
 

Appetizers 
 

Stuffed Mushroom Caps        $7.49 
A Sahm’s favorite since 1986, large mushroom 
caps sauteed in cognac butter, stuffed with a 
spinach mix, topped with mozzarella cheese,  
and broiled. 
 

Spicy Chicken Cigars      $7.99 
Southwest chicken breast and sautéed vegetables 
diced, mixed with cream cheese and fresh herbs, 
rolled in egg roll wraps and fried crisp.  
Served with Columbus sauce and ranch.  
 

 

Chicken Fingers          $7.49 
Tender chicken breast strips lightly battered, fried 
to a golden brown, and served with celery and 
carrot sticks, spinach dip, and spicy mustard  
or honey mustard dip. 
 

Buffalo Bites      $7.49 
Tender chicken breast diced, lightly battered, fried 
to a golden brown, tossed with our famous Buffalo 
sauce, and served with celery and carrots sticks 
and ranch or bleu cheese dressing. 
 

Cheese Sticks          $7.49 
Mozzarella lightly coated in seasoned bread 
crumbs, fried to a golden brown, and served with a  
marinara sauce and aioli sauce.  
 

 

Bread Sticks          $4.49 
Homemade focaccia breadsticks baked to a golden 
brown and served with a marinara sauce  
and spicy cheese sauce.  
 

 

Sahmish Meatballs       $6.99 
Homemade meatballs simmered in a red wine  
demi glace and topped with shredded jack,  
smoked gouda cheese and scallions.  
 

Southwest Chicken Quesadilla  $8.49 
Flour tortillas filled with our southwest spiced  
chicken breast, cheddar and mozzarella cheese and 
grilled. Served with sour cream, fresh salsa,  
shredded lettuce, and avocado black bean salsa.  
 

Spicy Beef Quesadilla  $7.99 
Flour tortillas filled with spicy ground beef, sautéed 
peppers and onions, cheddar and mozzarella cheese 
and fresh pico de gallo and grilled. Served with sour 
cream, salsa, and shredded lettuce.  
 

Nachos $6.49  Spicy Chicken $7.99  Taco $7.49 
Corn tortillas fried, seasoned, topped with 
jalapenos, shredded cheddar and mozzarella  
cheese and broiled. Served with sour cream  
and salsa or pico de gallo. 
 

Chicken Wings      $8.99 
A dozen wings fried crisp, tossed  in our  
Buffalo sauce, and served with celery, carrots,  
and bleu cheese or ranch. 
 

The Basket 
 

French Fries or Onion Rings…$5.99 
Fried Mushrooms…..$6.49 
Fried Cauliflower…..$6.99 
Fried Pickles……$6.99 

 

Salads 
All salads, unless specified, are served over mixed lettuce with a slice of our sour cream coffee cake. 

 

Southwestern Chicken     $8.69 
Strips of southwest chicken breast grilled, 
cucumbers, black olives, Roma tomatoes, scallions, 
shredded cheddar and mozzarella cheese, tortilla 
straws, with salsa ranch dressing. 
 

Chop Salad       $8.69   
Diced turkey breast, baked ham, bacon, broccoli, 
cauliflower, Roma tomatoes, hard boiled egg, 
scallions, shredded cheddar and mozzarella cheese. 
 

Caesar Salad      $5.49   
Romaine lettuce chopped, tossed with our  
Caesar dressing, with homemade croutons. 
 

-With grilled chicken breast       $7.49   
 

Tavern Tossed Salad     $8.69 
Julienne Genoa salami, ham, black olives,  
diced Roma tomatoes, red onions, roasted walnuts  
and crumbled Feta cheese tossed with mixed 
lettuce and our balsamic vinaigrette dressing. 
 

Black and Bleu Chop       $8.69 
Chopped blackened chicken breast, bleu cheese 
crumbles, Roma tomatoes, cucumbers, scallions,  
and bacon served over mixed lettuce tossed  
in our bleu cheese dressing. 
 

