
Cauliflower Hummus Socca, cucumber GF V | 155

Cast Iron Bread Burrata, chimichurri pesto, Grana Padano | 215

NEW French Onion Soup Country bread, Comté cheese, chives | 145

Spaghetti Diabolique Shrimp, spicy marinara | 325 Gluten-Free Pasta + $3 F

Butter Chicken Turmeric rice, peanut chutney, naan bread GF* | 325  F

Truffle Croque Monsieur French ham, bechamel, comté cheese, sage, winter black truffle, brioche | 255

Fried Chicken Sandwich Tennessee hot spices, pimento cheese, pickle relish, brioche, fries | 245

Griddle Cheeseburger Smashed twin patties, American cheese, caramelized onions, hot sauce mayo, brioche, fries GF* | 205

Open Calzone Pistachio mortadella, arugula, burrata cream | 205

Margherita Pizza Fresh mozzarella, San Marzano tomatoes, basil V | 195

Pepperoni Pizza San Marzano tomatoes, fresh mozzarella | 205

Spinach Artichoke Pizza Black truffle cream, fontina cheese | 255 F

Arugula Ranch Salad Avocado, corn, jicama, cilantro, ranch panko V | 165

Harvest Chicken Cobb Apples, dried cherries, walnuts, bacon, egg, avocado, romaine, blue cheese, creamy cider dressing GF | 255

Baby Kale Goat feta, candied pecans, blueberries, sun-dried tomato dressing GF V | 195

Amazing Wedge Grilled bacon, dehydrated tomato, pickled red onions, Point Reyes blue cheese, chipotle blue cheese dressing, iceberg GF | 195  F

Caesar Salad Cornbread crumbs, Grana Padano, romaine  V | 165         add to any salad:  shrimp +135 | steak +155 |  salmon +205 | chicken +115

Fielding's House Bacon GF |  85

Garlic Sausage GF | 65

Farm Eggs (2) Your way GF | 75

Parsleyed Potatoes | 65

Bread Selection Served with butter & jam:  English muff in 45 | Rye bread 45 | Arepa GF 45 | Biscuit 45 | Croissant 75

Dashi Broccoli Hazelnut | 125

Truffle Grana Padano Fries | 145

Kennebec Hand Cut Fries | 85

Bread Basket Walnut coffee cake, croissant, English muffin, biscuits, butter, honey cream cheese, berry preserves | 205  F  

Cinnamon Roll Pecan pie glaze, chantilly | 125

Whipped Yogurt Berries, mango, honey, pecan granola GF* | 125

Lemon Cream Cheese Pancakes Dutch honey syrup | 135

Belgian Waffle Powdered sugar, Nutella & Chantilly | 145

Brioche French Toast Almond crumble, vanilla fudge sauce, New England maple syrup | 185

Chicken Chilaquiles Chipotle tomato salsa, fried jalapeños, corn, scrambled eggs, pickled red onions, crème frâiche, avocado GF | 265 F  

Avocado French Toast Bacon, eggs, mango habanero salsa, sprouts | 185

Goat Cheese Omelette Spinach + garlic sausage, choice of bread  GF* | 175

Truffle Parmesan Omelette Trumpet mushroom, summer black truffle, chives | 285

Eggs + Bacon Eggs your way, breakfast potatoes, choice of bread GF* | 165

Brioche Egg + Bacon Melt Vermont cheddar, scrambled egg | 165

Yellow Grits Duck confit, marinara egg, stracciatella, chimichurri, pine nuts | 225

Spicy Avocado Scramble Bacon, Calabrese peppers, sesame oil, scallions | 195

Brisket Benedict Chipotle, onions, biscuit, hollandaise | 205

Chicken & Waffle  Fried egg, ivory bbq sauce, New England maple syrup | 255 F  

Steak Frites Au poivre sauce | 325

V. 02.21.2024
Executive Chef Edelberto Gonçalves

"Local" is who we are: We bake our own breads, 
cure our own bacon, dry-age our steaks in-house, 

and use milk f rom Mill-King Creamery in 
Waco, Texas. We buy local whenever possible!

