The

FIELDHOUSE

Restaurant & Bar

COCKTAILS

Delicious and house-made. Fields of care and attention to detail go
into each one of our concoctions.

$10.00

FIELDHOUSE MULE
Absolut Vodka, Lime, Strawberry Purée, Liquid Alchemist Ginger.

Refreshingly bold with a strong strawberry kick.
Upgrade to Grey Goose Vodka for $3

HOUSE OLD FASHIONED
Mulholland American Whiskey, Orange & Angostura Bitters,
Luxardo Maraschino, Orange.

Whiskey forward and to the point. Some call it the true mark of a
bartender. We call it divine.

Upgrade to Maker’s Mark Bourbon for $3

RASPBERRY LEMON DROP

Stolichnaya Vodka, Triple Orange, Lemon, Liquid Alchemist
Raspberry, Sugared Rim.

A local favorite!

GROWN UP GATORADE
Sauza Hornitos Plata Tequila, Lime, Mint, Liquid Alchemist Orgeat.

A tequila mojito taken up a notch.
Upgrade to Patron Silver for $3

IRISH SOUR

Jameson Irish Whiskey, Lemon, Rosemary.
Your favorite Sour with an Irish twist. Served with our FieldHouse

made rosemary SYI’UP.

LAVENDAR MARTINI

Bombay London Dry Gin, Lime, Lavandar Bitters
A shaken martini-Bond style.

HAWAIIAN SLIDER

Bacardi Oakheart Spiced Rum, Elderflower, Lemon, Agave,
Muddled Pineapple.
Avoid scurvy and have your favorite cocktail. An original creation

of our head FieldHouse bartender Kyle.

FIELDHOUSE BLOODY MARY
Absolut Vodka made with FieldHouse Mix.
Garnished with the works. Available mild or spicy.
Upgrade to Grey Goose for $3

please drink responsibly #2269504
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From various beer masters around California and beyond we’re
pleased to offer you a rotating tap selection!

Firestone 805, Blonde Ale $7 Bohemia, Pilsner $7
St. Archer, Blonde Ale $6 Angry Orchard, Cider $7
Blue Moon Belgian White, Samuel Adams, Seasonal $6
Witbier $7 Alpine Beer-Duet, IPA $8
Corona Extra, Lager $6 Ballast Point Limited, |PA $7
Dos XX, Lager $6 Evans Brewing Krophen, I[PA $7
Coors Light, Lager $6 Saint Archer-Hazy, IPA $6
Michelob Ultra, Lager $6 Lagunitas Little Sumpin’, IPA $8
Modelo, Lager $6 Lagunitas, [PA $8
Bud Light, Lager $6 Hop Valley Citrus Mistress, IPA $8
Heineken, Lager $7 Hop Valley Alphadelic, IPA $7
Sliders $11

Cheddar Cheese, BBQ grilled Onions, Thousand Island Dressing

Beer Battered Green Beans $9
with Parmesan Cheese, Chipotle Ranch and Marinara Sauces

Spinach and Artichoke Dip $10
Served with Tortilla Chips

Quesadilla $12
Large Flour Tortilla with Mixed Cheddar Cheese, Roasted Poblano
Peppers, Cilantro Sour Cream, Guacamole, Pico de Gallo

Add Chicken $4 Add Shrimp $6

Jumbo Buffalo Wings $12
With Choice of Buffalo, BBQ, Sweet Chili or Lemon Pepper,
Carrots, Celery and Bleu Cheese Dipping Sauce

Nachos $10
Tortilla Chips, Melted Cheese, Black Beans, Jalapenos, Pico de

Gallo, Sour Cream, Guacamole
Southwestern Eggrolls with Chipotle Ranch $13

Classic Burger $10
Angus Beef, Choice of Cheese, Lettuce, Tomato, Onion

Chips and Salsa $5

DESSERT $10

Creme Brulée: Assorted Berries, Cookie Wafer, Mint
Tiramisu: Chocolate Sauce, Chocolate Shavings, Berries
Flourless Chocolate Tort: Chantilly Cream, Berry Compote
New York Brulée Cheesecake: Strawberry Mint Relish
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WINE

HOUSE WINE

MEZZACORONA

Chardonnay * Cabernet Sauvignon * Merlot * Pinot Grigio
$6 per glass | $20 per bottle

RED WINES

Coppola Diamond, Cabernet Sauvignon 9 32
Franciscan, Cabernet Sauvignon 13 48
Caymus, Cabernet Sauvignon - 240
Clos Du Bois, Pinot Noir 8 28
Imagery, Pinot Noir 10 36
Rodney Strong, Merlot 9 32
7 Deadly Zins, Zinfandel 9 32
Chloé, Red Blend No.249 8 28
The Prisoner, Red Blend 20 76
WHITE WINES
Clos Du Bois, Chardonnay 8 28
Butter, Chardonnay 10 36
Robert Mondavi Napa Valley, Chardonnay 13 48
Santa Cristina, Pinot Grigio 8 28
Outlot, Sauvignon Blanc 8 28
SWEET WINES
Bartenura, Moscato 8 28
Woodbridge, White Zinfandel 6 20
SPARKLING WINES
Seasonal Sparkling 8
Campo Viejo, Cava Brut Reserve 10 36
HOUSE SANGRIA
Red/White 8

Made to order, with house red or white wine,

triple orange and fresh pineapple and oranges.

please drink responsibly #2269504
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SPIRITS

VYODKA
Absolut
Effen
Grey Goose
Ketel One
Stolichnaya
Tito’s

GIN

Bombay London Dry
Bombay Sapphire

Monkey 47
Tanqueray

RUM
Bacardi
Bacardi Oakheart
Bacardi Anejo
Captain Morgan
Flor de Cana
Malibu

Sailor Jerry
Whalers Dark

TEQUILA
Don Julio - 1942, Anejo
Casamigos, Silver, Anejo
Cuervo Reserva
Herradura - Silver, Reposado
Patron - Silver, Reposado, Anejo

COGNAC

Courvoisier

Hennessy - VS, Privilege
WHISKIES

Balvenie
Buchanan’s
Chivas
Johnnie Walker - Black, Blue Label
Macallan - 12, 18, Double Cask, Sherry Oak
Crown Royal
Mulholland American
Whistle Pig - 10 year, 12 year
Buffalo Trace
Bulleit
Bulleit Rye
Elijah Craig
Glenlivet
Glenfiddich
Fireball
High West
Jack Daniel’s
Jack Daniel’s Single Barrel
Jameson
Jim Beam
Knob Creek
Maker’s Mark

Tullamore Dew
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