
*  There is a risk associated with consuming raw oysters. If you have chronic illness of the liver, stomach or blood or have immune disorders,  
you are at greater risk of serious illness from raw oysters, and should eat oysters fully cooked. If unsure of your risk, consult a physician.

SOUPS & SALADS

Best Gumbo in New Orleans Cup 6 / Bowl 9
...we certainly think so! Comes with saltine crackers. 

Caesar Salad  Whole 8 / Half 4
Iceberg and romaine mix covered in Caesar dressing 

topped with Parmesan cheese and croûtons.

House Salad  Whole 8 / Half 4
Iceberg and Romaine lettuce with carrots, 

tomatoes and topped with cheddar cheese.

Spring Salad  10
A spring mix of lettuces with seasonal fruit, 

candied walnuts and feta cheese.

Salad Add-ons:  
Grilled Chicken 4 

Grilled Shrimp 5

All salads come with your choice of dressing:  

Balsamic Vinaigrette, Bleu Cheese, Caesar, Italian, Ranch

Substitute fries with a salad 2.50

SHARED PLATES

Olivia’s Naked Oysters*

On the half shell: 1⁄2 Dozen 8.75 / 1 Dozen 13.50

Olivia’s Down & Dirties
Chargrilled to perfection: 1⁄2 Dozen 12 / 1 Dozen 17

If there’s one thing Storyville’s scantily clad Olivia the 

Oyster Dancer knew, it was how to make patrons drool. 

Which is why these little numbers “bare” her name.

Cajun BBQ Shrimp  12
Just like Jelly Roll Morton’s famous ragtime tunes,  

our delicious Gulf shrimp with our very own 

signature sauce will have you hot and bothered 

even before your first bite. Served with crostini.

Hot Head Hot Wings 1⁄2 Dozen 6 / 1 Dozen 10
Unlike the notoriously fiery-tempered madam  

Kate Townsend, these smokin’ hot wings will  

go down without a fight — we promise! 

Also available Naked or with BBQ sauce.

Pork Wings 1⁄2 Dozen 6 / 1 Dozen 10
Lean and tender pork, slow-cooked for hours. 

“Countess” Willie Crab Cakes  12
Countess Willie Piazza’s girls were billed as singers and 

dancers in addition to their… ahem… nine to five jobs. 

But you won’t be singing any blues when you taste our 

lumped crabmeat drizzled with our secret sauce.

Cheese Kurtz 9
What do you get when real deep-fried Wisconsin cheese 

curds shack up with the local flavor of the Gulf Coast?  

The Big Cheesy, of course! 

Fried Alligator Tail (when available) 13
Fresh Louisiana alligator tail with  

our signature creole sauce for dipping.Saints & Sinners harkens back to the days when 

bordellos were where you went for heavenly 

company and a sinfully good time. 



LOCAL FAVORITES

Crawfish Étouffée  16
Crawfish tail smothered in Cajun sauce.  

A New Orleans classic that could quite possibly 

be the best piece of tail you’ve ever had.

White & Brown’s Red Beans & Rice  16
Like the famous madam duo, Minnie White and  

Jessie Brown, our red beans and rice with your choice 

of Andouille sausage will make sure you’re absolutely 

satisfied.   Not Vegetarian. 

Miss Lulu’s Classic Jambalaya  18
As grand as the opulent parlors of Lulu White’s 

Mahogany Hall, our classic Jambalaya has it all: 

rice, chicken, sausage and many more secret 

ingredients to make it a truly high-class dish.

The Politician’s Special  20
We’re not lyin’ when we say this combo of Jambalaya, two 

crawfish pies and a cup of Gumbo has more constituents 

than famous Storyville politician Tom Anderson.

BBQ Shrimp & Grits  16
Shrimp cooked your way served over the smoothest, 

creamiest grits in the Quarter. Served with crostini.

