
SPECIALTY COCKTAILS

Sinner 10
Southern Comfort, Amaretto, house bourbon, peach 

schnapps, cranberry juice, sweet and sour. Damn yourself, 

if you dare. 

Comes in a collectible Saints & Sinners cup.  

Saint 10
Malibu, Blue Curacao, house vodka and gin, sweet and 

sour, Sprite. Let yourself be blessed. 

Comes in a collectible Saints & Sinners cup.  

Cajun Sinner 11
Fireball, peach schnapps, cherry lemonade. Garnished  

with lemon and cherry. Sin-namon bliss, burns deliciously. 

Comes in a collectible Saints & Sinners cup.  

Burlesque Stress 9
Absolut, Malibu, pineapple juice, cranberry juice. 

Garnished with red sugar rim and orange wedge.  

Release your stress and shake it up.

Storyville Blues 9
Stoli Blueberi, Blue Curacao, lemonade.  

Garnished with white sugar rim and cherry.  

Let the blues lift your spirits.

Saints Margarita 10
Dos Lunas Silver tequila, Cointreau, Grand Marnier,  

sweet and sour, orange juice. Garnished with salt 

rim. Too many of these and you will be seeing dos. 

Sinners Mimosa 9
St. Germain elderflower liqueur, champagne, orange 

juice. Being bad can sometimes taste oh so good. 

Hurricane  11
Bacardi 151 Rum, light rum, dark rum, orange juice, 

pineapple juice, cranberry juice, grenadine. Garnished 

with an orange slice. 

Comes in a collectible Saints & Sinners cup.

Have any specialty cocktail served in collectible cup for $2.



DIRTY MARTINIS

Steele Hibiscus Kiss    10
Absolut Citron, triple sec, hibiscus syrup, lemonade.

Between the Sheets     10
Absolut Vanilia, peach schnapps, pineapple 

juice, cranberry juice. Garnished with 

red sugar rim and orange wedge.

Love Potion #10     10
Malibu, peach schnapps, banana liqueur, 

pineapple juice, orange juice. Garnished 

with red sugar rim and lime wedge.

“Lulu White” Grape Cosmo      10
Three Olives Grape, triple sec, cranberry 

juice, splash of Sprite. Garnished with a 

lemon slice and a white sugar rim.

Green With Envy     10
Dos Lunas Silver tequila, Blue Curacao, pineapple 

juice. Garnished with a white sugar rim.

STORYVILLE SIGNATURES

Sweet Miss Ginny     10
Bombay Sapphire, melon liqueur, sweet and 

sour, pineapple juice, fresh muddled lemons and 

limes, house-made simple syrup. Garnished 

with red sugar rim and cucumber slice.

Room #7     10
Jack Daniel’s, raspberry schnapps, sweet and sour, 

bitters, fresh muddled lemons and raspberries, house-

made simple syrup. Garnished with a lemon wedge.

Bellocq’s Bourbon Smash     10
Maker’s Mark bourbon, seasonal fruit, soda, 

house-made simple syrup, bitters.

French 75  8
Bombay Sapphire, lemon juice, house made simple 

syrup, topped with champagne. Garnished with lemon.

Creole Bloody Mary 9
Absolut Vodka, house-made Bloody Mary mix. 

Garnished with lemon, lime, olives and spicy beans.



DESSERT MARTINIS

“Jelly Roll” Raspberry Martini 8
Stoli Razberi, triple sec, cranberry juice, lemonade. 

Garnished with white sugar rim and raspberries.

“Kermit’s” Caramel Appletini 8 
Absolut Vanilia, apple schnapps, butterscotch liqueur.

Decadent Chocolate Martini 8 
Absolut Vanilia, chocolate liqueur, 

cream. Garnished with a cherry.

DESSERTS

Red Hottie Velvet Cake (Channing’s favorite) 10
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.

Lady Crème Brûlée 8
Rich French 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. 

Chocolate Torte   6
Get the best of both worlds with our oh-so-heavenly  

Chocolate Torte. Sinfully thick and rich 

chocolate collides with a saintly recipe for an 

out-of-body experience you won’t forget.

Gluten Free*

  To ensure Saints & Sinners staff can provide the best service to all 
of our guests, we ask that checks be split no more than five ways.

*  Normal kitchen operations involve shared cooking and preparation 
areas. We are therefore unable to guarantee that any menu item 
is free from gluten or any other allergen, and we assume no 
responsibility for guests with food allergies or sensitivities. Please 
inform a manager of any allergies when ordering.



NICE WHITES

House White  (By the glass only) 6
Easy drinking Chardonnay with 

light fruit and smooth finish 

SAUVIGNON BLANC
Brancott 9/36
Marlborough, New Zealand 
Light and floral, tones of lemon and grapefruit– 

pairs beautifully with oysters

PINOT GRIGIO
Benvolio 7/28
Friuli, Italy
With low acidity this bright Pinot 

Grigio has a long fruity finish

Kris 9/36
North Eastern Italy
Weightier than most Pinot Grigio, delivers 

on more subtle fruit flavors

CHARDONNAY
La Crema 11/44
Monterrey County, California
Floral bouquet with pronounced creamy notes, long finish

Simi  12/46
Sonoma County, California
Robust acidity and bright fruit, crisp Chardonnay

RIESLING
SeaGlass  8/32
Monterey County, California 
Sweet and easy-to-drink Riesling — pairs 

great with spicy jambalaya or crawfish

SPARKLING
Jaume Serra Cristalino Brut Cava  7/28
Spain
Apple pastry, ginger and almond cream flavors; 

with notes of smoke and nuts on the finish

Piper Sonoma Brut 11/44
Sonoma, California
Ripe apple, peach and crisp citrus flavors 

with hints of strawberry and vanilla



NAUGHTY REDS

House Red  (By the glass only) 6
Easy drinking Cabernet Sauvignon with bold and 

heavy earthy tones, stands up well to meaty dishes

PINOT NOIR
Francis Coppola Votre Santé  10/40
Monterey County, California
Various fruits and berry flavors with notes of sandalwood

RouteStock  12/48
Willamette Valley, Oregon
Spicy and peppery, this Pinot stands up to heavy 

dishes as well as drinking without accompaniment 

CABERNET SAUVIGNON
Francis Coppola Diamond 11/44
California
Luscious fruit flavors with moderate 

tannins and a hint of spice and oak

Kendall-Jackson 11/44
California coasts 
This Cabernet has distinct flavors of blackberry, 

blueberry, red and black currants with enticing 

fragrances of mocha and nutmeg

MERLOT
Folie à Deux 11/44
Sonoma County, California
Rich and layered, medium bodied Merlot, dark ruby color 

RED BLEND
Ménage à Trois 8/32
California Blend
#1 selling red wine in the country, complex and light



DRAFT BEER 

Abita Amber 6
Munich-style lager brewed with pale and 

caramel malts and German Perle hops.

Abita Purple Haze  6
Brewed with real raspberries, pilsner and 

wheat malts and Vanguard hops.

Redd’s Apple Ale  5
Ale with natural apple flavor and caramel color.

Blue Moon  5
Belgian-style white ale brewed with 

oats and spiced with orange.

Miller Lite  4

Coors Light  4

BOTTLE BEER 

Budweiser 4

Bud Light 4

Coors Light 4

Miller Lite 4

Michelob Ultra 4

Dos Equis Lager 5

Corona Extra  5

Heineken 5

Stella Artois 5

KCCO Black Lager (The Chive Beer) 5


