
*Notice: consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may  
increase your risk of foodborne illness, especially if you have certain medical conditions.  

This facility may use wheat, egg, soybean, milk, peanuts, tree nuts, fish and shellfish.  
Please speak to the manager on duty regarding any allergen-related issues.

Tax & Gratuity Not Included.

You may have heard of us...HMSHost brings your favorite restaurants to  
travel venues worldwide, infusing innovation and culinary expertise into 

everything we do. To learn more, visit us online at hmshost.com

START ME UP “SAMMY”WICHES

ROCKIN’ TACOS

BURGERS

DESSERTS

SALADS

KICKED-UP FRIES 
Our signature fries, seasoned with garlic cloves, 
fresh sage and topped with grated queso blanco.

CABO WABO SHRIMP CEVICHE 
With fresh pineapple salsa.

BBQ PORK SLIDERS 
On Hawaiian sweet bread with crispy onions 

and crunchy mango slaw.

“WHOLE LOTTA” NACHOS 
Jack, cheddar and queso blanco cheese, sliced jalapeños,  

pico de gallo, fresh lime, chimichurri dressing, guacamole,  
black bean créme and crema blanca.  

Add: Chicken • BBQ Pork 
Shrimp • Flat Iron Steak

 RED ROCKIN’ WINGS 
Our signature chicken wings served with your choice  

of tequila, lime chili or Buffalo hot sauces. 

Served with kicked up fries, Mexican slaw and pickle chips.

HALL OF FAME CARNITAS  
Mango salsa fresca, BBQ pulled pork and crispy onions.

GRILLED CHICKEN 
Cheddar, Jack and queso fresco cheese,  

spring mix and pico de gallo.

FLAT IRON STEAK 
Queso blanco, shaved romaine, roma tomatoes  

and chimichurri sauce.

Three flour tortillas, chips and salsa fresca   
with chimichurri dressed lettuce.

FLAT IRON STEAK 
Queso fresco, shaved romaine, roasted corn salsa, 

 onion strings and black bean crema.

SHRIMP 
Mango pineapple salsa,  

avocado and lime crema.

AHI 
Sesame seared, jicama lime salad,  
avocado chunks and wasabi crema.

WALLEYE  
Beer battered, guacamole, Mexican slaw,  

lime crema and cilantro. 

Served with kicked up fries, Mexican slaw and pickle chips.

SAMMY’S BIG BEACH BURGER Melted Jack, cheddar and queso blanco cheese, bacon, guacamole and crispy onions.

ISLAND BURGER 
Pineapple salsa, BBQ sauce and crispy onions.

TROPICAL PARADISE DELIGHTS 
Your server will be pleased to introduce  

you to today’s array of our tropical desserts.  
Nothing beats island-style sweetness! 5.95

BEACH SALAD 
Mixed greens, jicama, sliced egg, pico de gallo, roasted  

corn salsa, fresh avocado and lime, served with a dusting  
of traditional Mexican spices and our chimichurri dressing. 

Add: Chicken • Shrimp • Flat Iron Steak • Lobster

CHICKENFOOT CAESAR SALAD 
Romaine hearts, grilled chicken, herb croutons, shaved parmesan  

cheese and creamy black pepper Caesar dressing.  
Substitute: Shrimp • Flat Iron Steak • Lobster

BAJA SEAFOOD BISQUE 
Lobster meat, shrimp, bay scallops and chunks of sole  

in a sweet cream and sherry bisque with chopped green onion.  
Add half a shot of Cabo Wabo for extra flavor,

 CHICKEN TORTILLA SOUP 
Tender chicken, Monterey Jack, cheddar, queso fresco cheese,  

roasted corn, diced tomatoes, tortilla chips spiced with lime juice.  

Sammy Hagar arrived at the Rock & Roll Hall of Fame having  sold millions of records and rocked thousands of concert stages  around the world. He never dreamed his music would have such  an impact on people. Sammy has also never forgotten his roots  or the people that helped him along his successful path.  Today, he brings his positive energy to help kids in need by adopting  
the thought that you are never as tall as when you kneel to help a child.  Sammy has dedicated his profits from this restaurant to local  community children’s charities. Sammy wants you to enjoy a great  meal, great drink, and know that together, we can make a difference!

While visiting the Cleveland area, please make sure to stop  by the Rock & Roll Hall of Fame, located downtown  at 1100 E. 9th Street. www.rockhall.com  
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HANGAR ONE CHIPOTLE MARY 
A delightful combination of Hangar One Chipotle Vodka perfectly 

married with our spicy Bloody Mary mix. Served with the traditional 

celery stalk and finished with fresh lime, a grape tomato and olive.

STELLINA DI NOTTE  Pinot Grigio 

ALTITUDE PROJECT  Chardonnay 

VILLA MARIA  Sauvignon Blanc 

CHÂTEAU STE MICHELLE  Riesling 

SONOMA-CUTRER  Russian River  
Ranches Chardonnay  

ALTITUDE PROJECT   
Cabernet Sauvignon 

BYRON  Pinot Noir 

BENZIGER  Merlot 

GASCÓN  Malbec 

JOEL GOTT 815   
Cabernet Sauvignon 

KORBEL   
California Champagne 

WINE
6oz. / 9oz. / Bottle

Corona Extra  
Heineken

Heineken Premium Light
Miller Lite 
Budweiser

Michelob Ultra 
Angry Orchard Cider 

O’Doul’s NA

BOTTLES

SAMMY’S POMEGRANATE MOJITO 
Sammy’s Beach Bar Rum,  

mint, lime and pomegranate  

muddled to perfection  
and finished with soda. 

RED ROCKER 
Cabo Wabo Blanco Tequila,  

pomegranate and a squeeze  

of fresh lime...Guaranteed to  

make you stand up and shout!

SAMMY’S MAI TAI 
Sammy’s Beach Bar Rum, orgeat  

syrup, fresh lime juice topped  

with Sammy’s Red Head Rum.

WABO RITA
Take a break with Sammy’s  

signature margarita made  

with a fine blend of Cabo Wabo  

Reposado Tequila, triple sec,  

fresh lime, lemon sour and  

a splash of Blue Curacao.

LOS CABOS OMELET 
Avocado, house-made  

pico de gallo, cheddar, Jack  
and queso blend.

BACON & CHEESE OMELET 
Bacon and Velveeta™  

cheese.

STUFFED FRENCH TOAST 
Orange cream cheese and pecans.  Add: Sausage or Bacon

STEAK ‘N EGGS 
6oz. flat iron steak,  
two eggs any style.

“PLAIN JANE” EGGS YOUR WAY 
Eggs any style, choice  
of bacon or sausage.

BREAKFAST
SERVED UNTIL  

10:30AM

The following items are served with crispy hash browns and toast.

COCKTAIL 
HALL OF FAME

BREWS

Sam Adams Boston Lager 
Stella Artois 

Shock Top Belgian White
Bud Light

ON TAP

SAMMY’S WAKE UP “SCREAMING” 
Hawaii’s version of a Bloody Mary.  

Sammy’s Beach Bar Rum, chipotle pineapple  

syrup, fresh pineapple juice and shaken  

with Sammy’s Red Head Rum.


