
STRAWBERRIES + CHANTILLY CREAM GF/V 8

GIANT CINNAMON ROLL 7

JALAPEÑO CHEESE KOLACHE  
44 Farms Beef 9

FRENCH TOAST   
Crème brûlée-dipped milk bread, maple whipped cream 7 / 13

BELGIUM WAFFLE  
New England maple syrup & whipped cream 11

BISCUIT & CHORIZO GRAVY 11

BREAKFAST AREPA  
Scrambled eggs, cheddar cheese, sliced avocado, fire roasted salsa GF/V 7

AVOCADO TOAST  
Buttered brioche, grilled bacon, mango salsa, sesame seeds, radish sprouts, poached egg 13

POWER BREAKFAST BOWL  
Apple chicken sausage, quinoa, almonds, scrambled eggs, kale, avocado, mushrooms GF 14

MIGAS  
Scrambled eggs, corn crumble, roasted grape tomatoes, avocado, black beans, spinach, crema, cheddar, onion & cilantro GF 12

EGG MELT  
Bacon, croissant, cheddar, breakfast potatoes 15

CHILAQUILES VERDE  
Pulled rotisserie chicken, scrambled eggs, avocado, cilantro, pickled onions, crema & cotija cheese GF 19

CRAB FLORENTINE OMELETTE  
Mushrooms, spinach, cream cheese, fire roasted salsa, choice of bread GF* 19

ENGLISH BREAKFAST  
Two eggs your way, garlic sausage, bacon, baked black beans, breakfast potatoes, seared tomato, English muffin GF* 16 

AMERICAN  
Two eggs your way, bacon, breakfast potatoes, choice of bread GF* 13

FIELDING’S EGGS BENEDICT  
Poached eggs, smoked bacon, English muffin, hollandaise 15

CHICKEN & WAFFLE  
Two fried eggs, Alabama BBQ sauce 19

MONTE CRISTO FRENCH TOAST  
Ham & cheese, strawberry jam, Dijon mustard 15

CHIMICHURRI STEAK  
Two eggs your way, potato & cheese quesadilla, avocado 22

TEXAS HASH  
Chipotle adobo brisket, cheddar, charred jalapeños & onions, fried egg, cilantro, salsa verde GF* 17

Executive Chef Edelberto Gonçalves | V. 1.06.2022

B R U N C H
Featured Wine	

Silver Palm,  
Cabernet Sauvignon
California, ‘18
Luscious and smooth red wine with 
bright fruit flavors and rich, savory 
notes. This full-bodied red wine is  
aged in a mix of French and American 
oak barrels.

4oz     7oz      btl 

 8        14       29

A LITTLE MORE
TWO EGGS  6

FIELDING’S HOUSE BACON 7.5

GARLIC SAUSAGE 4.5

APPLE CHICKEN SAUSAGE 4.5 

AREPA GF 3.5

BREAKFAST POTATOES GF 4

BREAD 3.5
English Muffin | Buttermilk Biscuit | Brioche Toast

CROISSANT 6

We make our own bacon, bread and use eggs from Three Sisters in Tomball!
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 
GF Indicates gluten free GF* indicates the item can be modified to be gluten free; Fielding’s is not a gluten-free establishment. V Indicates vegetarian items. 



M I M O S A S   Try a flight
ROSEMARY LIMENCELLO  
Caravella Limoncello, rosemary lemonade, sparkling 10 

RASPBERRY ROSÉ  
Chambord raspberry liqueur, cranberry juice, orange juice, sparkling rosé, pink sugar rim 13

BLUEBERRY MINT  
Western Son Blueberry vodka, orange juice, sparkling 10

ST-GERMAIN  
French elderflower liqueur, orange juice, sparkling 14

HÔTEL RITZ  
Orange juice, sparkling  8 (*not included in flight) 

B L O O DY  M A RY S   Try a flight 
FIELDING’S MARY 
Tito’s Handmade vodka, house tomato blend, olives and lime garnish 12

BOURBON BACON MARY 
G&W Private Stock bourbon, house tomato blend, smoke salt rim, candied bacon 10

JALAPEÑO MARIA  
Tanteo tequila, house tomato blend, Tajin rim, lime & candied jalapeño 12

SRIRACHA MARY 
Finlandia, sriracha, house tomato blend, cucumber and dried pepper garnish 10

BO O Z Y  C O F F E E Try a flight 
ORANGE-SPICED CARAJILLO 
Licor 43, Grand Marnier, Fielding’s private roast coffee, whipped cream, orange zest 10

BROWN SUGAR BOURBON CARAMEL 
Brown Sugar Bourbon, caramel sauce, Fielding’s private roast coffee, whipped cream, 
brown sugar, caramel drizzle 10

IRISH GAELIC 
Slane Irish whiskey, Irishman Irish Cream, Fielding’s private roast coffee, whipped 
cream, crème de menthe drizzle 10

WOODLANDS WARMER 
Sugar Island coconut rum, Luxardo Amaretto di Saschira, Fielding’s private roast 
coffee, cocoa coulis, whipped cream 10

C O C K TA I L S
FIELDING’S TABLESIDE CRISTALINO MARTINI  
Fielding’s Private French oak barrel-aged, charcoal-filtered Maestro Dobel  
tequila, Lillet Blanc, Dolin dry vermouth, organic agave, dehydrated lime 16

FRENCH 75  
Absolut Elyx Winter Wheat Vodka, Caravella Limoncello, PAMA Pomegranate liqueur, 
Jean-Louis Sparkling Rosé Cuvée, lemonade 14

