
s a u c e b o x
winter 2011

:: tonight’s featured cocktail

	 buffalo trace old fashioned   buffalo trace, angostura bitters, sugar cubes, muddled fruit   9

:: starters

	 half dozen kumamoto oysters   wasabi tobiko, yuzu ponzu   15

	 oxtail soup   aromatic broth, chinese noodles, egg, bok choy   9

	 organic white miso soup   scallions, tofu, hedgehog mushrooms   7

	 sunchoke soup   rapini, pomegranates, confit turnips   8

	 steamed mussels   lemongrass, kaffir lime, coconut milk   8

	 crispy brussels sprouts*   dashi broth, togarashi, slow poached egg, scallions   8

	 hamachi and avocado   ponzu sauce, daikon, shiso   15

	 vietnamese salad rolls   mango, lettuce, carrot, fried tofu, two dipping sauces   8

	 thai beef salad   romaine, cucumber, cherry tomatoes, shallots, puffed rice   8

	 green papaya salad   long beans, cherry tomatoes, prawns, cilantro, peanuts   8

:: dim sum	

	 sweet potato spring rolls   red leaf lettuce, mint, nuoc cham   7

	 wok shrimp   hoisin, ginger, scallions, shaoxing wine   9

	 pan fried potstickers   shiitake mushrooms, thai eggplant, lime-soy sauce   7

	 tapioca dumplings   chicken, cilantro, fish sauce, palm sugar, peanuts   8	

	 pork sarong   thai chili, ginger, tamarind sauce, shallots, cilantro   8

	 buddha’s hand   vietnamese ham, citrus marmalade, grilled french bread   8

	 chinese pork egg rolls   pork, shrimp, cabbage, carrots, ginger, two dipping sauces   8

	 pupu platter   tapioca dumplings, spring rolls, yasai roll, sarong, ribs   20

:: entrées

	 acorn squash curry   fennel, coconut milk, collard greens   16  tofu  19  chicken  20  prawns  22

	 braised pork cheeks   baby bok choy, potatoes, savory caramel   24

	 lamb ossobuco rendang   coriander, thai basil, tumeric, persimmons + forbidden rice   25

	 roasted half chicken   honey, coconut milk, hedgehog mushrooms   25

	 dry aged ribeye   pickled onions, mustard seeds, shiso   28

	 korean baby back ribs   soy, ginger, garlic, chiles + cucumber salad   24

	 roasted javanese salmon   javanese sauce, spinach, fried leeks   26

	 sides   rice, pickled green papaya, baby bok choy or cucumber salad   2

executive chef: alexander diestra 

no separate checks for parties of six or more     gluten free menu upon request     *contains unpastuerized egg 

saucebox  restaurant : bar  |  214 s.w. broadway, portland, or 97205  |  503.241.3393  | saucebox.com



W I N E                                                                                gls    	 btl
n sparkling wine

saucebox bubbles........................................................ 7.....24

brut rosé, korbel, california nv..................................... 8.....28

prosecco, zefiro, italy nv.....................................................30

cremant, domaine baumard, france nv...............................56

champagne, roederer, france nv.........................................79

n white wine

saucebox white............................................................ 7.....24

grüner veltliner, berger, austria ‘10............................. 8.....28

pinot gris, elk cove, oregon ‘10................................... 9.....32

riesling, dr. loosen, germany ‘10.................................. 8.....28 

sauvignon blanc, villa maria, new zealand ‘10............. 9.....32

chardonnay, ponzi, oregon ‘09.................................. 10.....36

riesling, schloss gobelsburg, austria ‘09.............................42

pinot gris, sokol blosser, dundee, oregon ’09....................45

semillon, brookenwood, hunter valley, australia ’08..........38

chenin blanc, domaine huet, vouvray sec, france ‘09.........54

chardonnay, chehalem, ian’s reserve, oregon ‘08...............65

gewurztraminer, trimbach, france ‘08.................................60

n red wine

saucebox red ............................................................... 7.....24

