SAINTS & SINNERS OPENING MENU

Please enjoy something from our limited opening menu. Check back weekly for updates!

pecials!

Chicken & Donuts - The Original Sin, our signature item, the temptation of the ages straight from...you know where!
Hot, crispy fried chicken. Sweet, sexy donuts. Bacon. yes...BACON (it’s not a sin unless bacon is involved). Day or
night, it's the perfect meal that violates the boundaries of traditional breakfast/lunch/dinner. Choose golden fried chicken
or our “dark side” recipe full of herbs and spices. $10

Yainty
Dwight Yolkum - A Texas legend inspired breakfast. Scrambled eggs, cheddar, black beans, diced tomato & sweet onion,

avocado, wrapped in a hot flour tortilla. Salsa on side. $8

Avo Toast - What happens when avocado toast gets a hype man? Fried eggs, guacamole, bacon & feta cheese on toasted
wheatberry, dressed up with mixed greens & drizzled with olive oil. $11

Culture Club - Membership limited to those with exquisite taste. Lean ham, turkey, Swiss, mixed greens, tomato, bacon
& aioli, triple-stacked on toasty slices of Italian bread. Served with our own kettle chips. $10

Basic Chick Sammy - Ubiquitous but not to be overlooked. Seasoned & grilled chicken breast, baby spinach, tomato,
cream cheese with chive on a toasted ancient grain bun. Aioli side. Served with fries. $10

The Goddess - The veggie sammy worthy of worship! Romaine, alfalfa sprouts, dressed cucumbers, avocado, Swiss and
our own Green Goddess dressing on toasted wheatberry bread. Served with house made kettle chips. $9

Black Bean Burger - All the fun, none of the guilt. Seasoned black bean patty covered in melted cheddar & dressed with
mixed greens, tomato & onion, on a sourdough bun. Aioli side. Served with fries. $10

Ginners
Leadbelly - Won’t leave you singin’ the blues. Sausage, bacon, scrambled eggs, hashed tots & cheddar jack cheese
wrapped in a grilled flour tortilla. Salsa side. $8

Vegas Strips - What are the odds we'd have chicken strips? Crispy, delicious fried chicken, served plain (with gravy), or
tossed - Buffalo, Sweet & Spicy BBQ, Teriyaki. Served with fries. $10

Uncle Buck - Lovable mess like a big, unruly teddy bear of an uncle. A grilled sourdough bun piled with shredded brisket
and topped with grilled mac & cheese, jalapefios and BBQ sauce. Served with fries. $12

Voodoo Chicken - The nuclear option in the chicken sandwich war. Big chicken breast on a bed of guacamole & potato
chips, with melted Swiss, spinach, tomato, bacon, jalapefos, & garlic aioli on a grilled bun. Served with fries. Choose
grilled chicken or our golden fried variety. $11

Cheesesteak Diablo - Sorry Philly, everything’s bigger & better in Texas! Shredded brisket, grilled onions & red peppers,
jalapefios, cheddar & pepper jack, served on a grilled roll, drizzled with queso & BBQ sauce. Served with fries. $12

TxBB - Undoubtably Texas’ Best Burger! 1/3 pound angus beef, melted cheddar, lettuce mix, onion, pickle, sliced tomato,
mustard on a grilled sourdough bun. Served with fries. $11

Yalady

Grilled Chicken Salad - Grilled chicken on a bed of mixed greens, dried cranberry, sunflower seeds and feta with your
choice of house made Ranch, Raspberry Vinaigrette or Balsamic Vinaigrette on the side. $9

Chareable

Father O’Reilly’s Nachos - Once called “So Texas, it’s painful” (Todd V.). Kettle chips covered with shredded brisket,
black beans, corn, onions, jalapefios & cheddar cheese, queso, garlic aioli. Sour cream on the side. $13

Texas Poutine - If Texas and Quebec had a baby. A pile of fries smothered in sausage gravy & melted cheddar, pickled
jalapefios on the side. $10



WBeverages

Boots Soda $2.50 (free refills)

Cola, Skinny Cola, Dr. Delicious, Orange Dromsicle, Sarsaparilla, Lemon-Lime

Ice Tea, Sweet Tea $2.50 (free refills)

Bottled Drinks $2.00
Coke, Coke Zero, Dr. Pepper, Water

Ceffee

House Coffee
Big mug of all you can drink go-juice (this visit only) $5.00
Coffee to go $2.50

Hot Coffee Drinks
Long Espresso (fresh grind) $3.00
Cafe Latte $3.25
Cappuccino $3.25
Cafe Mocha $3.50
Cafe Vanilla$3.50
French Vanilla $3.50
Rocket Fuel $6.00

Iced Coffee
Iced Latte $3.50
Iced Mocha Latte $3.75
Iced Vanilla Latte $3.75

Add a shot of CBD to any coffee drink $3



Our draft beer selection is curated from Texas Craft breweries. We throw in some of our non-Texan faves in
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bottles and cans just for fun! Check back weekly for new brews.

