Appetizers
Spinach Artichoke Dip

Bacon Stuffed Jalapeños

Homemade baked Jalapeño halves filled with
cream cheese, bacon
and a side of sour cream.

Served hot with tortilla chips.

7.99

Deep Fried Green Beans

7.49
Served with tiger sauce

Pretzel Sticks

7.79

Warm salted pretzel sticks served with your choice
of whole grain mustard or bacon cheese sauce.

Potato Skins

7.49

Loaded with shredded cheddar jack cheese, bacon
and scallions. Served with sour cream

Loaded Fries

7.99

Melted cheddar jack cheese and diced bacon on a
pound of fries. Served with sour cream.

Mozzarella Sticks

8.29

Deep fried sticks with melba sauce or marinara.

7.29

Cheese Quesadilla

Diced tomatoes and green peppers – Served with sour cream and salsa

5.99
add Grilled Chicken 2

Boneless Wings

Jumbo Chicken Wings
Tossed in your choice of sauce
and served with bleu cheese,
celery & carrots.

Tender mini pork shanks,
slow cooked and drizzled
in your choice of sauce.

7.99

(5) 5.99   (10) 9.99

11.99

Tossed in your choice of sauce
and served with bleu cheese,
celery & carrots.

Pork Wings

Signature Wing Sauces: Mild, Medium, Hot, Spicy Thai Peanut,
Garlic Parmesan, Buffa-Q, BBQ, Honey BBQ, Sweet Chili or Honey Sriracha

Chicken Tenders

Breaded chicken tenderloins with your choice of dipping sauce.

7.99

Dipping Sauces
Ranch, Bleu Cheese, Tiger, BBQ, Honey BBQ, Honey Mustard,
Thai Peanut, Marinara, Melba or Any Wing Sauce

Soup

Sammy’s Soup Du Jour
Crock 4.99   Cup 3.49

Sammy’s French Onion

Slow cooked onions in a beef broth topped with
croutons, provolone and swiss cheese.
Crock 5.99

Salads
Cohen’s Garden Salad

Fresh mixed greens, cucumbers, tomatoes and red
onion topped with garlic croutons.

7.79

Wedge Salad

Iceberg lettuce topped with bleu cheese crumbles,
diced bacon, tomatoes and onion

7.99

Cobb Salad

Fresh mixed greens, black olives, tomatoes, green
peppers, diced bacon and a hardboiled egg topped
with cheddar cheese and grilled chicken.

10.99

Buffalo Chicken Salad

Fresh mixed greens, tomatoes, green peppers and
fried chicken tossed in your choice of wing sauce.
Topped with cheddar jack cheese.

10.99

Cohen’s Caesar Salad

Chopped romaine, garlic croutons and parmesan
tossed in our caesar dressing.

7.99
add Grilled Chicken 2

Dressings

Ranch, Balsamic Vinaigrette, Bleu Cheese,
Russian, Italian or Caesar

Sammy’s Premium Burgers
Premium all natural half pound burger from King Brothers in Bacon Hill, NY
Served on a toasted brioche or gluten free bun with your choice of fries or cole slaw and a pickle.
(Lettuce, tomato or onion upon request)

Cohen’s Classic Cheese Burger

Bourbon Glazed Bacon Burger

9.49

12.99

Sammy’s Sunrise

Farm to Market Garden Burger

Cooked to your specifications,
with your choice of cheese

Topped with bacon, egg and your choice of cheese.

12.99

O.M.G. Burger

Topped with sautéed onions, sautéed
mushrooms and roasted garlic

11.99

Grilled Patty Melt

Grilled rye, swiss cheese, caramelized onions
and russian dressing

12.99

Bourbon glazed onions, honey BBQ sauce,
smoked bacon and cheddar jack cheese.

Our veggie burger is a grilled 5 oz. patty mix of
brown rice, cheese, vegetables and seasonings
topped with lettuce, tomato and red onion.

7.99
Cheese: Mozzarella, Cheddar Jack, American,
Provolone, Swiss or Crumbled Bleu

*Burger Toppings
Sautéed Mushrooms, Caramelized Onions,
Roasted Red Peppers, Sautéed Green Peppers,
Jalapeño, Bacon ($1 each)

Sammy’s Sandwiches

Served with Fries or Cole Slaw and a Pickle.

Cohen’s Traditional Reuben

Sammy’s Fish Fry

Thinly sliced corned beef, sauerkraut, swiss cheese
and russian dressing on grilled marbled rye.

Haddock filet, so big we put it on a hoagie roll.
Served with fries, cole slaw and your choice of
cocktail or tartar sauce.

11.79

11.99

The Schaghticoke Special

Rachel Cohen

Warm turkey breast, bacon, roasted red peppers
and cheddar cheese with russian dressing on
grilled focaccia bread.

Turkey breast, cole slaw, swiss cheese and russian
dressing on grilled marbled rye.

