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kitchen + bar

BRUNCH BEVERAGES
Our Fielding’s S ?WV C“'%W ...............

Organic blend
Good Morning Matcha

:  Ceremonial matcha, vanilla-maple syrup, frothed Mill-
grade coffees. The King Creamery milk | 7°

uses only premium

beans are roasted lced Seaside Caramel Mocha

to a medium-dark Fielding’s Private Roast espresso, caramel chocolate sauce,
proﬁle to achieve Mill-King Creamery milk, whipped cream,

a bold, full-bodied dark chocolate, sea salt | 10°

flavor while still Warm Cinnamon Roll

Fielding’s Private Roast espresso, cinnamon roll syrup,
frothed Mill-King Creamery milk,

whipped cream, cinnamon | 10°

offering a sweet and :

smooth cup.

Enjoy at Home Smoked Maple Iced Espresso
Whole Bean | 15 Fielding’s Private Roast espresso, maple syrup,

Ground | 15 maple whipped cream | 10°

.......................................... Add Irish cream, Kahlua or Stoli Vanilla | 5

MILK OFFERINGS French Press

Whole | Almond Freshly ground coffee, brewed and pressed to order | 10

FLAVORINGS Cappuccino
: Espresso with fluffy, aerated milk | 4.5
Vanilla | Hazelnut 7 Fuffy |

Caramel | Mocha Latte
. : Espresso with steamed milk | 5.5
White Chocolate

Cinnahoney Espresso

2 oz. of silky, concentrated coffee | 3
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UPCOMING EVENTS
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CIN & TONIC GRILLED
DAYS

Amaretto Cocktall Selections
APV” 18 to 24
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Visit us at

fieldingslocal.com/reservations
or scan the QR code to reserve on Resy