Bombshell Blonde
Tangerine Queen
Honey Citrus
Texas Lager

Hazy Lady

Fuzz Pedal

Light Circus

Big D

Brown Eyed Girl
Contract Killer

Strawberry Chocolate Stout*

Mermaid*

* 100z pour

Dallas Blonde
Lone Star

Cerveza Especial
Shiner Bock
Guinness Stout
Rodeo Clown
Voodoo Juicy Haze
Crackberry
Pineapple

Jamaica Me Happy
Space Dust

ON TAP

Blonde Ale Southern Star

Wheat Beer Lakewood

Blonde Ale Community

Golden Lager Community

Hazy IPA Blackwater Draw

New England IPA Southern Star

IPA Karbach

Double IPA Lakewood

Brown Ale Brazos Valley Brewing

Coffee Porter Blackwater Draw

Stout TX Beer

Hard Seltzer AquaBrew

BOTTLES & CANS

Blonde Ale Deep Ellum $6.00
Lager Pabst $5.00
Mexican Lager ~ Karbach $6.00
Bock Shiner $6.00
Stout Guinness $6.00
Double IPA Karbach $6.00
Hazy IPA New Belgium $6.00
Cider Bishop $6.00
Cider Austin Eastcider $6.00
Cooler Seagrams $5.00
IPA Elysian $6.00

$6.00
$7.00
$6.00
$6.00
$6.00
$7.00
$6.00
$7.00
$6.00
$6.00
$7.00
$6.00



Gainty and Ginners Uone Bav

Welcome to the world of adult level non-alcoholic relaxation! The perfect solution for those 21+ who want to
unwind without alcohol. We use locally sourced hemp extracts that are produced through a proprietary nano-
emulsification process making them water soluble without using harsh chemicals.

Please be aware: Our Texas-legal D9 and 3:2:3 products can still trigger a positive THC drug screen.

All drinks are priced “straight”, hemp-free (aka kid safe).
Chill - Add CBD shot to any drink for $3
Totally Relax - Add a shot of Delta-9 for $4
Laser Focus - Add a shot of 3:2:3 THC-V for $4

Lemonade $3.00
Made the old fashioned way. Fresh lemon juice, Simple syrup, Sparking water.

Lemon Lavender $3.50

Big floral and citrus love notes. Fresh lemon juice, Lavender syrup, Sparking water.

0J Fizz $3.5
Throwback to the mall rat life in the 805. Orange juice, Cream, Mint garnish

Cucumber Gimlet $3.50

People will admire your sophistication. Sparkling water, Lime juice, Simple syrup, Cucumber, Mint garnish

Toddfather $3.50

Our own creation, one you can t refuse. Grapefruit juice, sparkling water, bitters, Cucumber garnish

The Italian Job $3.50

Vintage soda shop awesomeness. Sparkling water, Vanilla, Simple syrup, heavy cream, Whipped cream

All of our hemp-based products are produced in Texas and adhere to applicable Federal and State laws. Need more info on the whole
hemp/cannabis thing? Go to www.saintsandsinners.cafe for details.

Beev Cocklaily

Michelada $7.50

Bloody Mary’s mejor amiga . Mexican lager, ,House-made spicy tomato juice, Jalapenio garnish

Shot in the Dark $7.50

One of our faves! Stout, Espresso shot, Vanilla simple syrup

Bul (Cuban) $7.00
The legendary beer cocktail from Havanna. Blonde Ale, Ginger beer, Lime Juice, Candied ginger, Lime garnish

Lady is a Tramp $7.25
Inspired by Blackwater Draw’s Hazy Lady IPA. Hazy IPA, Grapefruit juice, Bitters, Fresh Jalaperio

Black Velvet $8.00

Made famous at a Royal wedding. A marriage of Prosecco and Guinness Stout

Marilyn $7.00
Everyone's go-to blonde. Blonde Ale, Lemon, Lavender syrup


http://www.saintsandsinners.cafe

