1/2 OFF ALL
wines by the glass,
wells, and beers

85 specialty cocktails

AFRANCIS .

BRUNCH

St. Francis is a Phoenix } ‘

gathering place, serving urban rustic .
o . wood-fired LUNCH
fare and specializing in wood-fired ,

.. . . BRICK OVEN H i
cutsine. We craft simple food with u m u
seasonal ingredients sourced from

localpurveyors. THE BAKER’S BOARD CAULIFLOWER SOUP
assorted pastries and breads 8 caper raisin emulsion, olive otl croutons 6
CINNAMON ROLL SEASONAL FRUIT SALAD )
EGGS, ETC. < with caramel sauce 5
ROMAINE HEARTS SALAD
ST. FRANCIS BAGUETTE apple, endive, smoked bacon,
FRIED EGG SANDWICH whipped butter & jam 3 buttermilk cheddar dressing, half 5.5 full 11
mozzarella, peppers, bacon, arugula,
chipotle aioli 10 SCONE CHORIZO
apricot-date graham cracker salsa verde, spinach,
HOUSE MADE BISCUIT with créme fraiche 3 sweel and sour onions 13
JSennel sausage, gravy, fried eggs 12
IRON SKILLET PANCAKE CHICKEN SALAD SANDWICH
EGGS BENEDICT olive 0il, dark chocolate, cranberry compote, zatar spice, currants, pine nuts,
poached eggs, english muffin, whipped créme fraiche 8 arugula, tomato, lemon vinaigrette,
hollandaise sauce, crispy potatoes with choice of fries or quinoa salad 12

canadian bacon or smoked salmon 13

PORK CHILE VERDE

FRITTATA ctlantro, lime, jack cheese,
seasonal vegetables, cheddar, arugula 10 BERUNCH SPECIALTY /z;;nemade cz'nb;ead 132
add sunny side up eggs
OMELETTE COCKTAILS
wood roasted mushrooms, fresh herbs, FRENCH ONION BURGER*

ST. FRANCIS BLOODY MARY

goat cheese, toast 9 A
Knudsen’s all-natural veggie juice,

smoked bacon, gruyére, crispy onions,
choice of fries or chopped romaine 13

AMERICAN BREAKFAST choice ofseasonal house—infused yodka,
two eggs any style, bacon, mix of spice, fresh citrus 9 ROASTED SALMON
toast, crispy potatoes 11 “SUPERFOOD~
MIMOSA quinoa, avocado, soy beans, radish,
WOOD-OVEN BAKED EGGS Jresh squeezed OF & bubbly 9 sweet chile vinaigrette 22

red wine braised beef, seasonal vegetables,
tomatoes, gruyére 13

R R
TURKEY SCRAMBLE
turkey, spinach, green onion, e e e e DESSERTS

havarti cheese, toast 9

JUICE & COFFEE ; R AR A A
FINGERLING POTATOES e e e e
rosemary, sage, lemon aiolt,
mexican ketchup 8 FRESH-SQUEEZED JUICE
lemonade, orange, grapefruit 3

STICKY TOFFEE PUDDING
sweet cream gelato 8

CHEESECAKE IN A JAR

TOMATO JUICE 3 cranberries, créme fraiche,
/ K almond crumble 8
COFFEE
KIDDOS Cartel (regular & decaf) 3 CHOCOLATE GINGER CAKE
Espresso 2.75 maple pumpkin gelato 8

kids 10 & under eat free! Cappuccino 3

TEA
hot, assorted flavors from Revolution 3.25
cold, Maya Black Tea 3

SCRAMBLED EGGS
& TOAST

IRON SKILLET PANCAKE

-------------------------- R AR A A
CUP OF FRUIT SALAD

BREAD TO GO

\ / brick oven baguette to take home for 3

2712201

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