Shrimp Creole 16
Shrimp, onion, celery and bell pepper sautéed, 

then cooked down in a creamy tomato base 

Creole sauce served over white rice.

Ratatouille  14
Not particularly fond of meat? Try our medley 

of fresh vegetables stewed in Creole sauce and 

served over a bed of white rice. It’s a vegetable 

lover’s dream… with a Cajun twist.

FROM THE GRILL

Surf & Turf  29
12 oz ribeye with 6 blackened Gulf shrimp, 

comes with mixed vegetables and your 

choice of mashed potatoes or fries.

12 oz Ribeye  21
Seasoned and grilled to perfection, comes with mixed 

vegetables and your choice of mashed potatoes or fries.

Add Sautéed Mushrooms, Sautéed Onions,  

Bleu Cheese Crumbles  each 1.50

S & S PLATTERS

Rich in tradition and always well-seasoned, our golden 

fried platters will satisfy your need for crispy and 

crunchy or choose grilled for a healthier option.  

Shrimp Platter  18

Soft Shell Crab Platter (Deep Fried Only) 18

Catfish Platter  18

Chicken Platter  16

All platters are served with mixed vegetables and 

your choice of mashed potatoes or fries.

Created in 1897, New Orleans’ famous red 

light district entertained many a well-heeled 

gentleman and nearly shoeless men alike.



Dubbed “Storyville” after Sidney Story, a city 

councilman whose city ordinance designated an area 

where brothels were legal, it was a haven for talented 

jazz musicians, risqué young women and men of 

questionable morals until 1917 when it was shut down. 

BURGERS

We’ve got the best sizzle in town. (And we’re willing to 

prove it.) Our burgers are made with Angus Ground Beef 

from humanely raised, corn-fed cattle for superior flavor 

and tenderness. Includes: Lettuce, tomato and pickle.  

All sandwiches are served with fries. 

S & S Classic Burger  10
Classy, yet always scores big with the customers.

Morning After Burger  12
Topped with eggs and bacon.

Sautéed Burger  12
Caramelized onion and sautéed mushrooms.

Add Bleu Cheese Crumbles 1.50

Chicken Sandwich  10
Heaven-sent premium grilled chicken.

Fried Buffalo Chicken Sandwich 11
Served with ranch or bleu cheese. 

Veggie Burger   10
A meatless option that packs a ton of flavor.

Add Cheddar, Swiss or Pepper Jack each 1

PO’ BOYS

Fried Shrimp Po’ boy  14

Fried Soft Shell Crab Po’ boy  14

Fried Catfish Po’ boy  14

Fried Alligator Tail Po’ boy (when available) 14

Includes: Lettuce, tomato and pickle. All sandwiches are 

served with fries. 



DESSERTS

Red Hottie Velvet Cake (Channing’s favorite) 12
Three layers of decadent red velvet cake, luscious 

whipped cream cheese frosting and a generous swirl of 

rum raspberry sauce… it’s every cake lover’s fantasy.

Bordello Bread Pudding 8
Delicately sweet and irresistibly fluffy, our  

New Orleans-style bread pudding drizzled with rum 

sauce opens the door to new possibilities. Have it just 

once and we guarantee you’ll come back for more. 

Lady Crème Brûlée 8
Rich vanilla Crème Brûlée topped with a crunchy sugar 

crust. Careful, this sassy little French number will 

leave you feeling emotions you never knew you had. 

Dix Sticks  8
Heavenly beignet sticks dusted with powdered 

sugar. Sweet-mannered Basin Street 

madam Gertrude Dix would approve. 

BEVERAGES

Non-Alcoholic
Iced Tea, Soft Drinks, Juices, Coffee.

Beer, Wine & Spirits
Whether you want a sip of wine, a cold beer or a 

premium cocktail, Saints & Sinners has something for 

everyone. Please refer to our drink menu for the full list.

An 18% gratuity will be added to parties of 6 or more and during Special Events.


