
* State health code requires us to inform you that eating raw meat/�sh may increase the risk of food~borne illness

 brunch

Children’s Breakfast

Scrambled Eggs and Toast ~ n/c

Iron Skillet Pancake ~ n/c

sides

2 eggs, poached, scrambled or fried ~ 3

fresh fruit salad ~ 5

wood roasted vegetables  ~ 5

crispy �ngerling potatoes with aioli and mexican ketchup ~ 5

desserts

Sticky To�ee Pudding, sweet cream gelato ~ 7

Wood-roasted blackberries, vanilla mascarpone mille-feuille ~ 7

Cinnamon Roll, brick oven baked ~ 5

St. Francis Baguette, French butter, jam ~ 4

Fresh fruit salad, basmati rice, sweet basil ~ 7

Chilled heirloom tomato salad, cucumbers, peppers, onions, olive oil croutons ~ 10

Iron Skillet Pancakes, olive oil, dark chocolate, raspberries, creme fraiche ~ 9

Summer Vegetable and egg frittata, peppers, tomatoes, corn, aged cheddar  ~8

House Made Biscuit, vegetable gravy, fried egg ~ 12

Two Eggs, any style, thick cut bacon, crispy potatoes  ~8

Open Faced Smoked Bacon Sandwich, avocado, egg salad, pickled jalapeno ~ 12

Chicken Salad, zatar spice, currants, pine nuts, �atbread ~ 13

French Onion Burger, smoked bacon, gruyere cheese, crispy onion ~ 13

Smoked Salmon, poached egg, English mu�n, hollandaise sauce, crispy potatoes ~ 15

Wood-roasted Baked Eggs, red wine braised beef, summer vegetables, croutons ~ 14

Fresh Prawns, smoked paprika, pineapple-mint cous-cous  ~15



*State health code requires us to inform you that eating raw meat/ sh may increase the risk of food-borne illness

appetizers
soup   sweet corn chowder ~ 6
potatoes   crispy ngerlings, rosemary, sage, lemon aïoli ~ 6
baked goat cheese   walnut herb pesto, tomato, toasted crostini ~ 9
chilled heirloom tomato salad cucumbers, peppers, onions, olive oil croutons, basil ~ 12
chopped romaine  summer vegetables, smoked bacon, buttermilk cheddar dressing   half ~ 5 full ~ 10
flatbreads   
  three cheese, tomatoes, sicilian sausage, onions, pickled fresno chiles, farm basil ~ 13
  fresh �gs, melted leeks, goat cheese, �g marmalade ~ 13
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desserts 
wood-roasted blackberries   vanilla mascarpone mille-feuille ~ 7
chocolate cake   peanut butter gelato, caramel sauce, homemade caramel corn ~ 7
pudding   sticky to ee, sweet cream gelato ~ 7

sides
wood roasted seasonal vegetables ~ 5
sweet corn polenta ~ 3
whipped potatoes ~ 3

for kiddos
pot roast and carrots ~ n/c
cheese pizza with salad  ~ n/c

   
pork chile verde   jack cheese, homemade cornbread ~ 12
roasted salmon salad   *red quinoa, beets, avocado, soy beans, citrus  ~ 20
seafood cioppino  fresh shrimp, manila clams, mussels, white sh, aromatic tomato broth ~ 25
1/2 chicken   warm bean salad, sweet & sour onions, green olives ~ 18
pork chop  *sweet corn polenta, sweet peppers, whole grain mustard sauce ~ 24 (limited availability)

wood-fired brick oven

vegetables/seafood/meats
forbidden rice    seven vegetables, ginger, garlic, sweet and spicy dressing ~ 15
chicken salad   zatar spice, currants, pine nuts, atbread ~ 14
white fish   eggplant, summer squash, tomato, black olive balsamic vinaigrette ~ 24
french onion burger   *smoked bacon, gruyère cheese, crispy onions ~ 13
pot roast   glazed carrots, broccolini, texas toast ~ 18
prime hanger steak  *potato puree, marinated tomatoes and cucumbers, sauce diablo ~ 23

 dinner



 

Mid Day Menu
           

 

 
carafe wine $10 specialty cocktails $5 draught beers $3 

All day until 6  
 
 

Soup – summer corn chowder, sweet potato, purple potato ~6 

Potatoes – crispy fingerlings, rosemary, sage, lemon aioli ~ 6 

Baked goat cheese – walnut herb pesto, tomato, toasted crostini ~ 9  

Chopped romaine – summer vegetables, smoked bacon,         
buttermilk cheddar dressing   Half ~ 5 Full ~ 10 

