
Dressings: balsamic vinaigrette • blue cheese • 
 jalapeño vinaigrette • Italian • honey mustard • ranch • 1000 Island

Garden Salad  Mixed greens, tomatoes, kalamata 
olives,red onion, mushrooms and shredded mozzarella 
cheese.  $6.49 (Add grilled chicken for $4.00)

Cobb Salad Grilled chicken, mixed greens, tomatoes, 
avocado, egg, bacon, blue cheese crumbles and tossed with 
your choice of dressing.  $14.99

Lauren's Goat Cheese Salad Spring mix, 
cranberries, goat cheese, tomatoes, walnuts, red onions 
and balsamic vinaigrette.  $12.99 (add chicken +$4)

Saucer Pale Ale Chili House made chili using 
Sierra Nevada Pale Ale, served in a sourdough bread bowl 
topped with cheddar and onions $12.50

SALADS & soups saucer pies
Ultimate Pepperoni 12”

Three kinds of pepperoni, fresh shaved parm, hot honey  $14.99

Prosciutto and Arugula 12”
Mozzarella, extra virgin olive oil, balsamic reduction, 

prosciutto and arugula. $14.99

la Pina 12”
Fresh herb tomato sauce topped with mozzarella cheese, 

Fresh Jalapeños, Diced pineapple, and Ham. $14.99 

Pick-Your-Pie 12”
Fresh herb tomato sauce topped with mozzarella cheese. Pick 
up to 3 toppings. $14.99 (Add extra toppings for $1.00 each)

toppings
applewood smoked bacon • prosciutto •  Italian sausage 

smoked ham • pepperoni • beer bratwurst • genoa salami  • arugula 
avocado • tomatoes • green onions  kalamata olives • fresh jalapeño
roasted garlic • roasted red peppers • red onions • pickled  jalapeños 
cilantro • grilled chicken • spiced beef • diced pineapple • mushroom

Tostada Chips & Queso A big ass bowl of queso 
served with fresh house-made salsa.  $8.99 
(Add guacamole for $4)

Hummus & Pita  House-made and topped with tomatoes, 
feta, olives, and bell peppers. Served with baked pita. $10.99

HAND CUT FRIES  House-made and hand punched. 
Served hot and fresh. $6.99

Bavarian Pretzels  Two Large Soft Pretzels
with two compliments: Queso, Cream Cheese, 
or Spicy Mustard  $15.49
Nacho Libre Grilled chicken or spiced beef, black beans, 
queso, pico de gallo, cheddar jack cheese, guacamole & 
chipotle sour cream. $13.99

the hungry farmer  The perfect rotating artisanal 
meat and a selection of local cheeses  $18.99
Cheese Fries   Loaded with spiced beef, cheddar-jack, 
bacon, chives and jalapeños, served with ranch.  $11.99
Saucer Wings 10 hot wings served with celery, carrot 
sticks & choice of blue cheese dressing OR ranch. You pick 
the sauce: Buffalo, Nashville Hot, Honey Sriracha, 
Gojuchang, or Cajun Mojo.  $17.99
Loaded Rocket-Tots Jalapeño potato tots 
topped with cheddar-jack, goat cheese, bacon, 
chives, and fried egg.  $12.99
* Consuming raw or undercooked meats, poultry, seafood, shellfish or 
eggs may increase your risk of foodborne illness.”
  

start  with shar ing

hand to mouth

R.c .  Ranch wagyu dogs

big dipper Seasoned roast beef, melted Swiss cheese, 
arugula, and horseradish-mayo on a hoagie roll.  
Served with Guinness stout au jus for dipping.  $15.49
(Try it Chicago Style for a dollar more!)
Reuben-esque Pastrami, jalapeño-kraut, melted Swiss 
cheese and 1000 Island dressing 
on toasted marble rye.  $15.49
GRILLED Chicken Caesar Wrap  Grilled chicken, 
lettuce, sun-dried tomato, red onions, Italian cheese & 
Caesar dressing. $11.99

Turkey Meltdown  Smoked turkey, Swiss, avocado, 
tomato, pickle relish, balsamic dressed lettuce, and jalapeno-
pesto mayo on a La Baccia Bun. $13.99
Chicken Sandwich  Grilled chicken breast with pesto-mayo, 
lettuce, tomato, and mozzarella cheese on a hoagie roll. $13.99
Space Club  Smoked turkey, ham, applewood smoked 
bacon, lettuce, tomato, mustard-mayo with cheddar jack 
cheese on a La Baccia Bun.  $13.99
FRIED Buffalo Chicken Wrap Fried buffalo 
chicken, carrots, lettuce, cucumber, cilantro 
& blue cheese dressing $12.49