Asian Chicken          $8.69 
Chicken breast strips grilled, tossed with broccoli, 
bamboo shoots, bok choy, snow peas, bell peppers, 
water chestnuts, cabbage, and carrots,  
tossed in our soy vinaigrette. 
 

 Chicken Cranberry        $8.69 
Chicken breast strips grilled, dried cranberries, 
cucumbers, roasted walnuts, crumbled feta cheese 
served over mixed lettuce tossed in our 
cranberry poppyseed dressing. 
 

J.R.’s Taco Salad            $7.69 
Taco seasoned ground beef, shredded cheddar  
and mozzarella cheese, Roma tomatoes, pico de 
gallo, fresh salsa, scallions, tortilla strips,  
and ranch dressing. 
 

Substitute southwest chicken      $8.69    
 

Fried or Grilled Chicken      $8.69 
Fried or grilled chicken breast strips, hard boiled 
egg, Roma tomatoes, red onions, cucumbers, 
shredded cheddar and mozzarella cheese. 
 

Chicken Avocado         $8.99 
Chicken breast strips grilled to order, crumbled 
bleu cheese, avocado slices, Roma tomatoes, 
cucumbers, scallions, and avocado black bean 
salsa served over mixed lettuce tossed  
in avocado ranch dressing. 
 

Mediterranean       $7.99 
Diced Roma tomatoes, Kalamata olives, red 
onions, cucumbers, feta cheese crumbles, bell 
peppers and pine nuts served over mixed lettuce  
tossed in feta vinaigrette dressing. 

 

With grilled chicken breast        $9.99    

 

Soup and Salad                   $5.49 
A mixed green salad with choice of dressing and a 
cup of soup, Alaskan clam chowder, or chili. 
 

 

Dressings Available- Parmesan Vinaigrette, Bleu Cheese, Feta Vinaigrette, Ranch, Salsa Ranch, 
Poppyseed, Fat Free French or Ranch, Balsamic Vinaigrette, Honey Dijon, Cranberry Poppyseed, 1000 

Island, Caesar, Avocado Ranch- extra dressing or sauces .40 per 
 
 



 

Sandwiches 
All sandwiches are served on Sahm’s homemade bread and include a choice of one of our 20 sides.  

Toppings available for 50 cents- Bacon, sauteed mushrooms, onions, bell peppers       
American, Swiss, mozzarella, pepperjack, smoked gouda and muenster cheese. 

 

Pork Tenderloin        $9.49 
An Indiana favorite, grilled or breaded,  
served on a toasted knot bun with lettuce,  
tomato, and mayonnaise. 
 

Buffalo Chicken Breast      $8.59 
Boneless chicken breast, grilled or breaded,  
tossed in our homemade Buffalo sauce and served  
on a toasted knot bun with lettuce, tomato, and  
bleu cheese or ranch dressing. 
 

Chicken Cordon Bleu     $9.49 
Boneless chicken breast, grilled or breaded,  
topped with grilled sliced ham and Swiss cheese 
and served on a toasted knot bun with lettuce,  
tomato, and a Dijon mustard sauce. 
 

Turkey Cuban      $8.99 
Fried turkey breast, sliced ham, dill pickles, Dijon 
mustard sauce, and Swiss cheese stuffed in our 
hoagie roll and grilled to a golden brown. 
 

Veggie Melt       $7.49 
Our spinach dip grilled with sauteed bell peppers 
and mushrooms, muenster and mozzarella cheese, 
and alfalfa sprouts on homemade wheat bread. 
 

Chicken Breast      $8.49 
Boneless chicken breast, grilled or breaded,  
served on a toasted knot bun with lettuce,  
tomato, and mayonnaise. 
 

Cod Sandwich     $8.99 
A mild North Atlantic cod fillet, blackened or beer 
battered, served on a toasted knot bun with 
lettuce, tomato, and a side of tartar sauce. 
 

The Deli      $7.99 
Fried turkey breast, ham, or capocolla served hot 
or cold on your choice of bread with lettuce, 
tomato, and mayonnaise. 
 

