
*Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodborne illness especially if you have certain medical conditions. Please inform staff of any food 
allergies. Please be aware our restaurant uses ingredients that contain all the major FDA allergens (peanuts, tree nuts, eggs, fish, shellfish, milk, soy & wheat). We offer gluten-free, vegetarian, and 
vegan items; however, our kitchen is not completely gluten-free, vegetarian, or vegan.  *Credit card processing fees may apply.

A Plain
Also known as a tomato pie, the traditional way it 
all began. Saucy red, pecorino romano, oregano

12 // 15 *[CC 15]

Margherita
Garlic oil, fresh mozzarella, sea salt, Roma 
tomato, fresh basil

14 // 18 *[CC 18]

Double Pepperoni
Saucy red, mozzarella provolone blend, cured and 
char pepperoni, pecorino romano

12 // 17 *[CC 17]

Cheese
Saucy red, mozzarella provolone blend, pecorino 
romano, fresh oregano

Saucy red, mozzarella provolone blend, pecorino 
romano, fresh oregano

11 // 15 *[CC 15]

Pepperoni (VG)
Saucy red, vegan mozzarella, vegan pepperoni, 
oregano

16 // 22

Veggie Sumpreme (VG)
Saucy red, vegan mozzarella, roasted peppers 
and onions, herb marinated assorted mushrooms,  
fresh oregano

16 // 22

Deluxe (VG)
Saucy red, vegan sauce, vegan mozzarella, vegan 
pepperoni, peppers & onions, oregano

18 // 24

Sausage Pepper (VG)
Saucy red, vegan mozzarella, vegan sausage, 
roasted peppers and onions

16 // 22

Saucy Balls
Pork and beef meatballs with Saucy red, pecorino 
romano, Saucy bread on the side

12

Nacho Hidden Burrito
Choice of smoked chicken or pulled pork. Black 
bean & corn salsa, roasted pepper queso, 
diced tomatoes, jalapeño, green onions, sour 
cream drizzle 

18

Tenders
A half-pound of chicken tenders with a choice of 
wing sauce, ranch or creamy blue cheese

13

Buffalo Chicken Dip
Served with celery and tortilla chips

14

Pretzels & Beer Cheese
Soft Bavarian pretzel sticks with Saucy El Lager 
beer cheese

12

Pretzel Charc Board
Our giant pretzel with El Lager beer cheese, spicy 
mustard, roasted pepper queso, capicola, 
pepperoni, blue cheese, smoked gouda, smoked 
mozzarella, marinated mushrooms 

30

I Can’t Even Giant Pretzel
Served with El Lager beer cheese, spicy mustard, 
roasted pepper queso 

18

Pimento & Cauliflower Dip
Pimento cheese, roasted cauliflower, smoked 
cheese blend, celery, bell peppers, tortilla chips 

10

Saucy Bread
House breadsticks with rosemary garlic butter 
and our Saucy red sauce

8

Start with our Cheese Apizza  11 // 151

Pepperoni // Sausage // Fried Chicken // Bacon 
Pulled Chicken // Pulled Pork // Capicola

Pick a protein +1 ea.2

Feta // Blue Cheese // Goat Cheese // Kalamata
Herb Marinated Mushrooms // Olives // Basil 

Tomato // Roasted Peppers & Onions // Jalapeño
Banana Pepper // Caramelized Onion

Add your toppings +0.50 ea.3

TRY OUR FAN FAVORITES  LOOK FOR THE SAUCY DROP NEXT TO AN ITEM

BEER 
TO-GO

12 & 16 ounce 
   cans available
        in the cooler

SCAN THE CODE TO
VIEW OUR DRAFT LIST

BOLD FLAVOR

BOGO APIZZA
Buy One, Get One

Any Apizza

JUICY BURGER
Get a Single Patty

Saucy Smash with Fries 
& Juicy Asap Draft 10

ALL DAY
HAPPY HOUR
Saucy Draft Beer 4 

WING 
WEDNESDAY

Bogo 1/2 Dozen Wings

Half O� Traditional Apizzas & Shareables marked with         |  Saucy Draft Beer 4 

MONDAY – FRIDAY  3:30-5:30PMHappy Hour

Bee’s Knees

What makes New Haven-Style pizza 
distinct is its thin, often oblong crust, 

characteristic charring, and chewy texture 

Saucy red, mozzarella provolone blend, honey 
drizzle, spicy capicola, red pepper flakes

