
s m a l l  b i t e s

house made b a gu e t t e
extra virgin olive oil 2

ca uliflo wer  s ou p
caper raisin emulsion, olive oil croutons 6

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

mexican ketchup 8

baked go at c h ees e
herb pesto, tomato, crostini 10

parmesan r is ot t o
caramelized brussel sprouts, 

cajun tasso ham, cippolini onions 10

wood ro asted s ea s ona l 
vegetabl es  5

s a l a d s

kale & brussels  s pr ou t  
sunflower seeds, alfalfa, croutons, parmesan, 

whipped honey zinfandel dressing 
half 5.5  full 11

ro maine hea r t s
apple, endive, smoked bacon, 
buttermilk cheddar dressing 

half 5.5  full 11

fresh ma de
mo zzarella

marinated beets, shaved red onion, 
walnut pesto & mint 12

sweet co rn pole nt a  4

whipped po ta toe s  3

red q ui noa  &  
ro maine sala d 6

lil ’  ro mai ne s a la d 3

french fries  3

fingerli ng pota toe s
with mexican ketchup 5

s i d e s

forbidden rice bowl
seven vegetables, ginger, garlic,

sweet and spicy dressing 13

roasted salmon 
“superfood”*

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

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

pot roast
sweet corn polenta, mushrooms, 

horseradish, celery, fresh herbs 19

white f ish
cous cous, cauliflower,

turmeric almond broth, lime yogurt 23

seafood cioppino
shrimp, clams, mussels, white fish, 

spicy aromatic tomato broth, 
aïoli crouton 25

prime hanger steak*
whipped potatoes, farm vegetables, 

red wine sauce 24

pork chile verde
cilantro, lime, jack cheese,
homemade cornbread 13

c h icken salad sandwich
zatar spice, currants, pine nuts,

arugula, tomato, lemon vinaigrette 12

meatballs
moroccan spice, tomato sauce, pearl pasta,  

olive oil toast 15 (add hen egg, n/c)

roasted chicken
boniato sweet potato puree, peppers, onions, 

green olives, roasted garlic sauce 17

pork chop
celery root potato puree, 

broccolini, honey grape sauce
23 (limited availability)

cheese
cheese blend, tomato, garlic, 

sicilian oregano 10

potato
peruvian purple potato, melted leeks, 
radicchio, blue cheese, rosemary 12

chorizo
salsa verde, spinach, 

sweet and sour onions 13

f l a t b r e a d s

k i d d o s

kids 10 & under eat free!

seasonal veggies
 with buttermilk dressing dip

big hamburger
with french fries

cheese pizza
with salad

pot roast
with carrots

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

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
d i n n e r

e n t r e e swood-fired
 b r i c k  o v e n

sandeman 20 year
tawny port

Douro Valley, Portugal 8

elio perrone moscato 
d 'asti  late harvest

Piedmont, Italy 8

d e s s e r t  w i n e 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

bread to go  
brick oven baguette to take home for 3
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