
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
h a p p y  h o u r

x

baked goa t c h ees e
herb pesto, tomato, crostini 5

fingerling pot a toe s
rosemary, sage, lemon aïoli, 

mexican ketchup 6

wo o d ro as ted s ea s ona l 
veget a bles  5

ro maine h ea r t s
sala d -  h a lf

apple, endive, smoked bacon, 
buttermilk cheddar dressing 5.50

caulifl ow er  s ou p
caper raisin emulsion, olive oil croutons 6

c hi cken sala d s a ndw ic h
zatar spice, currants, pine nuts,

arugula, tomato, lemon vinaigrette, 
choice of fries or chopped romaine 7

cheese  f la t br ea d
cheese blend, tomato, garlic, 

sicilian oregano 6

po rk ch ile v er de
cilantro, lime, jack cheese, 

homemade cornbread 8

french onion bu r ge r
smoked bacon, gruyère, crispy onions
choice of fries or chopped romaine 8

fo rbidde n r ic e  bowl
seven vegetables, ginger, garlic,

sweet and spicy dressing 8

mea t ba lls
moroccan spice, tomato sauce, pearl pasta,  

olive oil toast 9 (add hen egg, n/c)

e a t s

1/2 price on all

wines by the glass

wine specials

111 east camelback // phoenix, az // 602.200.8111 // stfrancisaz.com

bread t o go  
brick oven baguette to take home for 3

$3 each

house made baguette
extra virgin olive oil 

salted mixed nuts & seeds

marinated olives

snacks

 1/2 off

all drafts, bottles, cans

beer specials

all of our hand crafted cocktails 
are made with 100% fresh-squeezed citrus juices, fresh 
fruit mixes and homemade syrups….Nothing artificial.

all specialty cocktails $5

all well drinks 1/2 price 

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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