Patty Melt        $8.99 
A fresh half-pound ground beef patty grilled to 
order and served on a toasted knot bun with 
lettuce, tomato, onion, and mayonnaise. 
 

Avocado BLT        $8.99 
Sliced bacon served on toasted wheat with lettuce, 
tomato, avocado slices, and avocado ranch. 
 

 

Busted Egg Burger     $8.99 
A fresh half-pound ground beef patty grilled to 
order and served on a toasted knot bun with 
caramelized onions, bacon, and a fried egg.  
 

 The Burger        $8.49 
A fresh half-pound ground beef patty grilled to 
order and served on a toasted knot bun with 
lettuce, tomato, onion, and mayonnaise. 
 

Spinach Melt        $7.99 
Our spinach mix grilled with sliced bacon, 
tomatoes, alfalfa sprouts, cheddar and mozzarella 
cheese on toasted wheat bread. Add turkey  $8.49 
 

Meatball Hoagie    $8.99 
Our homemade meatballs simmered in our house 
tomato sauce, stuffed in a homemade hoagie with 
mozzarella and parmesan and baked. 
 

Black and Bleu Burger     $8.99 
A fresh half-pound ground beef patty seasoned 
with our Cajun spice, blackened in an iron skillet, 
topped with fresh bleu cheese crumbles, a Dijon 
mustard sauce, and diced bacon and served on a 
toasted knot bun with caramelized onions. 
 

Ultimate Cheeseburger   $9.49 
A fresh half-pound ground beef patty grilled to 
order, topped with sliced bacon, American,  
Swiss and mozzarella cheese, and served  
on a toasted knot bun with lettuce,  
tomato, onion, and mayonnaise. 
 

Club Sandwich       $7.99 
Turkey breast sliced, sliced baked ham, American 
cheese, Swiss cheese, bacon, lettuce, tomato and 
mayonnaise served on toasted wheat  
or white bread 
  

BLT        $7.99 
Sliced bacon served on toasted wheat or white 
bread with lettuce, tomato, and mayonnaise. 
 

Spicy Turkey Hoagie      $8.49 
Fried turkey breast baked on a hoagie roll with 
sautéed peppers and onions, pepperjack cheese, 
fresh garlic aioli and banana peppers. 
 

Meatloaf Melt       $7.49 
Homemade meatloaf grilled on white bread with 
caramelized onions, American and muenster 
cheese and a tomato brown sugar glaze.  
 

Bistro Burger     $8.99 
A fresh half-pound ground beef patty grilled to 
order, topped with sautéed mushrooms and 
smoked gouda, and served on a toasted knot bun 
with lettuce, tomato, garlic aioli and fried onions. 
 

m 
 

   

 

Soups 
We make all of our soups from scratch using only the best ingredients.  

 

Soup of the Day    

Ask your server for  
today’s selection.       
 

Cup    $2.99      Bowl   $4.29 

Alaskan Clam Chowder 
 

Sister Cewa’s recipe from Ketchikan, 
Alaska. This unique chowder has been a 
favorite since 1986. 
 

Cup    $2.99          Bowl   $4.29 
 

Chili 
 

Served with your choice of shredded 
cheese, onions and sour cream. 
 

Cup    $2.99         Bowl   $4.29 

 

                                Sides    
                                                 Ala Carte $2.99 

 

Seasoned French Fries 
 

Fresh Fruit 
 

Cup of Chili Breaded Mushrooms 

Mixed Green Salad 
 

Caesar Salad Cup of Soup Kettle Style Potato Chips 
 

Cottage Cheese 
 

Hot Vegetable Cup of Chowder Cranberry Poppyseed Salad add $1.00                                                                                                            

 

Iceberg Lettuce Wedge add $1.00 

 
 

Chop Salad add $1.00 

 
 

Onion Rings 
 

Breaded Cauliflower add 50 cents 

 
 

Tavern Tossed Salad add $1.00 
 

 

Mashed potatoes 
 

Rice Pilaf         
 

Sweet Potato French Fries 
 



 

Pizza   
Available 4 pm – Close 

 

Our dough and sauce are made in house daily. Our cheese is a blend of mozzarella, fontina, and jack. 
 

