
MONDAY-SATURDAY 11AM-11PM 
SUNDAY 11AM-9PM

www.sammyscbb.com 

BLUE ASH 513-745-9484

A LITTLE HISTORY 
ABOUT SAMMY’S

Sammy Flores, owner, has always 
dreamed big. As a child he aspired 

to be a professional soccer player in 
his native country, Mexico. At the 
young age of 18, he joined his first 
professional team, Oro. Injury cut 

his career short, but that didn’t stop 
Sammy from reaching for his next goal. 
He wished to move to the United States 

of American, obtain citizenship, and 
become successful living the American 

Dream. What better way to honor his 
own American Dream than specializing 

in the iconic American Favorite- 
Burgers and Beers. Thus, Sammy’s 

Gourmet Burgers and Beers was born 
in 2009. Sammy has expanded his craft 
to offer catering options upon request. 
Sammy’s Craft Burgers and Beers holds 
the original menu with a few new fan 
favorites. It also highlights Sammy’s 

love for soccer. Sammy’s hopes to 
always feel like family. A great place  

to enjoy numerous craft beers,  
craft burgers, and soccer or  
any other sport you desire!

Local Love
Sammy’s Craft Burgers & Beers  
proudly supports local love. Our 

signature burger grind is ground locally 
daily, our breads are baked in Cincinnati, 
OH, our recipes support local breweries. 

We are committed to supporting local 
and passing it on to our customers.

STARTERS
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JUMBO CHICKEN WINGS 
Served with celery and 
house-made bleu cheese   
6 FOR 7    |    12 FOR 13
BONELESS WINGS 
Served with celery and 
house-made bleu cheese   
6 FOR 6   |    12 FOR 11

Sauces:  
Fiery, Mango Jalapeño,  
Sweet Chili, Buffalo, BBQ, 
Teriyaki, Bourbon, Garlic 
Parmesan, Spicy Honey  
Wing Sauce

DRESSINGS: HOMEMADE RANCH, HOMEMADE BLEU CHEESE, BALSAMIC,  
HONEY MUSTARD, CAESAR, RASPBERRY VINAIGRETTE, JALAPENO RANCH
SALADS ALSO AVAILABLE AS A WRAP SERVED WITH COLESLAW. 
WRAP FLAVORS: WHITE, JALAPENO CHEDDAR, SUNDRIED TOMATO, SPINACH

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

FRETBOARD BEER CHEESE 
Warm beer cheese made with  
our house beer, Fretboard  
Sammy’s Red Ale. Served with 
Bavarian pretzel bites 9
BUFFALO CHICKEN DIP 
House-made dip filled with  
chicken, fiery buffalo sauce,  
a blend of cheeses and served  
with corn tortilla chips 11
New! FRETBOARD  
BEER CHEESE FRIES 
Beer battered fries loaded with  
our house Fretboard beer cheese 7

FIESTA FRIES  
Beer-battered fries piled with melted 
house-made Mexican cheese blend, 
guacamole and salsa 7

PULLED PORK POUTINE  
Beer battered fries loaded  
with BBQ pulled pork, Mexican  
cheese blend, a fried egg and 
garnished with green onions  
and a BBQ drizzle 12
FRIED PICKLE CHIPS 
Hand breaded pickle chips  
served with chipotle aioli 8
JALAPENO POPPERS 
Hand breaded fresh jalapeños  
stuffed with cheddar, cream  
cheese, and bacon. Served  
with cilantro ranch 8

HAND ROLLED  
BUFFALO CHICKEN ROLLS 
HOUSE FAVORITE! Fried flour tortilla 
stuffed with our house-made buffalo 
chicken dip and served with ranch 9

HAND ROLLED  
TEX MEX CHICKEN ROLLS 
Fried flour tortilla filled with  
chicken, avocado, black beans,  
corn, peppers, Mexican cheese  
blend, chimichurri sauce, and salsa. 
Served with jalapeno ranch 9 
BOURBON BBQ  
BEER CHEESE NACHOS 
Tortilla chips loaded with bourbon 
BBQ chicken, beer cheese, fried onion 
straws, fresh jalapenos, red onions, 
tomatoes, and a BBQ drizzle 12 
FIESTA NACHOS 
Corn tortillas loaded up with  
jalapeño peppers, house-made 
Mexican cheese blend, lettuce, 
guacamole, sour cream, salsa,  
and your choice of chicken or chili 11
CHICKEN QUESADILLA 
Grilled flour tortilla stuffed with 
grilled chicken and mozzarella 
cheese. Served with sour cream, 
guacamole and salsa 12
SAMMY’S SLIDERS 
A trio of gourmet burger minis topped 
with American cheese and pickle 9

New! GARDEN SALAD ALL NATURAL 
SOUS VIDE CHICKEN 
All natural sous vide chicken raised 
without antibiotics. Fresh baby 
greens, ancient grain blend, craisins, 
cotija cheese, with fresh veggies 14
SIMPLE CAESAR 
Romaine blend with asiago,  
romano, and parmesan cheeses,  
roasted red peppers, anchovies, 
kalamata olives, house made croutons, 
a parmesan cheese fritter, lemon 
wedge, and Caesar dressing.  
With Chicken 12  |   With Salmon 14 

