
Ketchup - Free
Francy Sauce - $1.75
Ranch - $1.75
Bleu Cheese - $2
BBQ Aioli - $1.50
Pub Sauce - $1.75
Habanero Lime - $1.75
Buffalo - $1.75
Spicy Ketchup - $1.25
Hot Hunny - $ 1.50
Chipotle Ranch - $1.75
Mayo - $.75
Dijon - $.75
Dijonnaise - $1.75

Yellow Mustard - Free
Nashville Hot Mayo - $1.75
Hunny Mustard - $1.75
Habanero BBQ - $1.75
Sweet Baby Ray BBQ - $.75
Malt Vinegar Mayo - $1.50
Berbere Aioli - $2
Zesty Sour Cream - $1.75
Malt Vinegar - $.50
Caesar Dressing- $1.75
Serrano Hot Sauce - $1.75
Chipotle Mayo - $1.75
Tahini Dressing - $1.75

S A U C E S

FRENCH FRIES $6
A boatload of crispy shoestring fries
Add chili $3

FRIED MUSHROOMS $11
Beer-battered oyster mushrooms, served with a side of 
malt vinegar mayo

BUFFALO FRIES $11
Tossed in house-made buffalo sauce with ranch, celery

CHOPPED CHEESE FRIES $14
Topped with chopped burger, cheese, pickles, tomato, 
lettuce, grilled onions, Francy sauce

CHILI FRIES $9
Crispy shoestring fries topped with our house chili
Add cheeseburger $5

CHICKEN NUGGET BASKET $12+
8, 12, 16, or 20 Impossible chicken nuggets served with a 
side of fries

SPICY FRIED BRUSSELS SPROUTS $13
Tossed in a mild spice blend and topped with bacon and 
sweet mustard sauce

HOUSE MADE CHILI $4/8
Vegetable-forward, somewhat spicy house-made chili (GF)

SWEET MUSTARD SLAW $4

F R I E S  &  S U C H

WEDGE SALAD $7/13
Iceberg, ranch, house bacon, tomatoes, pickled onion, and 
bleu cheese crumbles—half portion now available! 
 Add chicken $3

CAESAR SALAD $14
Romaine, Caesar dressing, house bacon, roasted broccoli, 
fried capers, pumpernickel croutons, and parmesan

BEETS & BRUSSELS SALAD $13
Roasted beets, fried brussels sprouts, pickled onions, and 
sunflower seeds on a bed of arugula with garlic tahini 
dressing.  Add bacon and/or chicken if you please! 

S A L A D S

Served on a brioche bun with a side of fries! Sub slaw or 
chili for $1. Chicken items contain gluten and soy.

*NEW GRILLED CHICKEN SANDWICH $16
Grilled plant-based chicken 'fillet' with garlic 
dijonnaise, kinda spicy giardiniera, arugula, 
and tomatoes

CLASSIC FRIED CHICKEN SANDWICH $15
Hand-breaded, plant-based chicken on a brioche 
bun with lettuce, pickles, and mayo

HUNNY DIJON FRIED CHICKEN SANDWICH $18
House-made bacon, hunny mustard, pickled onions, 
and arugula

MN SPICY FRIED CHICKEN SANDWICH $16
Tossed in a mildly spicy seasoning with 
Nashville hot mayo, coleslaw, and jalapeños  
Want it spicier? Add habanero lime $1

C H I C K E N  S A N D O S  

Served on a with a side of fries! Sub slaw or chili for $1. 
Gluten-free buns are available on request. Our patties do not 
contain gluten, but our bacon does!  

FRANCIS $12
Impossible patty or house bean burger, lettuce, 
tomato, onion, pickles, and Francy sauce on a brioche 
bun

BACONATOR $19
Two (or more) Impossible cheeseburger patties, 
double house-made bacon, and Francy sauce on a 
brioche bun 
Make it a triple or quadruple if you dare! 

JUICY LUCY $16
Cheese-stuffed burger topped with lettuce, tomato, 
onion, pickles, and pub sauce on a brioche bun

GARLIC GIRL $14
House-made black bean cheeseburger, bacon, 
berbere aioli, lettuce, and pickled onion on a brioche 
bun  (Sub bun AND remove bacon to make it GF)

PHATTY MELT $17
Our take on a Patty Melt! Rye, Juicy Lucy patty, extra 
cheese, caramelized onions, roasted red peppers, and 
pub sauce 

add cheese $1.5
add an extra patty $3.5
add house-made bacon $2

B U R G E R S

Milkshakes $7
Draft Root Beer $4
Francis Cherry Soda $6
Northstar Kombucha $6
Lagunitas Hop Water $5.5
Coke $4
Sprite $4
Orange Soda $4
Bundaburg Ginger Beer $4
Mineragua Sparkling Mineral Water $3.5
Lemonade $4 
Iced Tea $2
Arnie Palmer $3
Rishi Hot Tea $3
Peace Coffee Dark Roast $3.5

B E V E R A G E S

RED Blend - Tavernello (Italy) $6/22
WHITE Sauvignon Blanc – Kono (New Zealand) $8/30
ROSE - Minimalista (Argentina)  $6/22
BUBBLES Cava Brut - Codorniu (Spain) $8/30