Cheese Pizzas  Small- 8” $6    Medium-12” $9.50    Large- 16”  $13 
 

 

House Specialties 
 

Classic Trio  sm $9   med $13.50    lg $17.50 
Pepperoni, sausage, mushrooms, house tomato sauce, 
house cheese 
 

Buffalo Turkey  sm $9.50   med $14     lg $18 
Fried turkey breast, buffalo sauce, house cheese, 
crumbled bleu cheese, ranch or bleu cheese dressing 
 

Margherita  sm $9    med $13.50    lg $17.50 
Fresh Roma tomatoes, fresh garlic, fresh basil,  
Fontina cheese 
 

Mama’s Meatloaf   sm $9.50   med $14      lg $18 
Homemade meatloaf, brown sugar tomato glaze,  
house cheese, caramelized onions 
 

  
 

Sm $1.20  Med $1.90   
Lg $2.50 

 

Pepperoni                
Italian Sausage       
Fennel Sausage      
Ham                          
Bacon                        
Ground Beef             
Andouille Sausage     
Capocolla                  
BBQ Fried Turkey 
Smoked Gouda 
Bleu Cheese 
Feta Cheese 
Meatloaf 
 

Toppings 
 

Sm $1.10  Med $1.50   
Lg $1.90 

 

Basil Pesto 
Broccoli 
Fresh Basil 
Black Olives 
Pineapple 
Fontina Cheese 
Roma Tomato 
Alfredo Sauce 
 

 

 
 

Sm $1  Med $1.30   
Lg $1.60 

 

Chili Oil 
Caramelized Onions 
Green Bell Pepper 
Red Bell Pepper 
BBQ Sauce 
Mushrooms 
Banana Peppers 
Jalapenos 
 

 

The Smoking Goose  sm $10   med $14.50   lg $18.50 
Goose the Market’s capocolla, andouille, fennel sausage, 
caramelized onions, house tomato sauce, smoked gouda 
 

VaVa Veggie   sm $9.50   med $14    lg $18 
Fresh Roma tomatoes, fresh garlic, fresh basil,  
red and green bell peppers, broccoli, house tomato 
sauce, house cheese 
 

Tom’s Dish    sm $10   med $14.50      lg $18.50 
BBQ fried turkey, caramelized onions, red and green bell 
peppers, BBQ sauce, chili oil, smoked gouda 
 

Wiki Wahoo    sm $9.50   med $14      lg $18 
Ham, pineapple, banana pepper, chili oil,  
house tomato sauce, house cheese 
 

Meatzorilla    sm $10   med $14.50   lg $18.50 
Pepperoni, bacon, ham, Italian sausage, ground beef,  
house tomato sauce, house cheese  

 Fred’s Spread   sm $9.50   med $14      lg $18 
Alfredo sauce, basil pesto, Roma tomatoes,  
mushrooms, broccoli, Fontina cheese 
 

Spicy Ern   sm $10   med $14.50   lg $18.50 
Andouille sausage, capocolla, banana peppers, chili oil, 
jalapenos, house tomato sauce, house cheese 
 

Saucy Pete  sm $10   med $14.50   lg $18.50 
Alfredo sauce, basil pesto, banana peppers, fennel 
sausage, smoked gouda, Fontina cheese 
 

Jenny Roma   sm $9.50   med $14      lg $18 
Italian sausage, black olives, Roma tomatoes, broccoli, 
house tomato sauce, house cheese 
 

Deluxious     sm $10   med $14.50   lg $18.50 
Italian sausage, ham, pepperoni, green bell peppers, 
mushrooms, house tomato sauce, house cheese 

 
 

Entrees 
                                 All entrees include your choice of any two side dishes and fresh baked bread. 

