
Breakfast Menu 

3000 Elysian Fields Ave.
New Orleans, LA

(504) 947-0675

Monday-Saturday
7:00am-10:30am

Lunch daily
Monday-Thursday 10:30-5:00

Friday 10:30-7:00
Saturday 10:30-4:00

Sammy Schloegel was born and raised in New Orleans. His interest 
in cooking came from his watching his Italian grandparents’ love for 

preparing amazing food. Sammy began working at the Elysian Fields lo-
cation at the age of 15 for his uncle, John Shambra, who owned a butcher 

shop. After his uncle passed away, Sammy purchased the building and 
business in 1991.

Sammy saw a need in the area for a good place to grab a sandwich at 
lunchtime, so Sammy and his wife, Gina, started making overstuffed 

po-boys for an inexpensive price while still running the butcher shop. 
Before they knew it, they were selling more sandwiches than they ever 
expected and so they added a few tables and added hot lunch for each 

day of the week. Then came more tables, more sandwiches and more hot 
lunch choices, and needless to say, more employees. 

Sammy and Gina’s hard work and great food has not gone unnoticed. 
Bret Anderson, of the Times Picayune named their garlic stuffed roast 

beef po-boy as one of the 10 best in the city. WWL-TV’s Unknown Food 
Critic stated that Sammy’s hamburger is the best in the city. Sammy’s 

took the blue ribbon from the Po-Boy Festival on several occasions for 
the garlic stuffed roast beef and the Ray Ray. Buzzfeed named the Ray 
Ray as one of the “10 po-boys you must eat before you die.” Food Net-
work’s Diners, Drive-ins and Dives with Guy Fieri highlighted Sammy’s 
for their Thanksgiving show. Most recently, Travel Channel’s new show, 

Chow Masters, came to highlight the (almost famous) Ray Ray!
It is a family affair at Sammy’s as his two daughters have now joined the 
staff. Sammy’s philosophy has always been: if you have good food for a 

fair price and generous portions, you can’t lose. Guess he was right. 

Sammy’s history



Breakfast Plates
All American
(Eggs, grits or hashbrowns, and 1 meat & toast--bacon, 
pork patty, pork sausage links, hot or smoked sausage)

$5.99

All American (no meat)
(Eggs, grits or hashbrowns & toast)

$4.49

Steak & Eggs
(16 oz. USDA Choice Ribeye, 2 eggs, grits or hashbrowns 
& toast)

$15.99

Sammy’s Big Easy Breakfast
(2 eggs, grits or hashbrowns, 2 plain buttermilk pancakes 
& choice of 2 meats--bacon, pork patty, pork sausage 
link, hot or smoke sausage)

$8.99

Breakfast Sandwiches
$3.99Meat, Egg & Cheese

(sliced ham, bacon, turkey, pork patty, smoked or 
hot sausage)
Egg & Cheese $2.49
Egg Only $2.19
(above sandwiches served on French Bread or toast)

3 Egg Omlettes
Ham, Bacon or Sausage & Cheese $5.99
Western (ham, onions, peppers, tomato & 
American Cheese)

$5.99

Club (Premium turkey, bacon, tomato, American & 
Swiss cheese)

$6.99

Garden (onions, peppers, tomato, mushrooms, 
American & Swiss cheese)

$5.99

Shroom (fresh sauteed mushrooms & Big Eye 
Swiss)
Kitchen Sink (pork sausage, bacon, onions, 
peppers, tomato, American & Swiss cheese) 

$5.99

$6.99

(above served with hashbrowns or grits & biscuit or toast) 

Buttermilk Pancakes

Plain
Banana Foster
Sweet Potato
Blueberry 

Short Stack
$2.99
$3.99 
$3.99
$3.99

Tall Stack
$3.99 
$4.99 
$4.99 
$4.99 

Pancakes with meat
(bacon, pork patty, pork sausage links, hot or smoked 
sausage)
(ham steak)
(1 pork chop)
(12 oz. NY Strip

+$1.49

+$2.49
+$3.49

+$12.99
(a Short Stack is 2 pancakes and a Tall Stack is 3 pancakes)

On the Side
Applewood Smoked Bacon 
Pork sausage patty, 2 pork sausage links, smoked 
sausage OR hot sausage
Ham Steak 
Pork Chop
Hashbrowns
Cajun or Regular Grits

Biscuit 
2pc toast (white or wheat) w/ butter & jelly
1 egg
Cheese

$1.99
$1.49

$2.99
$4.49
$1.89

small $1.49
large $2.49

$0.89
$0.89
$0.99
$0.40

Breakfast Beverages
Fresh squeezed orange juice 
Fresh squeezed apple juice
Coffee
Milk
Chocolate milk
Soft drink

$2.49
$2.49
$0.99
$1.99
$2.19
$1.79