10” 14”
Substitute Gluten-free
Vegan Cauliflower Crust
12” Only *[CC]

15 // 19 *[CC 19]

Buffalo Chicken
Our house bu�alo chicken blend, red onions, 
crumbled blue cheese, ranch drizzle

12 // 16 *[CC 16]

Veggie Supreme
Saucy red, mozzarella provolone blend, pecorino 
romano, roasted peppers & onions, assorted herb 
marinated mushrooms, garlic oil

14 // 17 *[CC 17]

Phat Ranch

Fungus Amongus

Chipotle ranch, mozzarella provolone blend, 
smoked pulled chicken, bacon, tomato, ranch 
drizzle

16 // 19 *[CC 19]

Boursin, goat cheese, pecorino romano, herb 
marinated assorted mushrooms, spinach, 
caramelized onion

15 // 19 *[CC 19]

Saucy Deluxe
Saucy red, mozzarella provolone blend, pecorino 
romano, pepperoni, Italian sausage, herb 
marinated assorted mushrooms, caramelized 
onion

15 // 19 *[CC 19]

Molti Formaggi
Saucy white, mozzarella provolone blend, 
parmesan, goat cheese, pecorino romano

14 // 18 *[CC 18]

Chicken N Waffle
Boursin, smoked cheese blend, crispy chicken, 
glazed pecans, spicy maple syrup

15 // 19 *[CC 19]

Piggy Figgy
A fig jam base, mozzarella provolone blend, 
capicola, caramelized onions, honeycrisp apples, 
spring mix, balsamic drizzle

14 // 18 *[CC 18]

BBQ Chicken
Pulled chicken, smoked cheese blend, bee sting 
BBQ, caramelized onions 

14 // 17 *[CC 17]

Nashville Hot
Spicy Nashville chicken, smoked cheese mix, 
pecorino romano, dill pickles

16 // 20 *[CC 20]

House
Spring mix, grape tomato, kalamata olives, 
cucumber, feta, sherry dijon vinaigrette

8

Chopped
Romaine, bacon, blue cheese, egg, red onion, 
grape tomato, choice of dressing

12

Chipotle Chicken
Romaine, pulled chicken, smoked cheese, grape 
tomato, black bean corn salsa, chipotle ranch

14

Chicken Caesar
Pulled chicken, romaine, pecorino romano,
caesar dressing

12

Spinach
Spinach greens, red onion, grape tomato, herb 
marinated mushrooms, cucumber and feta 
with sherry dijon vinaigrette

Ranch // Caesar // Sherry Dijon Vinaigrette  
Blue Cheese Dressing // Chipotle Ranch // 1000 Isle

12

pulled pork // breaded chicken
smoked pulled chicken

3Add protein

Need more heat? Ask to make it HOT



Saucy Smash
Double smash patty with american cheese, Saucy 
sauce, shredded lettuce, and pickles

15

Cowboy Up
Double smash patty, smoked cheddar, BBQ bacon 
apple relish, shredded lettuce

16

Bayou Blue
Double smash patty, creole seasoning, blue 
cheese, herb marinated mushrooms

16

Bluegrass & Bourbon
Double smash patty with smoked cheddar, 
bourbon-bacon jam, served on a brioche bun with 
pickles

18

comes with your choice of side

Saucy Tender
Chicken tenders tossed in your favorite wing 
sauce, lettuce, tomato, smoked cheese blend, 
Saucy ranch 

12

Figgy Goat
Pulled chicken, fig jam, goat chesse, spinach, 
sherry dijon vinaigrette

14

Chicken Club
Pulled chicken, lettuce, tomato, bacon, smoked 
cheese blend, ranch drizzle

13

comes with your choice of side

Saucy Q
Choice of smoked chicken or pulled pork, bee 
sting BBQ, house slaw, pickle

12

Caprese
Fresh mozzarella, Roma tomato, fresh basil, 
balsamic glaze, focaccia

13

Italian
Capicola, pepperoni, mozzarella provolone blend, 
banana peppers, lettuce, tomato, red onion, 
sherry dijon vinaigrette, focaccia

