
 Vegan          Vegetarian          600 Calories
Consuming raw or undercooked MEATS, POULTRY, seafood, shellfish, or EGGS may increase your RISK of foodborne illness.

Please inform your server if you have a food allergy and speak to a manager. Our dishes are prepared in an area where products containing wheat, eggs, milk, fish, shellfish, tree-nuts, peanuts, soybean, sesame and sulfites are also prepared.  
We cannot guarantee that menu items are allergen free and we encourage our customers with food allergies to make safe and informed choices. 

9.20.2023

Scan to view our exceptional draft beer list  
including the most stellar local beers curated by the Flying Saucer team

salmon Caesar  	 22.49
Grilled Atlantic salmon, romaine, Parmesan, 

croutons and Caesar dressing

Harvest Salad  	 15.49
Blue cheese crumbles, balsamic marinated apples,  

sliced strawberries, almonds, dried cranberries on spring  

and romaine with balsamic vinaigrette 

Add grilled salmon +11.00 

cobb  	 17.59
Bacon, hard-boiled eggs, tomato and blue cheese crumbles on spring 

mix with choice of ranch, blue cheese or jalapeño vinaigrette dressing

Pepperoni  	 17.69
Fresh mozzarella, Parmesan, pizza sauce

Grilled Chicken Margherita with Pesto 	17.69
Grilled chicken breast, fresh mozzarella, Parmesan, oven-roasted 
cherry tomatoes and basil pesto, topped with fresh basil

Margherita 	 15.99
Fresh mozzarella and Parmesan, topped with fresh basil

pizzas

The Duke  	 19.99 
Premium beef patty, crispy bacon, cheddar-jack, jalapeños,  
fried onions, lettuce, tomato, jalapeño pickle chutney  
and BBQ sauce on an egg wash bun

Turkey Club 	 17.59
Smoked turkey, crispy bacon, sliced tomato, lettuce  
and mayo on toasted sourdough

Chicken Sandwich 	 17.99
Grilled chicken breast, Swiss, lettuce, tomato  
and pesto jalapeño mayo on an egg wash bun 

Texas BLT  	 16.99
Crispy bacon, avocado, fried egg, mustardy mayo, red onion, 
lettuce and tomato on sourdough

Saucer Burger*  	 18.69 
Premium beef patty, choice of American, cheddar or Swiss,  
red onion, lettuce, mustard and mayo on an egg wash bun

Hippee Burger  	 18.99 
Vegetable patty, pesto jalapeño mayo, avocado, red onion,  
lettuce, tomato and cucumber on a wheat bun

hand to mouth

Salads

choice of side: Fries, side salad, brown rice 
Upgrade to rosemary fries +1.99

ADD Chicken to any salad +8.00

Salmon Teriyaki Bowl	 24.49
Grilled Atlantic salmon topped with teriyaki glaze and  

sesame seeds, brown rice, sliced avocado, cucumbers,  

edamame, shredded carrots and cilantro

fish & chips 	 21.99
Battered cod, chips and slaw served with fries

Chicken Tenders  	 17.49 
Served with fries and honey mustard

Southwest Chicken Grain Bowl	 19.99
Grilled chicken breast, brown rice, sliced avocado, blistered cherry 

tomatoes, fire-roasted corn, pickled jalapeños and salsa verde 

Sub seasoned ground beef +1.99 or Sub Atlantic salmon +3.99

fish Tacos*  	 20.99 
Fried cod, avocado crema, pickled veggies and  

cilantro on corn tortillas

entrées
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Nacho Libre  	 17.59
Choice of grilled chicken breast or seasoned ground beef,  
warm queso, Monterey Jack, black beans, guacamole, chipotle 
sour cream and fresh pico de gallo piled high on tortilla chips

big soft pretzel   	 10.99
Salted pretzel with a side of warm queso and spicy mustard

Wings   	 15.99
Eight wings served naked or tossed in Buffalo  
or BBQ sauce with ranch

Elote Fries    	 14.49
Fries tossed in Tajín and topped with warm queso, cotija,  
fire-roasted corn, blistered cherry tomatoes and cilantro

Shareables
Served until 10:30am

Breakfast Burrito 	 17.49 
Scrambled eggs, bacon, Monterey Jack and hash browns  

wrapped in a flour tortilla, served with side of pico de gallo

Southwest Breakfast Bowl*	 15.99
Egg cooked to order, chorizo crumbles, brown rice,  

sliced avocado, blistered cherry tomatoes, fire-roasted corn, 

pickled jalapeño and salsa verde

Brown Butter Apple Pancakes	 16.99
Three fluffy pancakes topped with cinnamon brown butter  

and caramelized apples, served with crispy bacon or sausage 

Add an egg +1.19

american Breakfast* 	 16.99
Eggs any way, crispy bacon, sausage, hash browns and toast

Breakfast Tacos	 16.49
Scrambled eggs, crispy bacon, cheddar-jack, salsa  

and cilantro on corn tortillas 

breakfast

morning cocktails
Chilies & Peppers  
Mary  18.99 
Wheatley vodka, Demitri’s® All Natural Chilies  
& Peppers mix, Worcestershire, lemon juice, 
celery seed and horseradish

Mimosa  14 
Fresh orange juice poured over sparkling wine 

Habanero Chipotle  
Mary  18.99 
Ketel One vodka, Demitri’s® 
All Natural Chipotle-Habañero mix  
with puréed chipotle peppers  
and habanero chilies for serious heat!