 

New York Strip      $16.99   
An 8 oz center cut New York Strip seasoned with 
our steak spice, pan seared Pittsburgh style, 
topped with parsley butter, and served sizzling.  
 

Top Sirloin    $16.99 
A 12 oz center cut top sirloin seasoned with our 
steak spice, pan seared Pittsburgh style, topped 
with parsley butter, and served sizzling. 
 

 
 
 

Pork Chops   1 chop  $12.49     2 chops  $16.99 
Center cut pork loin chops seasoned with our house 
spice, pan seared Pittsburgh style, topped with 
parsley butter, and served sizzling. 
 
 

Fried Cod Platter       $13.49 
North Atlantic cod fillets beer battered and 
fried to a golden brown.  
 
 
 

Meatloaf    $11.99    half $9.99 
Grandma Grace would be proud. Baked homemade 
meatloaf topped with a tomato brown sugar glaze. 

 

Pasta and Stir Fry 
All pasta and stir fry dishes include your choice of any side dish and fresh baked bread. 

 

Chicken Fettuccini       $12.99 
Chicken breast strips seasoned with tarragon, 
sauteed with fresh garlic, mushrooms, diced 
Roma tomatoes, broccoli florettes, and scallions 
in an herb cream sauce, tossed with spinach and 
egg fettucini noodles, and topped with walnuts. 
 
 

 
 

House Stir Fry 
Broccoli, cauliflower, bok choy, snow peas, bell 
peppers, water chestnuts, bamboo shoots, 
cabbage, and carrots, stir fried with fresh garlic in 
our house stir fry sauce and served over rice. 
 

        Chicken   $11.99        Veggie  $10.99 
 

 

Desserts 
 

Sour Cream Coffee Cake    $ 1.29 
per slice 
 
 

Bread Pudding                     $3.99 
 

with Bourbon Vanilla Sauce   
 

 

Key Lime Pie          $3.99 
 

 Fudge Brownie Delight     $4.99 
 

With French Vanilla Ice Cream, Fudge,  
and Whipped Cream 
 

Ice Cream- French Vanilla    $2.99 
 

Ice Cream Sundae              $4.99 
 

 
 

 

Our world famous Sour Cream Coffee Cakes are available every day! 
 

We can ship them anywhere!  
 
 



 

Wines   
Mountain View    Chardonnay, White Zinfandel, Cabernet Sauvignon, Merlot        5 per glass 

 

Whites 
 

Pinot Grigio, Gran Sasso  
Italy      glass 7     bottle 28               
With orchard fruits of pear and apple combined with a 
gentle citrus acidity, this Pinot Grigio is crisp, 
refreshing and supple smooth. 
 

Pinot Gris, Seven Hills  
Oregon    glass 8     bottle 32 
Pear blossom, citrus, melon and green apple aromas 
lead into similar flavors. Elegant and spicy, this nicely 
captures the fleshiness of Oregon Pinot Gris. 
 

Sauvignon Blanc, Babich  
New Zealand    glass 7     bottle 28 
On the nose some tropical fruits, green apple and the 
Kiwi-typical grapefruit. The palate is intense -fruit 
salad and fresh herbs. 
 

Chardonnay, Kendall-Jackson  
California    glass 8     bottle 32 
Honeysuckle and pear aromas are balanced on the 
finish by tart green apples. A clean, correct California 
Chardonnay with a hint of sweetness, reliable as ever. 
 

Chardonnay, Three Saints 
California     glass 8     bottle 32 
A full-bodied white, this wine packs intense green apple 
tartness with lemon and tropical fruit, balanced by a 
refreshing acidity and a touch of oak.  
 

Chenin/Riesling, Gravity Hills  
California    glass 8     bottle 32 
Juicy honeydew and peach flavors are brightened by a 
subtle lemony quality in this off-dry blend. 
 

Riesling, High Def 
Germany   glass 7     bottle 28 
Tropical fruit flavors with a slightly sweet finish 
balanced by crisp acidity.  