GF gluten-free | GF* item can be modified to be gluten-free | V vegetarian item | Fielding's Favorite 
*Consuming undercooked meats, seafood and eggs may increase your risk of foodborne illness.  

A gratuity of 20% will be charged for parties of 6 or more. Fielding’s is not a gluten-free establishment.

Bananas Foster Waffle Flambéed tableside. Myers's rum, Tempus Fugit crème de banane liqueur, vanilla gelato & Chantilly | 205  F

NEW Roasted Williams Pear Vanilla crème fraîche, walnut crumble, sugar cranberries, honey gelato | 145

Pistachio Sticky Toffee Pudding Caramelized apples, calvados custard | 145

Lemon Pie Crème chiboust, Chantilly | 145

Croissant Bread Pudding Ivory sauce, rum raisin gelato | 145

Texas Chocolate Sheet Cake Cocoa pecan frosting, vanilla fudge sauce | 165

Good Morning Matcha Ceremonial matcha, vanilla-maple syrup, frothed Mill-King Creamery milk | 75

Iced Seaside Caramel Mocha Fielding's Private Roast espresso, caramel chocolate sauce,  Mill-King Creamery milk, whipped cream, dark chocolate, sea salt | 105

Warm Cinnamon Roll Fielding's Private Roast espresso, cinnamon roll syrup, frothed Mill-King Creamery milk, whipped cream, cinnamon | 105

Smoked Maple Iced Espresso Fielding's Private Roast espresso, maple syrup, maple whipped cream  | 105

B RU N C H



Whiskey + Bacon Wild Turkey 101 rye, candied bacon, quail egg, sriracha salt rim | 135

Pickled Bloody Maria Jose Cuervo Tradicional tequila, pickled bloody mary, pickled carrot, cornichon, peppadew pepper, togarashi salt rim | 125

Smoker Del Maguey Rey Campero mezcal, sriracha, smoked glass | 125

Local Reyka vodka infused with peppadew pepper, celery | 115

Classic Bubbles + orange juice | 105

Blushing Cranberry vodka, orange &  pineapple juice, bubbles | 115

Grapefruit Grapefruit vodka, grapefruit juice, bubbles | 115

St. Theresa House limoncello, tart lemonade, bubbles | 115

Carrot Top Young carrot, turmeric, fresh orange | 105

Johnny Appleseed  Green apple, fennel bulb, pineapple, mint | 105

Red Lightning Beets, cucumber, red apple, cherry tomatoes, jalapeño, ginger | 105

Fresh Pressed Valencia Orange Juice | 65

Fresh Pressed Texas Grapefruit Juice  | 65

W
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b u b b l e s   6oz btl
Prosecco, Torresella | Prosecco, Italy, NV  115 33
Crémant, JCB Nº 69 Rosé Brut | Burgundy, France, NV  195 49
Champagne, Le Mesnil, Blanc de Blancs, Grand Cru | Champagne, FR, NV 295 89

p i n o t  g r i g i o  +  s a u v  b l a n c  6oz 9oz btl
Pinot Grigio, Borghi Ad Est | Friuli, Italy, '22 115 155 34
Sauvignon Blanc, Mohua | Marlborough, New Zealand, '22 HH 115 155 34

NEW Sancerre, Delaporte | Loire Valley, France, '22 295 445 89
Sauvignon Blanc, Merry Edwards | Russian River Valley, CA, '22 295 495 89

c h a r d o n n a y  6oz 9oz btl
Bulletin Place | Australia ‘22 HH 135 195 29
Frank Family | Sonoma, California, '22 225 325 54
Jean -Claude Boisset Bourgogne “Les Ursulines" | Burgundy, FR '19  195 285 57
 

i n t e r e s t i n g  w h i t e s  6oz 9oz btl
Riesling, August Kesseler, “R” |  Rheingau, Germany, ‘22 115 165 27
Tornatore Etna Bianco | Sicily, Italy, '22 185 275 45
Albariño, Bodegas Ethereo | Galicia, Spain, '22 135 195 39
Soave, Pieropan Classico | Veneto, Italy '22 135 195 39