TITO’S TEXAS MARTINI  
Tito’s handmade vodka, pimento cheese-stuffed Castelvetrano olive, vermouth glass 
wash, shaken tableside 15

BLUEBERRY MULE  
Western Son Blueberry vodka, strawberry syrup, fresh lime, Q ginger beer | 13

APEROL SPRITZ  
Aperol, prosecco, Topo Chico, orange slice 13

A D U LT I N G  $10
FROZEN IRISH 
Slane Irish whiskey, Irish Cream, Kahlua, gelato, whipped cream, fresh mint

BOURBON & SEA SALT 
Maker’s Mark bourbon, sea salt caramel, gelato, whipped cream 

SUGARCANE FLOWER 
7-yr. Flor de Caña dark rum, Frangelico, cocoa coulis, gelato, whipped cream 

MEXICAN SWEET CHILL 
El Jimador tequila, espresso, Mexican vanilla, gelato, whipped cream

B-52  
Cointreau, Irish Cream, Kahlua, gelato, marshmallows

W I N E
Featured Wine	 4oz        7oz	 btl

Silver Palm, Cabernet Sauvignon	 8	 14	 29
California, ‘18
Luscious and smooth red wine with bright fruit flavors and rich, savory notes.  
This full-bodied red wine is aged in a mix of French and American oak barrels.

Bubbles 		  6oz	 btl

Prosecco, Mionetto, Avantgarde, Veneto, Italy, NV		  10	 29
Sparkling Rosé, Charles de Fère, Brut Cuvée Jean-Louis, France		  10	 22

Pinot Grigio + Sauvignon Blanc	 4oz 	 7oz	 btl

Pinot Grigo, Borghi Ad Est, Italy, ‘18	 7	 12 	 29
Sauvignon Blanc, Mohua, Marlborough, New Zealand, ‘18 HH	 7  	10  	22
Sauvignon Blanc, Unshackled, Prisoner Wine Company, California, ‘20	 --	 --	 38

Chardonnay	 4oz 	 7oz	 btl

Bulletin Place, Australia, ‘18 HH	 6  	10 	 24
William Hill, Russian River Valley, California, ‘18	 7	 10	 23
Raymond Vineyard, R Collection, St. Helena California, ‘19	 7	 11	 25
Stellenbosch Vineyards, Western Cape, South Africa, ‘18	 8	 12	 28

Other Whites + Rosé	 4oz 	 7oz	 btl

Rosé, Bieler Père et Fils, Provence France, ‘18	 7	 11	 27
Rosé, Miraval, Côtes de Provence, France, ‘18	 12 	 18 	 45
Moscato, Cantina di Casteggio, Lombardy, Italy, ‘19	 8	 12	 27

Pinot Noir	 4oz   	7oz	 btl

Sean Minor, Sonoma Coast, California, ‘17 HH	 7  	11 	 --
DeLoach, Heritage Reserve, California, ‘19	 8  	12  	24
J Vineyards, California, ‘18	 10	 15	 29
Belle Glos, Balade, Sta. Rita Hills, Santa Barbara, California, ‘19	 13	 21	 49

Malbec + Merlot	 4oz   	7oz	 btl

Merlot, Velvet Devil, Columbia Valley, Washington, ‘19	 7	 10	 24
Malbec, Tinto Negro, Mendoza, Argentina, ‘19 HH	 6  	 9  	19

Cabernet Sauvignon	 4oz   	7oz	 btl

Penfolds, Max’s Cab, South Australia, Australia, ‘18	 7	 11	 25
Lyeth, St. Helena, California, ‘19 HH	 8  	13 	 29
Raymond Vineyard, Family Classics, St. Helena, California, ‘18	 9	 15	 36
Duckhorn, Decoy, Hopland, California, ‘19	 11	 17 	 41
Robert Mondavi, Napa, California, ‘18	 11	 19	 49
Quilt, Napa, California, ‘18	 13	 21	 49

Other Reds	 4oz   	7oz	 btl

Red Blend, Lyeth, California, ‘19	  6	 10	 24
Red Blend, The Prisoner, Oakville, California, ‘19	 16	 29	 59
Zinfandel, Big Smooth, Lodi, California, ‘17	 8  	11  	27

S H A K E S  &  M O R E  
Housemade gelato, handspun to order
For everyone   Large 7   Small 5

CHOCOLATE MALT Valrhona chocolate, cocoa nibs 

HORCHATA Rice milk, cinnamon, honey, Mexican vanilla 

NUTELLA Banana, peanut butter, peanuts 

OREO S’MORES Toasted marshmallows, chocolate drizzle  

VANILLA Madagascar vanilla bean 

OTTO’S ROOT BEER FLOAT 6

 Z E RO  P RO O F FREESTYLE COKE MACHINE 120 flavors 2.95  | TOPO CHICO SPARKLING WATER 6 

MEXICAN “CANE SUGAR” COCA-COLA 500ml bottle 5 | OTTO’S ROOT BEER Small-batch brewed in State College, PA 5 

ORGANIC BREWED ICED TEA Texas black 3.75 | FRESH PRESSED Sparkling Rosemary Lemonade 4 | Orange 6 | Texas Pink Grapefruit 6

FIELDING’S PRIVATE ROAST COFFEE French Press 10 | Drip Coffee 4 | Cappuccino 5 | Latte 5 | Espresso 4 | Americano 4 | Affogato  espresso + gelato 7

HOT TEA Green Tea | Peppermint | Mountain Chai | Jasmine Petal | Earl Grey | Assam Breakfast | Alpine Berry | Chamomile