 

 
 

Reds 
 

Pinot Noir, Vinum Cellars 
California     glass 7     bottle 28  
This Pinot has a deep brick red color with a rich black 
cherry perfume and earthy spice. It is sappy on the 
palate with rich, sweet cherry and soft tannins. 
 

Merlot, Pennywise  
California       glass 7     bottle 28  
Aromas of blackberries, and chocolate. Flavors of 
strawberry, toast and red raspberry with a long finish. 
 

Cabernet, Woop Woop 
Australia     glass 7     bottle 28  
This Cabernet Sauvignon is a smooth, rich wine loaded 
with mulberries, black cherries, and spice. 
 

Cabernet, Steltzner Claret 
Napa     glass 9     bottle 34 
Aromas of black cherries, earth, black currants and 
licorice are balanced in this remarkable-value Napa 
Cabernet Sauvignon-based blend. 
 

Red Blend, Shannon Ridge 
California  glass 8     bottle 32 
Boysenberry, cinnamon spice, and vanilla flavors are 
balanced with big, bold, soft tannins. Zinfandel, Syrah, 
Petite Sirah, Barbera, Mourvedre, Tempranillo. 
 

Zinfandel, Plungerhead  
Lodi  glass 7     bottle 28  
Fresh crushed berries laced between a core of oak and 
cinnamon spice with notes of white pepper and plum. 
 

Shiraz, Winner’s Tan 
South Australia  glass 8     bottle 32 
Opaque purple in color, this exhibits an excellent nose 
of violets, incense, blueberry, and blackberry. 
 

Malbec, Crios 
Argentina glass 7     bottle 28  
Black currant, cherry and licorice flavors with hints of 
cocoa powder, cinnamon and white pepper spice. 

 
 

Beers 
 
 

Domestic Bottles 
Miller Lite 

Miller High Life 
Coors Light 
Bud Light 
Budweiser 

MGD and MGD 64 
Rolling Rock 

Michelob Light 
Michelob Ultra 
Bud Light Lime 

Bud Select 
Landsharks 
Sam Adams 

Sam Adams Light 
New Belgium Trippel 

Sierra Nevada 
 

Import Bottles 
Killians 

Red Stripe 
Red Stripe Light 

Corona 
Corona Light 

Dos Equis Lager 
New Castle 
Heineken 

Heineken Light 
Foster Oil Can 
Amstel Light 

Harp 
St. Pauli Girl 
Honey Brown 
Wood Chuck 

 

Local, IPAs, Seasonal 
Bells 2 Hearted 
Upland Porter 
Upland Wheat 

Ranger IPA 
Lucky Kat IPA 
Magic Hat #9 

Upland 
Sierra Nevada Torpedo  

Bells Oberon 
Bells Brown Ale 

Oaken Barrel Indiana Amber 
Barley Island Dirty Helen 

Draft 
Miller Lite 
Bud Light 
Budweiser 
Blue Moon 

Sam Adams Seasonal 
Smithwicks 

Fat Tire 
Guinness 

Stella 
Shock Top 

Bell’s 2 Hearted 
Killians 

 
 

 

Beverages 
Free refills, unless otherwise specified. 

 

Tea, Hot or Iced              $2.29 
 

Coffee, Regular or Decaf    $2.29 
 

Juices (per glass)    $2.29 
 

Orange, Grapefruit, Pineapple, or Cranberry 
 

 From the Fountain          $2.29 
 

Coca Cola Classic, Diet Coke, Sprite, 
Mr. Pibb, Lemonade, Sprite Zero,  
Raspberry Tea, Mello Yello, Coke Zero 
 

Milk 2% or Skim (per glass)     $1.99 
 

 

Sahm’s Catering    536-1305 
From business to private, from casual to elegant, we offer full catering services to fulfill any need. 

We are one of Central Indiana’s most experienced caterers, having catered over  
40,000 events since 1986. Give us a call for your next occasion. 

 

Sahm’s Bar and Grill 
 

7870 East 96th Street  Fishers. IN 46038 
317-841-3014  

www.sahms.com 