W I N E

ON TAP
Hamm’s $5
Fulton Chill City Chugger American Lager $6
Indeed Pistachio Cream Ale $7
Fulton 300 IPA $7
Lagunitas Beast of Both Worlds IPA $7
Bell’s Two Hearted IPA $7
Wyders Imperial Grapefruit $7
Rotating Tap

CANS, BOTTLES
Fulton Hard Seltzer (12oz) $5.5
Miller High Life (12oz) $4
Pabst Blue Ribbon (16oz) $5
Fair State Roselle (12oz) $5.5
Dangerous Man Rotating Sour (12oz) $6
Fair State Mirror Universe (16oz) $8
Great Lakes Edmund Fitzgerald Porter (12oz) $5
Crispin Original Cider (12oz) $7

NA
Weihenstephaner Hefe $6
Lagunitas IPNA $5
Pabst Blue Ribbon NA $5

B E E R

CANN Blood Orange Social Tonic 2.5mg THC $8
Trail Magic Half & Half 5mg THC $10
Zenn Tenn Cherry Lime 10mg THC $16
Fair State Pineapple Express 5mg THC 25mg CBD $13

T H C



Francis is non-tipping, but a 20% service charge is added to 
your check.  This helps ensure higher and more equitable 
wages for our entire staff.  

Francis is 100% Plant-Based. References to meat and 
dairy are simply for lack of more recognizable terms. 

Francis does not use any animal products.

$2 OFF DRAFT BEER, DRAFT COCKTAILS, AND WINE

RUDE JUDE $2
Hamms and a pickle

FRIED PICKLE CHIPS $7
Beer battered with chipotle ranch

WAFFLE FRIES $7
With zesty sour cream

HAPPY HOUR
MON - FRI 3-5PM    

Burgers & sandwiches are served with a side of fries!  

BROCCOLI MELT $10
Toasted rye bread, roasted broccoli, Caesar dressing, 
arugula, and pickled onions 

PRETZEL PUB BURGER $15
An Impossible cheeseburger, pretzel bun, pub sauce, 
crispy potato chips, lettuce, pickle, and onion

LUNCH
MON - FRI 12-3PM

BRUNCH
SAT & SUN 1OAM-3PM    

See brunch menu for more details

2422 NE Central Ave 
Minneapolis, MN 55418

francisburgerjoint.com

FOLLOW ALONG WITH 
FRANCIS @francisburgerjoint

PATHFINDER SPRITZ $10
Pathfinder Hemp and Root NA Spirit, Bitter Orange, Rosemary, 
Seltzer

PIÑ & TONIC $7
Pineapple, Lime, Tonic, Jamaican Bitters

BEETS ME $9
Beet, Lemon, Ginger, Anise, Cider Vinegar

FREEBIRD $7
Sparkling Mango, Peach, Lime Punch 

N E A R L Y  Z E R O
NON ALCOHOLIC LIBATIONS

TANGERINE DREAM $12
Vanilla Ice Cream, Tangerine, Earl Giles Vodka, 
Tattersall Orange Crema, House Whip

PINK SQUIRREL $12
Vanilla Ice Cream, Earl Giles Vodka, Almond, Chocolate, 
Nutmeg, House Whip 

AN APPLE A DAY... $12
Vanilla Ice Cream, Apple, Cinnamon, Earl Giles Vodka, House Whip

B O O Z Y  S H A K E S

OH MAI (TAI) $12
White Rum, Smith and Cross Dark Jamaican Rum, 
Orgeat, Orange, Lime

RITA AT THE RINK* $12
Tequila, Rosemary, Cranberry, Orange Crema, Lime 

WISCO FASHION (DRAFT) $12
Brandy, Rye, Cherry, Orange, Aromatic Bitters, Sour 

BOILERMADE OLD FASHIONED $12
Bourbon, Beer Syrup, Cherry Bark Vanilla Bitters

FROSTED TIP (DRAFT) $11
Earl Giles Vodka, Francis Root Beer Syrup, Vanilla Bean 
Foam, Seltzer 

BITTER AND BUBZ (DRAFT) $14
Gin, Bitter Rosso, Sweet Vermouth, Orange, Cava

ULTIMA PALABRA $13
Francis’ Last Word with Mezcal, Norseman Olympia 
Liqueur, Maraschino

CHERRY CRUSH (DRAFT) $10
Earl Giles Gin, Lemon, Cherry, Vanilla, Seltzer

SCHRUTES AND LADDERS*  $14
Gamle Ode Aquavit, Beet, Lemon, Ginger, Anise, 
Cider Vinegar 

PICKLEBACK MANHATTAN*  $12
Keepers Heart Irish Whiskey, Rye Whiskey, Vermouth, 
Pickle Brine.

FRESH BAKED PALOMA $11
Tequila, Grapefruit, Mulling Spice, Seltzer

C O C K T A I L S
*Make it spicy

SWEETS
MILKSHAKES $7
Vanilla, Chocolate, Peach, Strawberry, or Seasonal
add whipped cream and cherry $1.50 

COOKIE SUNDAE $9
Vanilla ice cream with a sprinkle cookie, 
whipped cream, cherry, and chocolate sauce

RAINBOW SPRINKLE COOKIE $3
House-made and freshly baked!

ROTATING DESSERTS


