Sahm’s Lunch Specials for Week of July 24th – 30th
$6.99 Special- Beef and Swiss Melt
Slow roasted top round beef is soaked in au jus then flat top seared topped with caramelized
bell peppers, Swiss cheese and horsey sauce, served on your choice of toasted white or wheat
bread with a side of kettle chips.
Lunch 1- Blue Gill Sliders $9.99
Two 3oz blue gill filets are beer battered and deep fried then topped with shredded lettuce,
pickled shallots, cheddar cheese and dynamite sauce, served with a side of fresh cut fries.
Lunch 2- *Juicy Lucy Burger $12.99
This Twin Cities classic is two hamburger patties stuffed with mild cheddar and topped with
homemade refrigerator pickles, caramelized onions and spicy ketchup, served on a toasted
knot bun with a side of tater tots. *Caution cheese inside is very hot.
Lunch 3 – Black and Bleu Chicken Melt $9.99
Tender grilled chicken is blacked with Cajun spices then topped with melted bleu cheese,
caramelized bell peppers and onions on your choice of toasted white or wheat bread, served
with a side of fresh cut fries.
Salad Special- Honey Garlic Lemon Chicken $12.99
Mixed greens are tossed in a honey-garlic lemon vinaigrette and topped with pickled shallots,
capers, artichokes, feta cheese, quail eggs, mesquite grilled chicken and garnished with fresh
chopped basil, served with a slice of sour cream coffee cake.
½ Salad Special and Soup $9.99
½ order of the salad special described above is paired with your choice of either soup of the day,
Alaskan clam chowder, or chili.
Fresh Catch – Jalapeno Tempura Fish Tacos $10.99
Fresh white fish of the day is battered in jalapeno tempura batter, served in two soft corn
tortillas topped with caramelized onions, roasted red peppers spicy garlic sauce and fresh
cilantro, comes with a small side of chips and salsa.
Pasta of the Day- Shrimp Diablo $12.99
Tender white shrimp are sautéed with garlic, shallots, red pepper flakes, fresh spinach, and
cherry tomatoes deglazed with white wine and tossed in a Parma Rosa sauce with campanelle
pasta, served with a side of garlic bread and your choice of mixed green or Caesar salad.
Stir-Fry of the Day- Thai Coconut Chili Lime with Beef Cashew $12.99
Tender beef tips are sautéed with bean sprouts, bell peppers, snow peas, garlic, onions and
cashews then simmered in a sweet and mild coconut chili lime sauce and garnished with fresh
scallions and cilantro over Rice Noodles, served with two vegetable wontons.
Soup- Cheesy Cauliflower and Potato or Chicken Noodle
Vegetable- Sautéed Green Beans
Dessert- Triple Layer Whip $6.99
(Lemon Custard, Raspberry Mousse, Chocolate Whip, graham cracker and walnut crumble)