Frito Pie  Beef Hot Dog  
chili, cheddar, fritos, red onions, 
jalapeno, mustard $9.49

Classic Beef Hot Dog  ketchup, 
mustard, relish  $9.49

BYO BEEF Hot Dog  Pick up to 3 
toppings $9.49

All hot sandwiches are served with your choice of fries, German potato salad or a side salad.

toppings: $.50 each.  queso, yellow mustard, ketchup, mayo, honey sriracha, coleslaw, onions, 
relish, pico de gallo, jalapenos, jalapeno kraut, caramelized onion, chili, cheddar

kn ife  and fork

sweet  tooth

Beer Battered Fish & Chips Two fillets battered 
with Yuengling Lager served along with tartar sauce, 
jalapeno hush puppies and French fries $17.99

The German Plate 2 grilled bratwurst served with 
German potato salad & sauerkraut.  $16.99

Saucer Bratzel  One pretzel toasted and covered 
with melted Swiss cheese, sliced beer bratwurst and green 
onions. Served with spicy mustard. $14.99
Paco Bowl  Marinated chicken breast, cilantro lime rice, 
black beans, roasted corn, pico de gallo, avocado, queso 
fresco, and salsa roja  $15.49

Mud Island Torte Molten chocolate lava cake, vanilla 
ice cream,  & raspberry sauce. $10.99

saint arnold root beer float  $7.49



saucer cocktails

shots for the Discerning
Connoisseur -  $ 9  

draft  cocktails - $ 1 3

wines

Crime of Passion..........................................13   
Del Maguey Mezcal, Passion Fruit, Lime & Grapefruit Bitters

La Fresita.......................................................12
Hornito’s Blanco Tequila, Strawberry Syrup, Peach, 
Lemon, Prosecco

Espresso Martini ........................................15
Tito’s Vodka, Katz Espresso, Simple Syrup, Coffee Liqueur

pick your Mule .............................................13  
Blueberry, Kentucky or Moscow, Lime & 
Saint Arnold Ginger Beer

aperol Spritz................................................13
Aperol, Sparkling Wine, Soda

french 75........................................................12  
Gin, Sparking Wine, Lemon

negroni............................................................12  
Gin, Campari, Sweet Vermouth

So I Married an Axe Murderer.................13  
Gin, Blood Orange, Lemon & Rosemary 

mas mosa........................................................12  
OJ & Sparkling White

Spaghett........................................................9  
Miller High Life, Aperol, Lemon

Lie Tai.................................................................7  
La Croix Coconut, Orgeat, Bitters, Lime, (< .5% ABV)

What the F*** is Up Denny’s?
Jameson & Butterscotch Schnapps 
with an OJ back

Baby Guinness 
Coffee Liqueur & Baileys

Banquet & Beam
A shot of Jim Beam and a Coors Banquet

Berg & A Back
An Underberg & A Pint of Elite Eight 
Light Lager

Holy Hand Grenade
High Life, Green Chartreuse, St 
Germaine...and sloths

Jelly Donut
Chambord & Baileys

Chocolate Cake 
Frangelico & Vodka

Old Fashioned 
Jim Beam, Simple Syrup, 

Luxardo, Bitters

rattlesnake 
Sangria swirled frozen 

margarita (add a flavor for $1)

red wines
Archer  Roose  Malbec....................................14
Orin Swift 8 Years in the Desert .................16
Flowers Pinot Noir............................................19

white  wines / bubbles
Archer  Roose  Pinot Grigio...........................14
Domaine De Bachellery Perles De Rose....13
Ecco Domani Pinot Grigio................................12
Kim Crawford Sauvignon Blanc...................15
La Marca Prosecco...........................................12

draft wines - $5 every monday
Archer Roose Bubbly White...........................13

Archer Roose rose..........................................13

CLOS DU BOIS CHARDONNAy..........................

J Lohr Sauvignon Blanc: Flume Crossing .....13

J Lohr Cabernet Sauvignon: Seven Oaks .....15

$5 EVERY MONDAY