gamay noir, celebration, beaujolais, france ‘08........... 7.....24

pinot noir, acrobat, wv, oregon ‘09............................ 10.....36

pinot noir, 3 somms, seven springs, wv, oregon ‘07. 12.....44

malbec, colores del sol, mendoza, argentina ‘10........ 8.....28

cabernet, chat st michelle, indian wells, wa ‘09........ 11.....40

shiraz, peter lehmann, barossa, australia ‘08............ 10.....36

pinot noir, charles audoin, burgundy, france......................55

pinot noir, domaine drouhin, w.v., oregon ‘09....................75

blend, h3, les chevaux, horse heaven, washington ‘08......42

cabernet, beringer, knights valley, sonoma, california ‘09.58

tempranillo, torres coronas, penedes, spain ‘07................36

syrah, delille, doyenne, yakima valley, washington ‘07......59

N O  P R O O F
n mocktini 

Strawberry cucumber lemonade....................................... 5

Mango passionfruit soda................................................... 5

Blueberry pomegrante – mocktini..................................... 5

Kickboxer – mocktini......................................................... 5

Mojito – mocktini............................................................... 5

Pellegrino, sparkling water 500 ml................................. 4.5

Pellegrino, sparkling water 1 l........................................... 7

Panna, still water 500 ml..................................................3.5

Panna still water 1 l.............................................................7

Caffé Vita coffee............................................................. 2.5

Tea from Steven Smith Teamakers................................. 2.5

Iced Tea........................................................................... 2.5

Saucebox lime, passionfruit or lychee soda..................... 3.

S A K E                                                                                gls    	 btl
n oregon brewed sake

momokawa silver ........................................................ 7.....28

momokawa organic junmai ginjo.............................7.50....30

momkawa namazake.................................................... 8.....65

n dry and earthy

tyku silver junmai.................................................... 7.50.....32

‘mirror of truth’ seikyo takehara junmai...................... 8.....34

dewatsuru kimoto junmai........................................... 8......38

‘the foodie sake’ yuki no bosha yamahi junmai........... 9.....49

‘ring of fire’ kan nihon kai ..................................................55

n elegant and smooth

‘10,000 ways’ eiko fuji ban ryu................................ 7.50.....32

‘special brew’ murai tokubetsu honjzo........................ 8.....36

‘moon on the water’ fukucho junmai ginjo.........................50

‘cabin in the snow’ yuki no bosha junmai ginjo......... 12.....55

‘the 55’ watari bune junmai ginjo.............................. 12.....55

n expressive and fruity

‘10,000 years of beauty’ sennen jun dai...................... 8.....32

‘tears of dawn’ konteki daiginjo................................ 11.....50

‘good fortune’ gekkeikan horin junmai daiginjo................55

‘the flower daiginjo’ chokaisan junmai daiginjo.................80

‘beauty of akita’ akita komachi daiginjo.............................95

n nigori sake

hakutsuru sayuri nigori................................................. 8.....36

murai nigori genshu..................................................... 8.....36

chokaisan nigori junmai ginjo.................................... 11.....50

n house warm sake

gekkeikan junmai ................................................................6

B E E R
n draft beer 

Sapporo ............................................................................... 5

Cascade Lakes 20” Brown Ale.......................................... 5.5

Rogue Dead Guy Ale........................................................ 6.5

Lagunitas IPA..................................................................... 5.5

Deschutes Jubelale.............................................................. 6

n beer in bottles

Asahi, 12 oz, JP.................................................................... 5

Chang, 12 oz, TH............................................................. .5.5

Tsing Tao, 12 oz................................................................ .5.5

Sapporo Light, 12 oz, JP...................................................... 5

Sessions Lager,11 oz, OR..................................................... 3

Heinekin Light 12 oz............................................................ 5

Guinness 12 oz.................................................................. 5.5

Black Butte Porter, 12oz................................................... 5.5

St. Pauli Girl NA, 12oz......................................................... 5

Tecaté................................................................................... 3


