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

Garden Salad  Mixed greens, tomatoes, kalamata 
olives,red onion, mushrooms and cheddar blend 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.  $13.99

Lauren's Goat Cheese Salad Spring mix, 
cranberries, goat cheese, tomatoes, walnuts, red onions 
and balsamic vinaigrette.  $12.99

Beer Cheese Soup House made using Real Ale Hill 
Country Bock, served in a sourdough bread bowl. $10.99

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

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  

smoked ham • pepperoni • beer bratwurst • genoa salami  • 
artichoke hearts • arugula • avocado • tomatoes • green onions  

kalamata olives • roasted garlic • roasted red peppers • red onions  
cilantro • jalapeños • grilled chicken • spiced beef

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 Greek salad. 
Served with baked pita. 10.99

Slow-Dough Big Soft Pretzel  Buttered, 
salted and toasted with choice of two dipping sauces: 
cream cheese and chive, spicy mustard or queso. 12.99
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, Honey Sriracha, Gojuchang, and 
Cajun Mojo.  $15.99
Loaded Rocket-Tots Jalapeño potato tots topped 
with cheddar-jack, goat cheese, bacon, chives, a
nd 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
big dipper Seasoned Boar’s Head roast beef, melted Swiss 
cheese, arugula, and horseradish-mayo on a hoagie roll.  
Served with stout au jus for dipping.  14.99
(Try it Chicago Style for a dollar more!)
Reuben-esque Boar’s Head pastrami, jalapeño-kraut, 
melted Swiss cheese and 1000 Island dressing 
on toasted marble rye.  $13.99
GRILLED Chicken Caesar Wrap  Grilled chicken, 
lettuce, sun-dried tomato, red onions, Italian cheese & 
Caesar dressing. $11.99

Turkey Meltdown  Smoked Boar’s Head 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 cheese 
and jack cheese on a La Baccia Bun.  $13.99
FRIED Buffalo Chicken Wrap Fried buffalo 
chicken, carrots, lettuce, cucumber, cilantro 
& blue cheese dressing $11.99

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

kn ife  and fork

sweet  tooth

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

The German Plate 2 grilled bratwurst served with 
German potato salad & sauerkraut.  $15.99

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, Avocodo, 
Queso Fresco, and Salsa Roja  $15.49

Mud Island Torte Molten chocolate lava cake, vanilla 
ice cream,  & raspberry sauce. 8.99

saint arnold root beer float  $7.99
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ACHIEVE IMMORTALITY
BECOME A BEERKNURD

you toss us 25 bones, drink your beers,
and you get a plate showing

how awesome you are. 


