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monday through thursday 1 1 a m  t o  1 0 p m  friday 1 1 a m  t o  1 1 p m  saturday 1 0 a m  t o  1 1 p m  sunday 9 a m  t o  9 p m

x

coffee
Cartel (regular & decaf) 3

Espresso 2.75
Cappuccino 3

bottled water
Panna, still (375ml) 2.50

San Pellegrino, sparkling (375ml) 2.50

tea
hot: assorted flavors 

from Revolution 3.25
cold: Maya Black Tea 3

fresh-squeezed juice
lemonade, orange, grapefruit 3

b e v e r a g e s

d r a f t
four peaks 
kiltlifter
Tempe, Arizona 6

stella artois
Leuven, Belgium 6

lagunitas ipa
Petaluma, California 6

widmer brothers
hefeweizen
Portland, Oregon 6

c a n s
lumberyard red ale

Flagstaff, Arizona 5

pabst blue ribbon 
lager

Milwaukee, Wisconsin 3

tecate
Nuevo León, Mexico 3

mama’s l ittle yella 
pilsner

Longmont, Colorado 5

guiness stout
Dublin, Ireland 6

b o t t l e s
fretzy 's  unfiltered 

english ale
Phoenix, Arizona 5

oak creek amber
Sedona, Arizona 5

michelob ultra
St. Louis, Missouri 4

st. francis wines
g l a s s  /  c a r a f e  /  b o t t l e

white
pi llsbury w ild c h ild 

whi te ble nd
Cochise County, Arizona, 12/27/47

teira sauvignon bla nc
Healdsburg, California 9/21/35

albo la pinot  gr igio
Friuli, Italy 9/21/35

S chwarzboc k Gr üner  
Veltliner  

Weinviertal, Austria 9/21/35

clean slate r ie s ling
Mosel, Germany 9/21/35

paco  & lo l a  a lba r iño
Rías Baixas, Spain 9/21/35

lamadri d tor r ontes
La Rioja, Argentina 9/21/35

kenwo o d  “y u lu pa ”  
spark ling

Sonoma, California 9/35

chamisal s t a inle s s  
chardonna y

Central Coast, California 11/25/43

c alera cha r donna y
Central Coast, California 12/27/47

scarpetta pinot  gr igio
Friuli, Italy /44

ca de sauvignon bla nc
Napa Valley, California /49

henri  per r u s s e t  
chard onna y

Macon Villages, Burgundy, France /49

local

red
independent 

producers merlot
Columbia Valley, Washington 9/21/35

evohé garnacha
Bajo Arágon, Spain 8/19/31

h u llabaloo zinfandel
Napa Valley, California 10/23/39

chateau bonnet 
c a bernet merlot blend

Bordeaux, France 10/23/39

s imple l ife pinot noir
Clarksburg, California 10/23/39

c ooralook shiraz
Heathcote Victoria, Australia 10/23/39

catena malbec
Mendoza, Argentina 11/25/43

slingshot 
c a bernet sauvignon
Napa Valley, California 12/27/47

tr uchard pinot noir
Napa Valley, California 13/29/51

h edges red blend
Red Mountain, Washington /48

marc brédif  
cabernet franc

Chinon, France /49

plumpjack syrah
Napa Valley, California /84

all of  ou r  h a nd c r a f ted cocktails 
are made with 100% fresh-squeezed citrus juices, fresh fruit mixes 
and homemade syrups…. Nothing artificial.

beer selections

s andeman 20 year
tawny port

Douro Valley, Portugal 8

eli o  perro ne  mos c a t o 
d ' asti  late h a r v es t

Piedmont, Italy 8

dessert wine selections

ruby red
Finlandia Grapefruit Vodka, fresh-squeezed 

grapefruit and lime juice, simple syrup 
& a Campari sinker

dark & stormy
Gosling’s Black Seal Rum, Gosling’s 

Ginger Beer, spiced syrup 

black daisy
El Jimador Blanco Tequila, blackberry 
preserves, lime juice, mint, agave nectar

pineapple mojito
house-infused pineapple rum, mint, lime, 
sugar, fresh sliced pineapple, club soda

st.  francis le mona de
Seasonal fruit-infused Finlandia Vodka, 

fresh-squeezed sparkling lemonade

mo sco w mu le
Vodka, Gosling's Ginger Beer,

Angostura Bitters, lime

almo nd mar ga r it a
Sauza Blue 100% agave Tequila, 

Reserva Señor Almendrado, 
fresh-squeezed citrus juice 

c ucumber c oole r
Hendrick’s Gin, muddled lemon and 
cucumber, fresh-squeezed lemonade

st. francis cocktails $9

local

local

local

local

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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