Aviation 1908 Empress gin 1908, Luxardo maraschino liqueur, Rothman & Winter crème de violette, pressed lemon, ice rock | 185

Fielding’s Tableside Cristalino Martini Fielding’s Private barrel-aged Maestro Dobel tequila, Lillet Blanc, Noilly Prat vermouth, organic agave, lime crisp | 185

Hickory Smoked Rye Old Fashioned F  Old Forester Bonded Rye whiskey, filtered over pecan wood charcoal, vanilla-infused maple syrup, smoked tableside | 185

Infused Hazelnut Old Fashioned  F  Old Forester bourbon, roasted hazelnuts, dried cherries, orange peel, Angostura + orange bitters | 185

Dragon’s Breath F  Balcones Texas Pot Still bourbon, St-Germain elderflower liqueur, Cointreau, cane syrup, smoked ice cubes  | 195

Cranbubbly Reyka vodka, cranberry simple syrup, topped with bubbles | 135

Mezcal The Producer Mezcal, Jose Cuervo Tradicional silver tequila, Aperol, lime juice, organic agave nectar, orange | 155

Fielding’s French 75 PAMA pomegranate liqueur, lemon, house limoncello, JCB No. 69 Rosé, Absolut Elyx | 175

Aperol Spritz Prosecco, Aperol, Topo Chico | 165

The Caribbean Plantation pineapple rum, guava syrup, lemon, Sprite | 125

Deluxe Texas Grapefruit F  Deep Eddy grapefruit vodka, fresh grapefruit juice, mint, sugared rim | 145

A  F L I G H T  TO  N A PA

H A L F  B OT T L E S  (375ml)
Bubbles, JCB No. 21 Crémant de Bourgogne Brut 
Burgundy, France, NV | 295

Moscato, Michele Chiarlo Nivole Moscato d’Asti 
Piedmont, Italy, '21 | 245

r o s é   6oz 9oz btl
Famille Perrin, Le Grand Prébois | Ventoux, France, ‘22 105 145 30

c a b e r n e t  s a u v i g n o n   6oz 9oz btl
Lyeth | Sonoma, California, '22 HH 95   145 29
Raymond, Sommelier Selection | California, '21 165 245 48
Daou | Paso Robles, California, '21 165 245 48
Turning Point  | Alexander Valley California, '21 195 295 59
Freemark Abbey, Cabernet Sauvignon | Napa, California, '19  335 495  98

p i n o t  n o i r  6oz 9oz btl
DeLoach, Heritage | California, '22 HH 105 145 30

Siduri | Willamette Valley, Oregon, ‘21  205 275 49 
Chateau Buena Vista | Sonoma Coast, California, ‘21 265 395 89
As One Cru | Carneros, Napa, California, '19 295 445 99

o t h e r  r e d s  6oz 9oz btl
Malbec, Maal, "Biutiful" | Mendoza, Argentina, '22 145 195 39
Red Blend, Lyeth, Meritage | Sonoma, California, '21 165 225 39
Red Blend, Prisoner | Napa, California, ‘21 275 395 67
Zinfandel, Turley, Juvenile | California, '21 205 295 59 

2020 Raymond Vineyards, Reserve  
Cabernet Sauvignon, 92 Points

2020 Chateau Buena Vista 
Cabernet Sauvignon, 95 Points

2019 Elizabeth Spencer 
Special Cuvée, 92 Points
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- 325 - 

Chardonnay, William Hill, Estate Winery 
 Napa, California, '18 | 195

Rosé, Baby Miraval 
Provence, France,  '21 | 295

Cabernet Sauvignon, Chateau Buena Vista 
Napa, ‘20 | 395
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F Fielding’s Private Roast Organic Coffee French Press | Espresso | Cappucino | Latte Americano | Affogato

Organic Black Iced Tea

‘Two Leaves and a Bud’ Organic Tea Hot Selection

Soda &   Mexican Coca Cola | Sprite | Fanta Orange | Diet Coke | Coke Zero | Q Ginger Beer (250ml) | Q Ginger Ale (250ml) | Otto’s Draft Root Beer, Pennsylvania

H2O Topo Chico Sparkling | Fiji Natural Artesian
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 Try a flight!


