
fried egg sandwic h
mozzarella, peppers, bacon, arugula, 

chipotle aïoli 10

house made bis c u it
fennel sausage, gravy, fried eggs 12

eggs benedic t
poached eggs, english muffin, 

hollandaise sauce, crispy potatoes with 
canadian bacon or smoked salmon 13

frittata
seasonal vegetables, cheddar, arugula 10

o melett e
wood roasted mushrooms, fresh herbs, 

goat cheese, toast 9

ameri can brea kf a s t
two eggs any style, bacon,
toast, crispy potatoes 11

wood-o ven bak ed eggs
red wine braised beef, seasonal vegetables, 

tomatoes, gruyère 13

tu rkey scra mble
turkey, spinach, green onion, 

havarti cheese, toast 9

fingerli ng pota toe s
rosemary, sage, lemon aïoli, 

mexican ketchup 8

k i d d o s

kids 10 & under eat free!

scrambled eggs
& to ast

iron skillet pa nc a k e

cup o f fruit  s a la d

e g g s ,  e t c .

cauliflower soup
caper raisin emulsion, olive oil croutons 6

seasonal fruit  salad 5

romaine hearts salad
apple, endive, smoked bacon,

buttermilk cheddar dressing, half 5.5  full 11

chorizo
salsa verde, spinach, 

sweet and sour onions 13

chicken salad sandwich
zatar spice, currants, pine nuts,

arugula, tomato, lemon vinaigrette,
choice of fries or quinoa salad 12

pork chile verde
cilantro, lime, jack cheese, 
homemade cornbread 13
add sunny side up eggs 2

french onion burger*
smoked bacon, gruyère, crispy onions, 
choice of fries or chopped romaine 13

roasted salmon 
“superfood”

quinoa, avocado, soy beans, radish, 
sweet chile vinaigrette 22

bread to go  
brick oven baguette to take home for 3

St. Francis is a Phoenix
gathering place, serving urban rustic 
fare and specializing in wood-fired 
cuisine. We craft simple food with 
seasonal ingredients sourced from 

local purveyors.

x

s t.  francis bloody mary
Knudsen’s all-natural veggie juice, 

choice of seasonal house-infused vodka,
mix of spice, fresh citrus 9

mimosa
fresh squeezed OJ & bubbly 9

b r u n c h  s p e c i a l t y
c o c k t a i l s

f r esh-squeezed juice
lemonade, orange, grapefruit 3

tomato juice  3

coffee
Cartel (regular & decaf) 3

Espresso 2.75
Cappuccino 3

tea
hot, assorted flavors from Revolution  3.25

cold, Maya Black Tea 3

j u i c e  &  c o f f e e

the baker’s  board
assorted pastries and breads 8

cinnamon roll
 with caramel sauce 5

s t.  francis baguette
whipped butter & jam 3

scone
apricot-date graham cracker 

with crème fraiche 3

ir on skillet pancake
olive oil, dark chocolate, cranberry compote, 

whipped crème fraiche 8

wood-fired
 b r i c k  o v e n

b r u n c h

l u n c h

sticky toffee pudding 
sweet cream gelato 8

cheesecake in  a  jar
cranberries, crème fraiche,

almond crumble 8

chocolate ginger cake
maple pumpkin gelato 8

d e s s e r t s

For parties of  7 or more, a service charge of  20% will be added to the check ·  State health code requires us to inform you that eating raw meat / fish may increase the risk of  food-borne illness

1 /2  off a ll
wines by the glass,
wells, and beers
$5 specialty cocktails

H A P P Y  H O U R  

e a t s  &  d r i n k s

everyday from 3-6
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