


PORTO-N-PEPPERS      $5.50
portobello, red bell peppers, sautéed spinach 
and onions on fresh focaccia

SMOKED SALMON      $10.50 
smoked salmon, cream cheese, red onions,  
capers on focaccia - (apsaragus when in season) 

CAPRESE      $5.50
mozzarella, tomatoes, basil leaves and 
pesto on white

CLASSIC REUBEN      $6.50 
corned beef, sauerkraut and swiss on rye 

THE MEATBALL      $6.25 
meatballs, mozzarella, grilled onions, red 
bell peppers and marinara on baguette

PO-BOY      $10.50 
shrimp, oyster, catfish, shredded lettuce, 
tomatoes, pickles and relish on a baguette

THE GOBBLE      $12.50 
organic turkey, cucumbers, sprouts, avocados 
and provolone on multigrain

ROAST BEEF      $8.25 
roast beef, st. andres, spinach and red 
onions on white 

609 West 6th Street     Austin, Texas

ITALIAN JOB      $6.85 
gang’s all here: salami, pastrami, 
pepperoni, mozzarella, lettuce and 
tomato on rye

TRES QUESO      $5.50 
its just a grilled cheese - but w/ three 
cheeses and a berry compote on white? 
its zwallah.

GARDEN PARTY      $5.75 
roasted red bell peppers, gruyere cheese, 
eggplant, squash and balsamic on white

CAVEMAN’S CLUB      $9.25 
roast beef, mozzarella, grilled onions and 
red bell peppers -  then clubbed

PASTRAMI      $6.25 
the very pastrami sandwich youve been 
waiting on for so long now - on rye

SAUSAGE-N-PEPPERS      $6.00 
sausage, peppers, and onions  on focaccia 

EGGPLANT PARM      $5.50 
eggplant parmesan on a baguette - 
a classic that you just dont screw 
around with

PANINIS
BABY OLIVE      $5.50
mozzarella, olive tapenade and roasted 
red pepper

TURKEY SWEET      $8.50
turkey, bacon, caramelized apple, onion, 
cheddar and maple aioli

YARDBIRD      $6.25
sauteéd chicken, chevre and basil pesto

PORK-N-PEPPERS      $6.25
smoked pork w/ artichoke, red peppers 
and asiago

SPICYBIRD      $6.25
spicy chicken, pancetta, sundried 
tomato and avocado

THE COUNT      $8.50
classic monte cristo w/ turkey, swiss, ham 
and a hint of sweet

paninis are served hot so allow a little 
extra prep time, thnx.

SOUP DU JOUR      some savory, some sweet – all scrumptious, all the time

BREADS
PAIN DE CAMPAGNE ( french country white) 

BAGUETTE (light and airy)

BAVARIAN RYE (hearty and flavorful)

SALADS
THE STAPLE      $3.50
garden blend greens, balsamic

THE MIGHTY CAESAR      $3.75

SPRING THYME      $4.00
grilled peach & red onion w/ thyme 
vinaigrette on mesclun

TRUFFLE-N-CHEVRE      $4.25

CASHEW CHICKEN      $4.25
cashew chicken w/ raspberry vinaigrette 
over spinach

STEAK-N-BERRY      $5.25
grilled skirt steak w/ strawberry vinaigrette 
over spinach

BLACK SALMON      $6.25
blackened salmon and spinach
w/ thyme vinaigrette

CLASSIC & CHOPPED      $4.25
usual suspects w/dressing choice

DRESSINGS
lemon-thyme, balsamic,  raspberry-basil, 
sesame,  bleu-cheese, ranch, honey mustard, 
italian, honeydew, mojito, citrus vinaigrette, 
caesar, margarita

ask your server for a taste! 

MAKE YOUR STAPLE FANCY 
customize any menu item with your choice of 
bread, cheeses and toppings

ask your server for specials!

ESPRESSO AND DRINKS
ESPRESSO    $2.25

CAPPUCCINO    $3.05

CAFE LATTE    $3.30 / 3.65*

MOCHA LATTE    $3.50 / 3.85*

RED EYE    $2.50 / 2.85

MACCHIATO    $2.50

CON PANNA    $2.50

AMERICANO    $2.50*

CAFE AU LAIT     $2.35 / 2.60

BREWED COFFEE    $1.60 / 1.95

CHAI TEA LATTE    $3.40 / 3.75

HOT CHOCOLATE    $2.25 / 2.55

MILK STEAMER    $1.85 / 2.10

HOT TEA    $1.85

ICED TEA    $1.85

ITALIAN SODAS    $2.00

Mix n’ Match    Blueberry, Cherry, 
Coconut, Red Ruby Grapefruit, Lemon, 
Lime, Peach, Pear, Raspberry, Violet, 
Watermelon and Many More!

*Available on the rocks
extra shot - ¢.50    extra flavor - ¢.45
breve - ¢.50
drinks available with soy

BREAKFAST PASTRIES
SCONES ( flavors change daily)

STICKY BUNS     CINNAMON BUNS

CROISSANT (assorted)

DANISH (assorted)

MUFFINS     TURNOVERS 

BRIOCHE     EMPANADAS... and more...

SANDWICHES

6am – 8pm     7 days a week

waltonsfancyandstaple.com

512-542-3380

CHEESES
Stilton     St. Andre brie
Black Diamond Smoked Cheddar
Prima Donna Caciotta      Taleggio
Epouse     Humboldt Fog
Manchego     Caprotto Goat Cheese
Gorgonzola Naturale     Aged Provolone
Parmigiano Reggiano
English Farmhouse Cheddar
Boerenkaas Farmhouse Gouda
Traditional Feta     Antique Gruyère
Crowley from Vermont     Point Reyes Blue
Vermont Shepherd Cheese 

DELI MEATS
Applewood Smoked Bacon
Lean Pastrami
Oven Roasted Turkey
Lean Corned Beef
Niman Ranch Ham
Chorizo Salami
Crespone Salami
Pancetta Americano

PASTRIES
LONESTAR PARISIAN MACAROONS 
(pecan, pistachio, berry, chocolate - 
endless options)

LONESTAR WHOOPIE PIES 
(sweet potato whoopie w/ cream cheese 
filling? Yes, please) 

COCONUT SARAS 
(chewy & crispy coconut filled w/ caramel and 
topped w/ chocolate) 

CHEESECAKES (assorted) 

MOUSSES (assorted) 

CAKES, LARGE & CUP SIZED (assorted)

ECLAIRS... and so much more...

COOKIES & BARS
CHOCOLATE CHUNK

CHOCOLATE ESPRESSO

GINGER

SALTY OATS

WALTON’S BROWNIE

SWEETS & TREATS
AUNT LUDDY’S WHITE TRASH DEEP 

SOUTH MIX™ 
(crispy cereal nuggets w/ all manner of 
fantastic goodness)

SPICY PEANUT BRITTLE

PECAN TOFFEE · MARSHMALLOWS
(yes - there is such a thing as fresh 
marshmallows...) 

and sooo much more...

MULTIGRAIN (everything you could wish for 
and then some)

FOCACCIA (tasty, changing toppings every day)

PRETZELS (the old school fat chewy kind)


