
Costanza $950

Pepperoni, Eggplant, Roasted Garlic, 
Basil, Mozzarella, Ricotta, Garlic 
Honey Oil  H�se Red
Meat Me in St. Louie $950

Pepperoni, Italian Sausage, Provel, 
Mascarpone-Ricotta Blend, Garlic Oil  
Meat Sauce
Fatty B $1050

Pepperoni, Meatballs, White Onion, 
Provolone, Roasted Garlic, 
Mozzarella, Ricotta, Garlic Oil  
Spicy Red
Five-O $1050

Pancetta, Pineapple, Red Peppers, 
Smoked Cheddar, Mozzarella, 
Mascarpone-Ricotta Blend, Smoked 
Chili Oil  BBQ Sauce
Pancho Villa $950

Chorizo, Fresh Jalapeños, Yellow 
Peppers, Smoked Cheddar, Mozzarella, 
Smoked Chili Oil  Queso

Magic Carpet Ride $1050

Crimini, Button, Portabella, 
Shiitake, Minced Garlic, Parmesan, 
Mozzarella, Ricotta, Garlic Honey 
Oil  G�lic Bu��
Garden $950

Eggplant, Spinach, Zucchini, 
Roasted Garlic, White Onions, 
Snow Peas, Mozzarella, Ricotta, 
Garlic Oil  H�se Red
Which Came First...? $1050

Roasted Chicken, Applewood Smoked 
Bacon, Fresh Jalapeños, Egg Yolk, 
White Onion, Mozzarella, Smoked 
Chili Oil  Salsa V�de
Cock-A-Doodle Noodle $1050

  As seen on Travel Channel’s 
Food Paradise!
Mac 'n Cheese, Roasted Chicken, 
Pancetta, Provel, Mozzarella, 
Green Onion, Garlic Oil  Buffalo Bu��

Smokehouse lg $850 sm $650

Butter Lettuce, Corn Salsa, 
Pancetta, Smoked Cheddar, Pear 
Tomatoes, Basil, BBQ Ranch Dressing

The Italian lg $850 sm $650

Romaine Lettuce, Salami, Artichoke 
Hearts, Mozzarella, Green Olives, 
Roasted Red Peppers, Basil, Pear 
Tomatoes, Rosemary Vinaigrette

Zen Garden lg $850 sm $650

Romaine Hearts, Mandarin Oranges, 
Green Onions, Toasted Sesame Seeds, 
Cucumbers, Carrots, Snow Peas, 
Ginger Soy Vinaigrette

Pepperoni Basil H�se Red 
Buffalo Chicken Chipotle G�lic Ranch 

Spinach Artichoke Queso Pesto
Jalapeño Cilantro S�awb�y Chipotle Jam 

Gonzo $1050

Salami, Dates, Spinach, Boursin, 
Mozzarella, Mascarpone-Ricotta Blend, 
Garlic Oil  G�lic Bu��
Carmen $1050

Prosciutto, Capicola, Spinach, 
Parmesan, Fontina, Ricotta, 
Garlic Oil  G�lic Bu��

Roasty Toasty $1050

Pesto Chicken, Arugula, Red Onion, 
Toasted Pine Nuts, Mozzarella, 
Ricotta, Garlic Oil  Roasty Toasty Pesto

Figgy Piggy $1050

Applewood Smoked Bacon, Figs,
Balsamic Onions, Boursin, Mozzarella, 
Ricotta, Garlic Honey Oil  H�se Red

Duke $1050

BBQ Chicken, Applewood Smoked 
Bacon, Corn Salsa, Smoked Cheddar, 
Mozzarella, Smoked Chili Oil  
BBQ Ranch
Puttanesca $950

Roasted Chicken, White Onions, 
Capers, Green Olives, Minced 
Garlic, Roasted Red Peppers, Feta, 
Mozzarella, Ricotta, Garlic Oil  
Spicy Red
The Fold (Build Your Own) $7+
Start with: Mozzarella, Ricotta, 
Garlic Oil. Add fillers and your 
choice of sauce.

Fillers $1  Anchovies, Banana Peppers, Basil, Black Olives, Capers, 
Corn Salsa, Dried Oregano, Green Olives, Green Onions, Green Peppers, 
Jalapeño Peppers, Kalamata Olives, Marinated Zucchini, Minced Garlic, 
Mushrooms, Pear Tomatoes, Pepperoni, Pineapple, Red Onions, Red 
Peppers, Sausage, White Onions, Yellow Peppers

Fillers $150  Applewood Smoked Bacon, Artichoke Hearts, Arugula, BBQ 
Chicken, Capicola, Chorizo, Dates, Egg, Figs, Mac 'n Cheese, 
Meatballs, Mushroom Mix, Pancetta, Pesto Chicken, Prosciutto, Roasted 
Chicken, Roasted Garlic, Roasted Red Peppers, Salami, Snow Peas, 
Spinach, Sundried Tomatoes, Toasted Pine Nuts

Cheese $150  Boursin, Feta, Fontina, Mascarpone-Ricotta, Parmesan, 
Provel, Provolone, Ricotta, Smoked Cheddar

Sauce $.75  House Red, Meat Sauce, Garlic Butter, Bulliard Hot, 
Salsa Verde

Sauce $125  Spicy Red, BBQ, BBQ Ranch, Buffalo Butter, Roasty Toasty 
Pesto, Queso

Caesar lg $850 sm $650

Romaine Lettuce, Parmesan Cheese, 
Pesto Croutons, Red Onions, Caesar 
Dressing

Strawberry Fields lg $9 sm $7 
Spring Mix, Strawberries, Feta, Red 
Onion, Sage, Mint, Candied Walnuts, 
White Balsamic Vinaigrette

Beets Me! lg $9 sm $7
Arugula, Spring Mix, Toasted 
Walnuts, Mandarin Oranges, Golden 
Beets, Red Onions, Parmesan Cheese, 
Citrus Vinaigrette

Add BBQ/Pesto Chicken $2 50
Add Plain Chicken $2

5 bites p� �d�

Check �t �r dess�ts � the back!

Ask Ab�t O� M�thly Special!

*Consuming raw or undercooked meats, poultry or eggs may increase your risk of food borne illness.



Each Sauce � the Side is individually �ned and ��ated.

/sauceontheside@eatmorecalzones @sauceonthesidestl

Follow Us

Ask ab�t �r feat�ed drafts and local be�s. And check �t �r 
selecti� of red and white wines.

sauceontheside.com

For locations, phone numbers 
and hours visit:

Caramel Apple Pie $7
Hot Cinnamon Apples with Crunchy Graham Crackers and a Crumbly 
Cinnamon Crust, Finished with a Ghirardelli Caramel Sauce

Nutella Banana $7
Blended Nutella and Mascarpone with Fresh Sliced Bananas and 
Powdered Sugar

Seasonal Special $8
Available during select months of the year


