
609 West 6th Street   Austin, Texas

Mon - Sat 7am - 7pm / Sun 8am - 4pm

www.waltonsfancyandstaple.com

SWEET FETISHES
PARISIAN MACARONS  (gluten free)
(pecan, pistachio, berry, chocolate - endless
delicious options)

LONESTAR WHOOPIE PIES
(sweet potato whoopie w/ cream cheese filling)

COCONUT SARAH’S  (gluten free)
(chewy & crispy coconut filled w/ caramel and 
topped w/ chocolate)

TEXAS CREAM PUFFS

CHOCOLATE MOUSSE TOWER (gluten free)

LEMON TART (tangy)

FRESH BERRY TARTS
(pastry cream w/ seasonal fruit)

TARTS (pecan, chocolate truffle, caramel nut)

FLOURLESS CHOCOLATE HEARTS

GOLDEN EGG
(nutmeg cake rolled in cinnamon/sugar)

BREAKFAST BREADS (assorted)

POUND CAKE (assorted)

CHEESECAKES (assorted)

HONEY BEE CAKE

MINI GERMAN’S CHOCOLATE CAKE

CUPCAKES (assorted)

SPECIALTY CAKES (wedding, birthday, 
anniversary, graduation, or just because it’s 
Friday!)

CATERING
Contact Walton’s for your next event. Our services 
include full-service catering, box lunches, deli trays, 
floral services, specialty cakes and confections. 	
We deliver all around town.

EXECUTIVE BOX LUNCH     $11.50

Our gourmet sandwiches are built from 100% all-
natural meats and artisan breads. Includes Dirty’s 
Chips, a pickle and a homemade cookie. Choose up 	
to three different styles of sandwiches.
 see our gourmet cold sandwich list above for selections;
ask about our upgrades ~ many sides to choose from

STAPLE LUNCH    $8.75

Choose your own combination from our basic 
breads, all-natural meats and cheese options. All 
sandwiches come with lettuce, tomato and onion. 
Each Staple Lunch comes with chips and a pickle.  
minimum order –10 box lunches

TOASTED & PRESSED SANDWICHES
*ROAST BEEF BLEU    $9.00
arugula, horseradish bleu cheese aioli and bleu 
cheese crumbles on baguette

PASTRAMI    $8.25
brisket pastrami, pickles, whole grain mustard 
with Emmanthaler swiss on caraway rye
*FREEBIRD CHICKEN    $9.00
Grilled free-range chicken, jalapeño mayo, lettuce, 
tomato and provolone on multigrain
*REUBEN    $8.25
corned beef, sauerkraut, and swiss with 
1000 island dressing on caraway rye

BREAKFAST 

served M-F till 10:30am, Sat-Sun til 2pm

SCRATCH BISCUITS & GRAVY    $7.00
skillet gravy and grilled artisan sausage

STEEL CUT OATMEAL    $4.50
McCann’s steel cut oats with Round Rock 
honey, dried fruit and brown sugar

FRESH FRUIT    $5.00
sweet seasonal berries with raspberry yogurt

*EGGS & BACON    $7.50
farm-fresh eggs, maple-cured bacon and 
multigrain toast

*HAM AND EGG SANDWICH    $8.00
Niman Ranch ham, sharp white cheddar, 
arugula, mayo and a fried egg

*SHRIMP & GRITS    $8.75
smoked cheddar grits, poblano, grilled shrimp

CHALLAH FRENCH TOAST    $7.75
crème brulee batter, Vermont maple syrup 
and fresh berries

PASTRIES
SCONES	 CINNAMON BUNS

CROISSANT	 COFFEE CAKE

DANISH	 MUFFINS	

KOLACHE (SAUSAGE)

THE COOKIE JAR
CHOCOLATE CHUNK COOKIE

PEANUT BUTTER COOKIE

GINGER COOKIE

SALTY OATS COOKIE

ICED LEMON SUGAR COOKIE

ALMOND GLAZED SHORTBREAD COOKIE

SEASONAL COOKIE 

WALTON’S BROWNIE

LEMON BAR

OAT BAR (blueberry or blackberry)

SALADS & SOUPS
add grilled free-range chicken $5.00

*BIBB SALAD    $7.00

bibb lettuce, bleu cheese dressing and crumbles, 
onion, egg, tomato and bacon

SPINACH + ARUGULA SALAD    $7.50

fresh spinach & arugula with balsamic vinaigrette, 
green apple, aged white cheddar, & candied 
walnuts

THE LOCAL    $7.00

Bluebonnet Farms’ lettuce with Wateroak’s Chevre, 
toasted pecans, tomatoes and jalapeño/
berry vinaigrette 

