
Seafood Linguini 17.99
Prawns & scallops, grape tomatoes, basil, marinara sauce,
garlic & herb de province.
Lobster Mac n Cheese 16.99
Atlantic lobster meat, shell noodles, garlic, shallot, white onion, scallion,
gruyere, havarti, aged white cheddar, parmesan and panko.
Cajun Chicken Linguini 16.49
Gourmet mushroom blend, red peppers, scallion,
Cajun creamed alfredo & parmesan.
Jamaican Chicken & Prawns 16.49
Zucchini, red onion, sweet peppers, prawns & chicken in a spicy
Jamaican cream sauce.
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= Sammy J’s Favourites

Gourmet Burgers

All served with fries, soup or salad
Monster Mushroom 13.99
Topped with a mound of gourmet mushrooms, melted havarti & mayo
on a toasted Ciabatta bun.
Canadian 13.99
With aged cheddar, smoked bacon, mayo, mustard, mixed greens,
red onion & vine ripe tomato on a pretzel bun.
The Italian 13.49
With crisp genoa salami, roasted red pepper marinara, arugula, red onion,
pesto & mozzarella on a toasted ciabatta bun.
The Boss Burger 15.49
Our butcher block patty topped with slow roasted short rib medallions, aged
cheddar, horseradish dijon mayo, drunken onions and arugula on a pretzel bun.

Sandwiches

All served with fries, soup or salad
Steak Sandwich 16.99
7oz sterling silver sirloin, chipotle lime butter, fresh garlic toast.
The Lobster Grilled Cheese 14.99
Artisan Romano loaf, Atlantic lobster, 4 cheese mornay sauce and havarti.
Short Rib Beef Dip 12.49
Slow roasted short rib medallions piled on a toasted artisan baguette with
horseradish dijon mayo. Served with au jus for dipping.
Double the meat add- 3.99
Mediterranean Gyro 12.99
Garlic herb chicken, cucumber, tomato, red onion, tzatziki and greens
folded in warm grilled naan.
Mozza Meatball Hoagie 12.99
Roasted red pepper, marinara, red onions, Sterling silver beef meatballs
and mozzarella cheese baked in a fresh baguette.
Apple Mango Grilled Chicken Panini 13.49
Grilled chicken breast, melted havarti, roasted apple, mango jam,
garlic aioli and spinach pressed between 7 grain bread.
Cajun BBQ Chicken club 13.49
Cajun BBQ breast, aged cheddar, smoked bacon, mixed greens,
red onion & vine ripe tomato on toasted ciabatta.

Keep in touch
with Sammy J’s:

facebook.com/sammyjgrill
twitter.com/sammyjgrill

Casual Food with Attitude.
www.sammyjs.ca

