
s m o k e d  o n i o n  d i p
 Onion Potato Chips

8.

p i m e n t o  c h e e s e
Smoked Jalapeno Jam & Ritz Crackers

9.

p o r k  c r a c k l i n ’
 Steen’s Mustard

9.

C h i l l e d  g u l f  s h r i m p  D i p
Crab Boil Fried Saltines

14.

S m o k e d  p o r k  s pa r e  r i b s
 Peach Glaze

16.

h o t  g r e e n  t o m at o e s
Bu�ermilk Ranch

9.

B O U D I N  B A L L S
Pepper  Jack Queso

10.

s m o k e d  c h i c k e n  w i n g s
Bu�alo, BBQ, or Lemon Pepper

15.

b a c o n  m e at b a l l s
Adobo Glaze, Cilantro, & Pickled Pineapple

12.

c a e s a r
Romaine, Fried Saltines, Parmesan, & Caesar Dressing

13.

b u r r ata
Heirloom Tomatoes, Grilled Aji Mojo Peppers, 

& Basil Vinaigre�e
18.

S p r i n g  M i x
Mixed Greens, Candied Pecans, Pickled Cranberries,

Goat Cheese & Pepper Jelly Vinaigre�e
14.

Add Gulf Shrimp +6,  
Smoked Turkey or Fried Chicken + 5 

to Any of the Above

S A L A D S
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f u l l  b a r  w i n e

G r e e n  Sa l a d  6.  |  b e e f  fat  f r i e s  8.
             S h e l l s  a n d  c h e e s e  7.
                                 

A l a b a m a  P e a c h  H A N D P I E
Oatmeal Cookie Ice Cream

9.

F R I E D  B R E A D  P U D D I N G
Cinnamon Sugar & Chocolate Stout Sauce

8.

I C E  C R E A M  S U N D A E
Rotating Toppings, Ask Your Server!

10.

D E S S E R T S

{ {

s a i n t  X  C h e e s e b u r g e r
Two Prime Brisket Pa�ies, American Cheese, Pickles, 

Diced Onion &  Fancy Sauce on Brioche 
18.

H o t  f r i e d  c h i c k e n  
Spicy Chicken �igh, Iceberg & Ranch on Brioche 

16.

s m o k e d  t u r k e y  b lt
Devil Moon Turkey, Bacon, Le�uce,

Creole Tomato & Ham Mayo on Texas Toast
17.

h e i r l o o m  t o m at o
Coleslaw & Smoked Blue Plate Mayo on Texas Toast

15.

s m o k e d  t u n a  m e lt
Gulf  Tuna Salad, Pickled Green Tomato,

Cheddar & Potato Chips on Rye
17.

P u l l e d  P o r k
Devil Moon Pulled Pork, 

Coleslaw & Mustard BBQ Sauce on Brioche
16.

C h e f
Shannon Bingham

h e a d  b r e w e r
Ro Guenzel

s o c i a l  @ b r ew e rystx
 

b r ew e rysa i n tx .co m

{ {



 

G O L D E N  F E AT H E R S  4 | 9 
Hazy Double IPA / 8.0% / 48° / Becher / 16 oz
Hopped w/ Citra; Dry-Hopped w/ Nelson Sauvin

g at o r  b o o t s  4 | 9
Hazy Double IPA / 8.0% / 48° / Sni�er / 13 oz. 
Brewed with 50% Oats & Wheat; Hopped & Dry-Hopped with Citra

T W O  T R U T H S  4 | 9
West Coast Double IPA/ 8.5% / 48° / Sni�er / 13 oz
Hopped with Warrior, Mosaic & Simcoe; Dry-Hopped with Simcoe & Citra

S O U R S

O T H E R  S I D E  O F  PA R A D I S E   4 | 9
Fruited Sour Ale / 6.0% / 48° / Tulip / 13 oz
Finished with Pineapple, Peach, Passion�uit & Vanilla

R E D  R I V E r   4 | 9   
Fruited Sour Ale / 6.0% / 48° / Tulip / 13 oz                       
Finished with Strawberries, Raspberries, Blueberries & Coconut

S T O U T

PAV I L I O N  3 | 8
Irish Dry Stout / 4.7% / 48° / Nonic Pint / 20 oz. 
Brewed with English-Grown Maris O�er Barley Malt & 
Epiphany Icarus Roasted Barley (North Carolina)

C A S K S

M O O N  R I V E R   3 | 8
Brown Porter / 3.8% / 52° / Nonic Pint / 20 oz
Brewed with a Blend of Classic British Malts

F L AT B O AT   3 | 8
Ordinary Bi�er / 3.4% / 52° / Nonic Pint 20 oz                                               
Hopped with English-Grown East Kent Goldings

4  O Z  |  F U L L  P O U R

D R A F T  B E E R

 

Brewery Saint X Specializes In The Small-Batch Production Of Traditional Lagers, Hop-Forward Brews & Cask Ales. 
Through Careful Ingredient Selection, Bespoke  Brewery  Design & Time-Honored Techniques, We Aim To Craft Full- 
Flavored Ales & Lagers With The Intentional, Slow Production  Approach That Leads  To Memorable Beer Experiences. 