SEASONAL SALAD    market price

local farm-fresh ingredients 

THE PICNIC TRIO    $8.75

three half portions of our composed salads from 
our deli case

COMPOSED SALADS

FRUIT SALAD	 SEASONAL SALADS

TUNA SALAD	 *TARRAGON EGG SALAD

VEGGIE PASTA SALAD 	 SPICY POTATO SALAD

ORGANIC CHICKEN SALAD

GREEN CHILE CHICKEN SALAD

FRENCH ONION SOUP    $2.50 cup/4.00 bowl

savory onion soup served with a crostini, 
topped with gruyere and parmesan cheese  

SOUP DU JOUR    $2.50 cup/4.00 bowl
some savory, some sweet, some hot, some cold

Tel: 512-542-3380    Fax: 512-542-3353
order@waltonsfancyandstaple.com

Catering direct line: 512-391-9966
catering@waltonsfancyandstaple.com

*Consuming raw or undercooked meats, poultry, seafood 
or eggs may increase your risk of food-borne illness

BEER & WINE 
Enjoy a variety of local, domestic and im-
ported beer, as well as fine wines—sold by 
the bottle or half bottle. Walton’s also offers 
champagne, mimosas and sangria.

ESPRESSO AND DRINKS

ESPRESSO

CAPPUCCINO

CAFE LATTE

MOCHA LATTE

RED EYE

MACCHIATO

CON PANNA

AMERICANO

ITALIAN SODAS   mix n’ match a variety 
of flavors

CHERISHABLES
AUNT LUDDY’S WHITE TRASH DEEP
SOUTH MIX™    $15.00
(crispy cereal nuggets w/ all manner of
fantastic goodness)
WALTON’S COFFEE    $12.00
by Cuvée Coffee in one-pound bags: Walton’s 
House Blend, Decaf Toscana, Walton’s 
Espresso and Hunapu
SASSY AS SEASONING    $9.00/$14.00
sassy up your food; in 8 oz and 16 oz 
bottles—great for gifts!

GIFT BASKETS
beautifully custom-made gift baskets with 
your favorites cherishables

WALTON’S TOTE BAGS

COLD SANDWICHES
*HAM ON PRETZEL    $8.00
chewy pretzel roll with ham, Emmanthaler swiss, 
lettuce, onion and dijon aioli

CAPRESE    $8.25
Dallas mozzarella, tomato, basil leaves and 
balsamic reduction on country french

TURKEY SWEET    $8.00
turkey, applewood smoked bacon, carmelized onion 
with apple and white cheddar on a croissant
*BFT    $8.00
applewood smoked bacon, tomato and frisee with 
avocado aioli on sourdough

THE GOBBLE    $8.50
turkey, alfalfa sprouts, avocado, cucumber and 
provolone on multigrain

GARDEN    $8.00
tomato, cucumber, alfalfa sprouts, avocado, 
onion, with goat cheese, baby spinach and 
balsamic vinaigrette on multigrain
*PICNIC SALAD SANDWICH    $8.50
your choice of one of our cold composed salads, with 
lettuce, tomato & onion on your choice of bread

 sandwiches may be toasted & pressed upon request

SANDWICHES

All the meat served at Walton’s is from Niman Ranch - or - Boar’s Head brands. Walton’s is committed to serv-
ing 100% all-natural meats that are hormone-free - with no nitrates or nitrites.

DAILY BREADS
multigrain   caraway rye   pan au levain  baguette  
 country french white   challah   pretzel roll

STAPLE COMBO    $2.75
add a drink and chips to any sandwich 

THE FANCY LUNCH    $9.25
pick a pair: half sandwich, cup of soup or a 
side salad

BLUE PLATE SPECIALS    $9.95
served with a seasonal side

MON	   	ROASTED FREE-RANGE CHICKEN

TUE  	   	CHEF’S CHOICE PASTA

WED	 	 MEATLOAF SANDWICH

THU	 	 BACON ‘N MORE CHEESE

FRI	 	 SHRIMP PO’ BOY

CAFE AU LAIT 

BREWED COFFEE

CHAI TEA LATTE

HOT CHOCOLATE

MILK STEAMER

HOT TEA

ICED TEA

GOURMET FARE
We’ve got an industrial-strength kitchen full of gourmet 
pride. It’s reflected in the delicious character of every-
thing we make and in the simple ingenuity of all the 
menus we create. Whether you’re selecting from one of 
our many staple menus or inventing something event-
specific — we can help you dream it, plan it and execute 
it from delivery to clean up.