New! OPEN FACE WEDGE SALAD 
Head lettuce, tomato, bacon,  
blue cheese crumbles 10

New! CAPRESE SALAD 
Salad mix topped with layers  
of sliced tomatoes and fresh 
mozzarella and garnished  
with fresh basil, olives, and  
a drizzle of balsamic glaze 13

New! SAMMY’S CREAMY 
GUACAMOLE SALAD 
Salad mix, tomato, onion,  
jalapenos, lime juice, avocado,  
with crumbled chorizo 14

GRILLED SALMON  
Spring mix topped with the highest 
quality Norwegian salmon on the 
market, celery, walnuts, red peppers, 
with balsamic vinaigrette 14 

SANTA FE CHICKEN 
Salad mix, grilled chicken, corn,  
black beans, fresh tomato, chipotle 
salsa, crisp tortilla strips, and  
our jalapeno ranch 12 
BUFFALO CHICKEN CHOPPED 
Salad mix, buffalo chicken tenders, 
fresh tomatoes, red onions, carrot, 
celery, bleu cheese crumbles,  
and jalapeno ranch 12
SAMMY’S CHOPPED SALAD 
Salad mix topped with house made 
chicken tenders, hardboiled eggs, 
applewood bacon, avocado, mozzarella, 
tomatoes, and honey mustard 12

SOUP OF THE DAY  
Cup 4 | Bowl 6

CHILI  
Hearty house-made chili  

with beef and beans. Topped  
with cheese, onion,  

and sour cream.  
Cup 4 | Bowl 6

Homemade
SOUPS
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BEER BATTERED FRENCH FRIES 3  |  SWEET POTATO FRIES 4  |  FIESTA FRIES 5  |   
GARLIC FRIES 4  |  NEW! FRETBOARD BEER CHEESE FRIES 5  |  ONION RINGS 4  |   
COLESLAW 3  |  CHIPOTLE MAC N’ CHEESE 9  |  CHORIZO MAC N’ CHEESE 9  |   
ZUCCHINI FRIES 5  |  SAMMY’S HOMEMADE CHIPS 4

Sweets
Perfect for Sharing! 

Ask your server for our 
seasonal sweets offerings

Milkshakes 
Best Dessert Ever!  

Ask server for flavors!! 9

All taco plates include three tacos and  
choice of black beans, or charro beans.

BAJA TACOS 
Beer battered cod with chipotle aioli,  
Caribbean mango slaw, fresh jalapenos,  
radish, and cilantro 14
PORK BELLY TACOS 
Homemade roasted tomatillo and  
avocado sauce, pickled onions,  
jalapenos, cilantro, and radish 14
CARNE ASADA TACO 
Ribeye steak, house made salsa  
borracha, goat cheese, cilantro,  
red onions, and avocado sauce 14
BUFFALO CHICKEN AVOCADO TACOS 
Celery, carrots, and bleu cheese crumbles 
with homemade buffalo sauce 14
CARNITA PORK TACOS 
Homemade roasted green tomatillo sauce 
with cotija cheese, red onions, and cilantro 14 

CHILAQUILES 
Egg sunny side up, with chixaroon’s, pickle, 
sliced jalapeno, onion, red and green salsa, 
sour cream, roasted tomato, and radish 13
TORTA DE AGUA CHILE 
Citrus marinated (ceviche style) shrimp, 
with jalapeno aioli, cucumber, roasted 
tomato, cilantro, and radish  15

Served with our signature beer battered french fries

CLASSIC DOG 
Quarter pound all beef 
angus frank  9

GOURMET DOG 
Try any of our craft 
burgers as a dog!  12

hot 
dogs

Tacos

Tortas handhelds & more

craft burgers

SERVED WITH BEER BATTERED FRENCH FRIES
BREAD CHOICES: SOURDOUGH, WHEATBERRY & SIXTEEN BRICKS CHALLAH BUN

Sammy’s makes their gourmet steak burgers with a blend of brisket, short rib, ball tip, and tri tip that is ground locally, hand-pattied,  
lightly seasoned, and char-grilled to order. Served on a Challah bun with choice of beer battered french fries or cole slaw as a side. 