10.99

10.79

Pulled Pork

Hot Turkey or Hot Roast Beef

Smoked, slow cooked pork, hand pulled and
smothered in our homemade BBQ sauce then piled
high on a fresh toasted brioche roll.

Your choice of thin sliced turkey or roast beef
served on white bread covered with gravy
and mashed potatoes.

8.99

11.49

Philly Cheese Steak

Turkey or Roast Beef Club

Tender roast beef with sauteed peppers
and onions on a hoagie roll, topped with
swiss cheese, and baked.

Your choice of turkey or roast beef, bacon, lettuce,
and tomato on choice of toasted bread

10.99

8.99

Tommy Boy Bleu

Powder Mill Chicken Classic

Grilled chicken breast topped with melted provolone,
lettuce and tomatoe on grilled focaccia bread.

Shaved prime rib piled high on a brioche bun with
sautéed mushrooms and bleu cheese cream spread.

12.49

10.49

Village Tavern Pizza
The Original Village Tavern recipe
8.99
Extra Cheese, Pepperoni, Italian Sausage, Ham, Ground Beef, Chicken, Bacon, Tomatoes, Black Olives,
Green Peppers, Onions, Jalapeño, Mushroom, Spinach, Roasted Red Peppers, Garlic, Broccoli or Pineapple
*Add Toppings above for 1.50 each

Specialty Pizzas
Chicken Bacon Ranch Pizza

Ranch dressing base topped with grilled chicken,
crispy bacon and mozzarella cheese.

11.79

Classic Margarita Pizza

White base with sliced tomatoes, fresh basil
and fresh mozzarella.

10.59

Buffalo Chicken Pizza

Your choice of mild, medium or hot wing sauce
with crispy chunks of chicken, mozzarella and
crumbled bleu cheese.

12.59

BBQ Chicken Pizza

BBQ sauce, chicken, red onion and mozzarella.

11.99

Pasta

All pasta dishes come over Angel Hair, Penne or Cavatappi and a Garlic Bread Stick.

Chicken Parmesan

Penne ala Vodka

Breaded chicken cutlet gently fried then
topped with marinara and mozzarella
over a bed of pasta.

Penne pasta in a vodka marinara alfredo sauce

11.49
Add Chicken 2

13.49

Pasta and Meatballs

Chicken Bacon Alfredo

Your choice of pasta, marinara sauce and
homemade meatballs

Grilled chicken, and crisp bacon in a creamy
alfredo sauce over your choice of pasta.

11.49

15.99

Italian Sausage and Peppers

Baked Stuffed Shells

Ricotta filled shells served with marinara
and melted mozzarella

Choice of sweet or hot Italian sausage with peppers
and onions in marinara over your choice of pasta.

12.99

10.99

Entrees

All entrees are accompanied with your choice of Garlic Mashed Potatoes, Baked Potato,
French Fries or Rice Pilaf and Vegetable. (Add a side salad for 2.75)

Stuffed Chicken Breast

Chicken cutlet stuffed with spinach, roasted red
peppers and fresh mozzarella cheese.

16.49

Meatloaf

Country style meatloaf smothered in beef gravy.

11.99

Chicken Marsala

Flour dusted chicken breast topped with a marsala,
mushroom and onion demi glaze sauce.

14.49

Chicken Francaise

Sautéed egg battered chicken breast with lemon
butter white wine sauce and fresh garlic.

13.99

New York Strip

Handcut 12 ounce Choice NY Select Strip Steak
seasoned and grilled to your specifications
and topped with garlic butter.

20.49

Salmon with Dijon Cream Sauce
8 ounce pan seared salmon filet topped with
a rich dijon cream sauce.

16.49

Sammy’s Signature Haddock

Fresh Haddock filet pan seared then baked, topped
with roasted tomatoes, sautéed mushrooms, onions
and peppers in a white wine garlic butter sauce.

15.99

Sammy Cohen’s

Established March 2015
We are frequently asked, who is Sammy Cohen?
Sammy Cohen was a local businessman in Schaghticoke during the 1940's until
the early 1970's. The parcel of land that our restaurant currently resides on was
the Schaghticoke House, which was owned by Sammy Cohen. The Schaghticoke
House was a liquor store, bar and boarding house, commonly referred to as Sammy
Cohen's Place or just Sammy's, as many of his former patrons called it. We chose
to name the restaurant Sammy Cohen's as a tribute to the Cohen family and the
history of the location.
Today's version boasts a 50 foot bar, 76 seat dining room with 6 huge booths, a
banquet room that can accommodate up to 70 guests and an outdoor dining patio.
We offer 18 draft lines with some of your favorites. Several of the draft lines will
rotate with seasonal offerings and new products. Our list of domestic, imported
bottled, and canned beers is well over 30. We have a variety of specialty craft
choices, with several from New York State breweries.
Sticking with that local theme, our ground beef for our burgers is raised on Kings
Ransom Farm in Bacon Hill, near Schuylerville, and is processed in Eagle Bridge.

