AFRANCIS

LUNCH

St. Francis is a Phoenix

gathering place, serving urban rustic

wood-fired

are and specializing in wood-fired
f p g f BRICK OVEN

cuisine. We craft simple food with

seasonal ingredients sourced from

local purveyors.
PORK CHILE VERDE

ctlantro, lime, jack cheese,

SMALL BITES

< homemade cornbread 13

MEATBALLS
moroccan spice, tomato sauce, pearl pasta,

HOUSE MADE BAGUETTE olive o1l toast 15 (add hen egg, n/c)

extra virgin olwe o1l 2

ROASTED SALMON
CAULIFLOWER SOUP “SUPERFOOD”%*

caper raisin emulsion, olive otl croutons 6 quinoa, avocado, soy beans, radish,

sweel chile vinaigrette 22
FINGERLING POTATOES

rosemary, sage, lemon aiolt,
mexican ketchup 8
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BAKED GOAT CHEESE
herb pesto, tomato, crostini 10

CHEESE
cheese blend, tomato, garlic,

WOOD ROASTED SEASONAL

VEGETABLES ) o
sictlian oregano 10

POTATO

peruvian purple potato, melted leeks,

SALADS radicchio, blue cheese, rosemary 12
KALE & BRUSSELS SPROUT CHORIZO

sunflower seeds, alfalfa, croutons, parmesan,
whipped honey zinfandel dressing
half 5.5 full 11

salsa verde, spinach,
sweet and sour ontons 13

ROMAINE HEARTS
apple, endive, smoked bacon,
buttermilk cheddar dressing, half 5.5 full 11

FRESH MADE
MOZZARELLA KIDDOS
marinated beets, shaved red onion,
walnut pesto & maint 12 kids 10 & under eal free!

LEMON CHICKEN
cous cous, mixed greens, fela cheese,
lemon vinaigrette 13

SEASONAL VEGGIES
with buttermilk dressing dip

BIG HAMBURGER

with french fries
CHEESE PIZZA
with salad
) ST. FRANCIS
LUNCH COMBO LIL’ TURKEY SANDWICH
with fries

combination of soup,
chopped romaine salad,
and half del real sandwich 12

BREAD TO GO
X ommmmmmmmmmmmmmmmmee s X brick oven baguette to take home for 3
FORBIDDEN RICE BOWL
seven vegelables, ginger, garlic,
sweet and spicy dressing 13
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1/2 OFF ALL
wines by the glass,
wells, and beers

85 specialty cocktails

SANDWICHES

& ron skillet BURGER

- with fries or chopped romaine -

THE DEL REAL
herb goat cheese, cucumber, peppers,
onton marmalade, avocado 9

FRIED EGG
mozzarella, peppers, bacon, arugula,
chipotle aioli 10

TURKEY
avocado, sprouts, tomatoes, focaccia 11

CHICKEN SALAD
zatar spice, currants, pine nuts,
arugula, tomato, lemon vinaigrette 12

RED WINE BRAISED BEEF
gruyére cheese, fennel onton jam,
horseradish sauce 12

FRENCH ONION BURGER
smoked bacon, gruyére, crispy onions 13

SIDES

RED QUINOA &
ROMAINE SALAD 6

LIL° ROMAINE SALAD 3

FRENCH FRIES 3
CRISPY FINGERLING

POTATOES
with mexican ketchup 5

R AR A A
DESSERTS
R AR A A

STICKY TOFFEE PUDDING
sweet cream gelato 8

CHEESECAKE IN A JAR
cranberries, créme fraiche,
almond crumble 8

CHOCOLATE GINGER CAKE
maple pumpkin gelato 8

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




