
Mozzarella, Fontina & Basil............ $875

Pepperoni ................................... $875

Sausage & Caramelized Onion .......... $975 

Pepperoni & Crimini Mushrooms ........ $975

Sausage & Pepperoni..................... $1050 
Roasted Red Peppers, Red Onion & Crimini Mushroom

Chicken Caesar & Parmesan ............. $975 
olive oil & tomatoes

Chicken Pesto ............................... $975

Fresh Mozzarella & Marinated Tomatoes

Spicy Chicken Sausage ..................... $975 
poblano peppers & smoked mozzarella 

Rosemary Potato ............................ $975

Spinach, Feta & Olive Tapenade 

Portobello & Artichoke.................. $975

wild mushroom ............................. $975

Parmesan cheese, arugula & truffle oil 

Classic Caesar (add Chicken $1.50) .................. $600

Chicken & Pine Nuts (GF) ............................. $775 
Tomato & gorgonzola 

Salmon & Kale ................................... $1050

black currants, cashews, farro & romaine hearts 

Chicken, Spinach & Apple (GF)................... $775

Gorgonzola & Candied Walnuts 

Turkey & Feta (GF).................................. $775

Corn, Cucumber, Tomato, Avocado & Almonds 

Vegetable (GF) ...................................... $725

Carrot, Asparagus, Cucumber, Corn, Tomato, Avocado & Parmesan 

Caprese ............................................. $725

Fresh Mozzarella, Tomato, Crostini & Basil

Quinoa, Beet & Arugula (GF) .................... $750

Golden Beets, Avocado, Goat Cheese, Fuji Apples & Pistachios

Seasonal Watermelon Salad (GF)............... $750

Seedless watermelon, spinach, arugula, red onion, feta cheese, 
jicama & toasted pepitas

S A L A D S

Roast Beef & Mozzarella ....................... $800

Lettuce, Tomato & Dijon Mayo 

Turkey & Fontina ................................. $800

Lettuce, Tomato & Pesto Aioli 

Meatballs & Mozzarella ........................ $800

House-made Red Sauce 

Salami, Turkey, Ham & Mozzarella ............ $800

Lettuce, Tomato & Red Wine Vinaigrette

GRILLED Cheese (add cup of tomato soup $2.00) ....... $600

Cheddar, Mozzarella & Fontina

P A N I N I S

MEAT: 
SausagE

Pepperoni
Smoked Ham

Chicken Sausage

CHEESE: 
Feta 

Parmesan  
Gorgonzola 

Fresh Mozzarella 
Smoked Mozzarella

CORN
BROCCOLI
TOMATOES

ROASTED PEPPERS
CARaMELIZED ONIONS

ARTICHOKES
ASPARAGUS

Kalamata Olives
SAUTEED SPINACH
WILD MUSHROOM

VEGGIES:

BRUSCHETTA  APPETIZERS! $450
Roasted Portobello &  
Artichoke Bruschetta:

Goat Cheese & Roasted Bell Pepper

Caprese Bruschetta:  
Fresh Mozzarella, 

Tomato & Basil Pesto

DELICIOUSNESS

TO GOEACH

GET CREATIVE & BUILD 
       YOUR VERY OWN PIE! $875

EACH 12” Pizza Includes 1 Topping, Additional Toppings $1 Ea.

P I Z Z A
Your choice of crust: Original thin, Artisan Hand-Stretched, or Gluten free (GF) add $2



P A S T A
PASTA, Red Sauce & Mozzarella ..................... $700

Mac ‘N Cheese ........................................... $700 
PASTA & Meatballs ...................................... $800 

Chicken, Broccoli & Cheese Sauce ................ $850

Baked Beef Lasagna .................................... $900

Substitute Gluten Free Fusilli Pasta for $150

S O U P  &  S I D E S
Bowl of soup ........................................... $400

   Sun-Tues: Chicken Noodle 

    Wed & Thurs: White Bean Potato (GF)     
   Fri & Sat: Vegetable (GF) 
   Every Day: Tuscan Tomato (GF)

Mixed Green Salad ..................................... $400

Mac ‘N Cheese ........................................... $400

PASTA & Meatball ....................................... $475

PASTA, Red Sauce & Mozzarella ..................... $400

CHICKEN, BROCCOLI & CHEESE SAUCE ............... $475

Substitute Gluten Free Fusilli Pasta for $100

J U S T  F O R K I D S  $5 0 0

(12 & UNDER) INCLUDES A ROLL & A KID’S DRINK

Mac ‘N Cheese  -  Grilled Cheese
PASTA, red sauce & mozzarella

Substitute Gluten Free Fusilli Pasta for $100

D E S S E R T
Nutella Trifle $400

TIRAMISU  $400  CHEESECAKE  $300

triple chocolate chunk cookie $125

W I N E glass       Bottle

Pinot Grigio - Tangent (Sauce Exclusive)....................................... $7 ...... $28 

Sauvignon Blanc - Clifford Bay .................................................. $6 ...... $24 
Chardonnay - Canyon road ........................................................ $5 ......$20 
Riesling - Snoqualmie............................................................... $5 ......$20 
Chianti - Ruffino ..................................................................... $5 ......$20
Pinot Noir - Angeline ............................................................... $7 ...... $28
Merlot - Barone Fini ................................................................ $5 ......$20
Malbec - Alamos...................................................................... $6 ...... $24
Cabernet Sauvignon - Terrazas ................................................... $7 ...... $28

B E E R
Peroni $400 Corona $400              Stella Artois $400 Bud Light $325

Michelob “Ultra” $375              Sierra Nevada “Pale Ale” $400              Rolling Rock $200 

San Tan Brewing Co. “HefeWeizen” $450              Widmer “Omission” Lager $450

D R I N K S
Soda $250              Iced tea $250               HOT tea $250             Fiji Water $250              Pellegrino $300

* Sauce believes in Scratch cooking using artisanal flours, imported cheeses & farm fresh vegetables.

(GF) Gluten free   while we offer gluten free items, our kitchen is not gluten free.

PHOENIX
Madison Village  602.216.2400 

SHOPS AT NORTERRA  623.414.4866

chandler
Downtown Ocotillo  480.388.3640

SCOTTSDALE
THUNDERBIRD SQUARE  480.321.8800 

SCOTTSDALE WATERFRONT  480.321.8844

MESA
Dana Park Mall  480.497.3500

TUCSON
CASAS ADOBES  520.297.8575 

TARGET CENTER  520.514.1122 

CAMPBELL PLAZA  520.795.0344

6.
1.

15