(  C R E A T I O N S  /  1 2  D O L L A R S  )

S t.  X  G R A P E F R U I T  S p r i t z
Aperol,  Gin, Grapefruit Sherbet, Lime

A ri� on the classic Aperol Spritz made with Fresh Grape�uit Sherbet.

I  Heard Espresso Martinis 
Were Out of Style

Sesame-Washed Wheatley Vodka, House Chicory Co�ee Liqueur, 
Congregation NOLA Co�ee, Marsala

An ode to Dick Bradsell’s classic Espresso Martini, with 
a touch of New Orleans chicory.

Beets Beets Beets Beets Beets
Beet-Infused Xicaru Mezcal, Falernum, Carciofo Amaro, Orange, Lime, 

Mole Bi�ers
For this Margarita, earthy beets link with amazing mezcal, balanced with the zing 

of lime and ginger, and just a hint of bi�erness.

Brisket Old Fashioned
Brisket Washed Benchmark Bourbon, Demerara, Amaro Sfumato, 

Cherry Bark Vanilla Bi�ers, Pickle Garnish
Renderings �om Devil Moon’s amazing brisket combined with bourbon, woodsy 

notes & smoky amaro.

PASSIONATE FROM MILES AWAY
Spiced Rum, Canadian Whiskey, Mango, Passionfruit, Allspice, Citrus

Nothing welcomes warm weather like a tiki cocktail. Enjoy this taste of vacation 
with tropical sweetness and subtle complexity.

EXIT WOUND
El Destilador Silver Tequila, Strawberry Hibiscus Syrup,  Lemon

A Daquiri ri� with a balanced tartness featuring a syrup made �om �esh 
Louisiana strawberries.

French 75
Hayman’s Gin or Cognac, Lemon Oleo, Lemon, Bubbles

Without straying too far �om the timeless classic, while adding an extra pop of 
citrus with house made lemon ole

H O P P Y  A L E S

w o r k i n g  t i t l e  3 | 8
West Coast IPA / 7.0% / 48° / Becher/ 16 oz
Hopped with Citra & Centennial; Dry-Hopped with Simcoe 

(  C L A S S I C S  /  1 1  D O L L A R S  )

m a n g o  f r e e z e
Rum, Mango Puree, Agave, Lime

S t r aw b e r r y  f i e l d s
Vodka,  Fresh Strawberry & Hibiscus Flower Lemonade

P I M M S  C U P
Pimm’s No. 1, Cucumber, Fresh Ginger, Lemon

T o m m y ’ s  M a r g a r i ta
100% Agave Tequila,  Agave Nectar, Lime

(  N O N - A L C  /  8  D O L L A R S  )

L O V E B U G
Lyre’s Italian Orange, Agave, Fee’s NA Orange Bi�ers

B R I N G  O U T  T H E  H E AV Y  TA R T I L L E R Y
Lyre’s Aperitif Rosso, Cranberry Simple Syrup, Lemon, Tonic

S PA R K L I N G

Torre Oria, Brut Cava, Requena, Spain, 2022 11.
Almacita, Brut Sparkling Rose, Argentina, 2021  11.

w h i t e
La Patience, Chardonnay, France, 2022  14.
La Garenne, Sauvignon Blanc,  Loire Valley, France, 2021  11.

R O S é

Zillamina, Monastrell Rosé, Alicante, Spain, 2020                                12.5

R E D  
Los Conejos Malditos, Tempranillo Carbónico, Castilla, Spain, 2020    12.
Stratum, Matas Altas Monastrell, Jumilla, Spain, 2021  16.

S T R U T T I N ’                                            3 | 8
Helles Lager / 5.0% / 42° / Seidel / 20 oz
Brewed with Bavarian Barley Malt; Lightly-Hopped with 
Seitz Farms Hersbrucker (Hallertau, Germany)

L O N G  P L AY  3 | 8
German Pilsner / 5.0% / 42° / Seidel / 20 oz. 
Brewed with 100% Bavarian-Grown Barley Malt; Hopped with 
Hallertauer Spalt Select (Hallertau, Germany)

C R Y !  C R Y !  C R Y !  3 | 8
Kellerbier Lager / 4.8% / 42° / Seidel / 20 oz.
Brewed with a Blend of Bavarian-Grown Pilsner & Roasted Malts; 
Hopped with Bentele Farms Te�nanger (Te�nang, Baden-Wür�emberg)

b e l lw e t h e r  3 | 8
Vienna Lager / 5.0% / 42° / Seidel / 20 oz.
Brewed with a Blend of Bavarian-Grown Pilsner 
& Vienna Malts

S wa r m   3 | 8
Czech-Style Tmavy Dark Lager / 4.8% / 42° / Seidel / 20 oz.
Brewed with a Blend of Bohemian Floor-Malted Barley 

H O P P Y  A L E S

S h a l l o w  wat e r                         3 | 8
Hazy IPA / 6.5% / 48° / Becher/ 16 oz
Brewed with Wheats & Oats; Dry-Hopped; Mosaic & Citra
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L A G E R S

 e l e c t r i c  m ay h e m                               3 | 8
   Hazy IPA / 7.0% / 48° / Becher / 16 oz
   Hopped with Citra; Dry-Hopped with Riwaka 