13

Meatball
Pork and beef meatballs, mozzarella provolone 
blend, pecorino romano, Saucy red, focaccia 

14

Cubano
Pulled pork, smoked cheese blend, capicola, 
spicy mustard, pickles pressed on focaccia

15

Vegan Sausage (VG)
Vegan sausage, roasted peppers and onions, 
Saucy red, basil, focaccia

15

add pulled chicken +2

comes with your choice of side

From our sister Brewery - Cartridge Brewing

House Mac
Saucy’s house mac sauce, cavatelli pasta

10

BBQ Blaze Mac
Saucy’s house mac sauce, cavatelli pasta, pulled 
pork, fresh jalapeno, bee sting BBQ sauce drizzle

14

Jammin’ Bourbon Mac
Saucy’s house mac sauce, cavatelli pasta, pulled 
chicken, bourbon-bacon jam

14

served with pretzel rod

*Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodborne illness especially if you have certain medical conditions. Please inform staff of any food 
allergies. Please be aware our restaurant uses ingredients that contain all the major FDA allergens (peanuts, tree nuts, eggs, fish, shellfish, milk, soy & wheat). We offer gluten-free, vegetarian, and 
vegan items; however, our kitchen is not completely gluten-free, vegetarian, or vegan.  *Credit card processing fees may apply.

Saucy Ghost
Our Brew Master’s ghost pepper blend, 
we’ll have a cold beer waiting!

Nashville Hot
Cayenne pepper sauce with a touch of dill 
pickle

Buffy Summers
A little fire to go with all that garlic

Honey Sriracha
A little sweet, a little heat 

Buffalo
Hot sauce with a kick of cayenne 

Bee Sting
Sweet BBQ with a touch of honey and 
chipotle 

Kansas City BBQ

Rub Some Dirt on it Kid
Saucy house roast co�ee, cocoa, and 
ghost chilies 

Honey, I Dry Rubbed 
the Wings
Habanero spice blend with honey 

Choice of one sauce

Celery, Ranch, or Creamy Blue Cheese +0.50

SERVED BY THE 1/2 DOZEN

Apple Slices // House Salad // Fries
Roasted Corn & Edamame Salad

Chicken Tenders
Cheese Pizza

Mac N Cheese
Cheeseburger

All kids meals include a side & a drink!

Mac N Cheese // House Slaw // Fries // Salad
Roasted Corn & Edamame Salad

Strawberry Mule
Strawberry Infused Watershed Vodka, elderflower 
liqueur, sour, ginger beer

13

Cran-Limeade Spritz
Cranberry juice, lime juice, simple syrup, soda water

5

Blueberry Lavender Lemonade
Blueberry syrup, lavender syrup, lemonade, lemon 
juice, soda water

6

Peachy King
Noble Cut Peach Whiskey and lemonade

12

Pacific Cooler
Saucy Vodka, orange liqueur, sour, honey simple, 
cranberry juice

10

Brewer’s Old Fashioned
Bulleit, simple syrup, bitters

14

Perfect Margarita
Cuervo Traditional Tequila, Noble Cut Orangecello 
and lime juice

12

Gummy Bear
Raspberry vodka, peach schnapps, sour mix, Starry

5

Green Tea
Jameson, peach schnapps, sour, Starry

6

Lemon Drop Shot
Saucy Vodka, Noble Cut Limoncello, sugar rim garnish

7

Chill Out
Rumple Minze, chocolate liqueur, Kahlua

8

Whiskey Cherry Limeade
Noble Cut Dark Cherry Whiskey, sour, Starry, soda

14

Golden Peach
Watershed Bourbon, peach liqueur, honey simple, 
ginger beer

14

Vitamin Sau-C
Saucy vodka, triple sec, orange juice, tropical Red Bull

12

Saucy Spritz
Aperol, peach schnapps, lemon juice, prosecco, soda

12

Orange Basil Smash
Watershed Gin, orange, basil, simple syrup 
soda water

13

Mocktails

Wine

Shots

Non-Alcoholic

Prosecco // Pinot Gris // Rosé // Cabernet

Seltzer
White Claw // Sun Cruiser Classic 
Sun Cruiser Lemonade + Iced Tea

Bravus Blood Orange IPA // Bravus Raspberry Gose
Bravus Peanut Butter Dark