SUBSTITUTE ONE OF OUR PREMIUM SIDES FOR 3.00:  
Fiesta Fries, Fretboard Beer Cheese Fries, Chipotle Mac N’ Cheese, Chorizo Mac N’ Cheese, Zucchini Fries, Sammy’s Homemade Chips

BLUE ASH CLUB 
Balsamic grilled chicken 
breast, Wisconsin 
applewood smoked bacon, 
white cheddar, grilled 
asparagus, avocado, fresh 
tomato, field greens, and 
garlic aioli on toasted 
wheatberry bread 13 

BLT & A 
Wisconsin applewood 
smoked bacon, avocado, 
field greens, tomato, 
and mayo on toasted 
sourdough 11

THE HAMMY 
Bavarian ham, honey 
mustard cream cheese, 
Wisconsin applewood 
smoked bacon, tomato, 
and honey mustard on 
toasted sourdough 11

FISH SANDWICH 
Hand battered cod, field 
greens, fresh tomato,  
and tartar sauce  
on a Challah bun 11
FISH & CHIPS 
Hand battered cod  
served with coleslaw  
and french fries 11
CHICKEN SANDWICH 
Choice of grilled or 
breaded chicken breast 
topped with bacon, 
cheddar cheese, field 
greens, fresh tomato, 
mayo, choice of plain, 
BBQ, or Buffalo style 
served on a Challah bun 11
GRILLED SALMON 
Grilled Norwegian salmon, 
house-made bourbon 
sauce, field greens, fresh 
tomato, and mango mayo 
on a Challah bun 15

BBQ MELT 
Grilled chicken breast, 
bacon, American cheese, 
fried onion straws,  
and BBQ sauce on 
sourdough 12

MANGO JALAPENO 
CHICKEN 
Mango jalapeno  
chicken breast, grilled 
pineapple, red onion,  
and chimichurri sauce  
on a Challah bun 12

TURKEY MELT 
Smoked turkey breast, 
bacon, cheddar cheese, 
avocado, field greens, 
fresh tomato, and mayo 
on toasted sourdough 12
CHICKEN TENDERS 
Your choice of spicy or 
original hand-breaded 
fresh chicken tenders 11
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*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

PARTY OF THREE 
Can’t decide? Mix & match 
any three of our below  
craft burgers! 16

ANTHONY MUÑOZ 
LEGENDARY 
50/50 blend of beef and 
chorizo topped with 
guacamole, bacon, pepper 
jack cheese, and Mexican 
street corn fritters. Served 
with Mexican street  
corn on the cob 16
A portion of proceeds  
from the sale of this burger go  
to the Anthony Muñoz Foundation

SAMMY’S  
Topped with Sammy’s sauce, 
sunny side up egg, crisp 
bacon, Mozzarella cheese, 
field greens, and tomato 14

New! JUICY LUCY 
Smoked BBQ, with morrow, 
sharp cheddar, bacon, 
smoked BBQ sauce, onions, 
jalapeno straws, smoked KY 
bourbon sauce, served with 
chicken BBQ mac & cheese 18

FRETBOARD BURGER 
Topped with homemade 
Fretboard beer cheese, 
pancetta, sunny side up  
egg, and crumbled bacon. 
Served with Fretboard beer 
cheese fries 15

ULTIMATE 
Topped with coffee rubbed & 
bourbon glazed slow cooked 
pork belly, gouda cheese, 
gourmet mushroom blend, field 
greens, and chipotle mayo 16

CLASSIC 
Topped with Sammy’s 
sauce, pickle, field greens, 
fresh tomato, and  
American cheese 12
CAPRESE BURGER 
Fresh mozzarella, sliced 
tomato, balsamic glaze,  
baby kale blend 14
FIRE IN THE HOLE 
Piled with breaded jalapeños, 
fried fresh jalapeños, 
chipotle adobo, pepper jack 
cheese, lettuce, tomato,   
and chipotle mayo 14
BLEU CHEESE 
Topped with Heinz 57, bleu 
cheese, fried onion ring, 
lettuce, and fresh tomato 13

HAWAIIAN 
Topped with teriyaki glaze, 
ham, fresh pineapple,  
Swiss cheese, and mayo 13
MANGO 
Topped with grilled  
mango, pepper jack cheese, 
lettuce, fresh tomato,  
and chipotle mayo 13

MUSHROOM 
Topped with Sammy’s  
sauce, sautéed mushrooms,  
Swiss cheese, and onion 14

BLACK BEAN 
Black bean patty topped with 
guacamole, carrots, pepper jack 
cheese, and chipotle mayo 12
MAPLE BACON 
Topped with a spicy  
maple glaze, bacon,  
and cheddar cheese 13

New! MESSI 
Provolone, house made 
chimichurri sauce, 
Argentinian chorizo, field 
greens, and tomato. Served 
with chimichurri fries with 
bleu cheese crumbles 18

BOURBON 
Topped with a bourbon 
sauce, fried onion straws, 
Swiss cheese, mayo, field 
greens, and fresh tomato 14
GUACAMOLE 
Topped with guacamole, 
chipotle mayo, crisp bacon, 
pepper jack cheese, field 
greens, and fresh tomato 14

SMOKEY CHIPOTLE 
Piled with Chipotle Monterey 
jack cheese, grilled onions, 
guacamole, Mexican street 
corn fritters, and Chipotle 
mayo. Served with Mexican 
street corn on the cob 15

BACON-JELLY 
Topped with house-made 
bacon onion jelly, gouda cheese, 
and fresh field greens 15

New! GERMAN BURGER 
Bratwurst patty on a pretzel 
bun with brie cheese, 
sauerkraut, Dijon mayo and 
spice honey wing sauce 16