Chicken salad – zatar spice, currants, pine nuts, flatbread ~ 14 

Pork chile verde – jack cheese, homemade cornbread ~ 12 

FRENCH ONION BURGER - *smoked bacon, gruyere cheese, crispy onions ~ 13 
 
 

Desserts 

Chocolate Cake – peanut butter gelato, caramel sauce,                             
homemade caramel corn ~ 7 

Pudding – sticky toffee, sweet cream gelato ~ 7 

 

 

 

 
111 east camelback ~ phoenix, Arizona 85012 ~ 602.200.8111 ~ stfrancisaz.com 

*state health code requires us to inform you that eating raw meat/fish may increase the risk of food-borne illness 

 

Mid Day Menu
           

 

 
carafe wine $10 specialty cocktails $5 draught beers $3 

All day until 6  
 
 

Soup – summer corn chowder, sweet potato, purple potato ~6 

Potatoes – crispy fingerlings, rosemary, sage, lemon aioli ~ 6 

Baked goat cheese – walnut herb pesto, tomato, toasted crostini ~ 9  

Chopped romaine – summer vegetables, smoked bacon,         
buttermilk cheddar dressing   Half ~ 5 Full ~ 10 

Chicken salad – zatar spice, currants, pine nuts, flatbread ~ 14 

Pork chile verde – jack cheese, homemade cornbread ~ 12 

FRENCH ONION BURGER - *smoked bacon, gruyere cheese, crispy onions ~ 13 
 
 

Desserts 

Chocolate Cake – peanut butter gelato, caramel sauce,                             
homemade caramel corn ~ 7 

Pudding – sticky toffee, sweet cream gelato ~ 7 

 

 

 

 
111 east camelback ~ phoenix, Arizona 85012 ~ 602.200.8111 ~ stfrancisaz.com 

*state health code requires us to inform you that eating raw meat/fish may increase the risk of food-borne illness 



w i n e
$10 carafe, red or white   4 to 6pm

  carafe

Red or White, House    
 glass bottle

Bisol Jeio Prosecco      
Veneto, Italy

Kurt Angerer “Kies” Gruner Veltliner   
Kamptal, Austria

Poet’s Leap Riesling     
Columbia Valley, WA

Scarpetta Pinot Grigio    
FrIUli, Italy

Talley Chardonnay   
Arroyo Grande, Ca

Gunn Estate Sauvignon Blanc    
Marlborough, Nz

Araujo Sauvignon Blanc  
Napa Valley, Ca

Patz & Hall Pinot Noir   
Sonoma Coast, CA

Owen Roe Pinot Noir ‘�e Kilmore’   
Yamhill-Carlton, OR

Dom. de Grand Bois Côtes du Rhône    
Rhône Valley, France

Martin Ray Merlot    
Napa Valley, CA

Tikal Patriota Malbec   
Mendoza, Argentina

Arizona Stronghold ‘Nachise’ Syrah   
Cochise County, AZ

Creta Tempranillo    
Ribero del Duero, Spain

Felino Cabernet    
Mendoza, Argentina

Lewis Cellars Cabernet Sauvignon   
Napa Valley, CA

Seppelts�eld 10 year Tawny Port   
Barossa Valley, Australia

Rare Wine Co. ‘Boston Bual’ NV Madeira   
Madeira



c o c k t a i l s  
St. Francis Meyer Lemonade ~ 
house-infused vodka, sparkling fresh lemonade

Pineapple Rum Mojito ~ 
pineapple-infused rum, fresh mint and lime

Aperol Spritz ~ 
bitter orange and rhubarb liquer with prosecco  

Almond Margarita ~ 
fresh-squeezed juice, almond tequila

Prickly Ricky ~ 
tequila, prickly pear, citrus, splash of beer  

Dark & Stormy ~ 
dark rum, ginger beer, spices   

d r a u g h t  b e e r  
Lagunitas IPA ~ 
Stella Artois ~ 
Four Peaks Hefeweizen ~ 5
Four Peaks Kiltli�er ~ 5

b o t t l e d  b e e r  
Chimay Grand Reserve Blue Cap ~  Amstel Light ~ 
Rogue Mocha Porter ~  Miller High Life ~ 
Big Sky Moose Drool ~  Kaliber N/A ~ 5
Framboise ~ 10  Clausthaler N/A ~ 5
Hitachino Nest ~ 8 

b e v e r a g e s
Coca-Cola, Diet Coca-Cola, Sprite, Dr. Pepper ~ 
Iced Tea, Pellegrino, Panna ~ 
Co�ee from Cartel Co�ee Lab ~ 3
Hot Tea from Revolution Tea ~ 3

c o c k t a i l  h o u r
&  b a r  s n a c k s
carafe wine  ~ specialty cocktails  ~ draught beer 
4  t o  6 p m  e v e r y  e v e n i n g




