FIELDING'S BRUNCH

STRAWBERRIES + CHANTILLY CREAM GF/V 7.5 FA I. I. B EV E R A G E s
CINNAMON ROLL 5.5 COCKTAIL

FALL HIGHBALL
JALAPENO CHEESE KOLACHE 44 Farms Beef 8.5 Jim Beam Kentucky Straight Bourbon,

Fever Tree Spiced Orange Ginger ale,

orange swath.Tall | 10
FRENCH TOAST Créme briilée dipped milk bread, maple whipped cream 6.5 / 12.5

COFFEE

NEW BELGIUM WAFFLE New England maple syrup & whipped cream 10 PUMPKIN LATTE

Fielding's private roast espresso,
Mill King Creamery whole milk, pumpkin

NEW APPLE PIE WAFFLE Apple butter, Streusel 12 i ) ]
syrup, cinnamon whip | 6 add Frangelico + 3

NEW BISCUIT & CHORIZO GRAVY 9

BREAKFAST AREPA Scrambled eggs, cheddar cheese, sliced avocado, fire roasted salsa GF/V 6.5

AVOCADO TOAST Tomato jam, bacon, poached egg, sesame seeds & radish sprouts, multigrain bread 9.5

POWER BREAKFAST BOWL Apple chicken sausage, quinoa, almonds, eggs, kale, avocado, mushrooms GF 12.5

MIGAS Corn crumble, roasted grape tomatoes, avocado, back beans, crema, cheddar, onion & cilantro GF 9.5

EGG MELT Bacon, croissant, cheddar, breakfast potatoes 14.5

CRAB FLORENTINE OMELETTE Mushrooms, spinach, cream cheese, fire roasted salsa, choice of bread GF*16.5

NEW TURKEY PASTRAMI & AVOCADO OMELETTE Chipotle adodo sauce, scallions, Swiss cheese. Fire Salsa & choice of Bread GF*13

ENGLISH BREAKFAST Two eggs your way, garlic sausage, bacon, baked black beans, breakfast potatoes, seared tomato, English muffin 13.5

AMERICAN Two eggs your way, bacon, breakfast potatoes, choice of bread GF* 10.5

FIELDING’S EGGS BENEDICT Poached eggs, smoked bacon, English muffin, hollandaise 12.5

CAL
o\’o oo l},'
NEW CHICKEN & WAFFLE Two fried eggs, Alabama BBQ sauce 16 FI E LD I N G&S
CHIMICHURI STEAK Two eggs your way, potato & cheese quesadilla, avocado 20.5 ) OW@‘;?*Q )

TEXAS HASH Chipotle adobo brisket, cheddar, charred jalapenos & onions, fried egg, cilantro, salsa verde GF* 16.5

A LITTLE MORE

FARM EGG 3.5 | BACON 7.5 | GARLIC SAUSAGE 4.5 | CHICKEN SAUSAGE 4.5 | SINGLE WAFFLE Powdered sugar 6

AREPA GF 3.5 | BREAKFAST POTATOES GF 3.5 | ENGLISH MUFFIN 3.5 | BUTTERMILK BISCUIT 3.5

V. 11.27.2020

Consuming undercooked meats, seafood and eggs may increase your risk of foodborne iliness | A gratuity of 20% will be charged for parties of 6 or more Executive Chef
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. Eldberto Gongalves



MIMOSAS T, . (L it

HOTEL RITZ Orange juice, sparkling wine 8

ST. GERMAIN French elderflower liquor, orange juice, sparkling wine 9
POMEGRANATE Finlandia vodka, Pom Wonderful, orange juice, fresh blueberries, sparkling wine 10
GRAPEFRUIT Deep Eddy grapefruit vodka, Paula’s Texas Grapefruit liquor, grapefruit juice, sparkling wine 9

BLOODY MARYS T, . (it

FIELDING’S MARY Finlandia vodka, house tomato blend, house pickle, olive 8

BACON MARY Finlandia vodka, house tomato blend, candied bacon, smoked dust 12
SRIRACHA MARY Finlandia vodka, house tomato blend, hard-boiled pickled farm egg, celery 9
MARY CAPRESE Square One organic Basil vodka, house tomato blend, mozzarella, fresh basil, tomato 10

BOOZY COFFEE T . (L it

IRISH GAELIC Slane Irish whiskey, Bailey’s Irish cream, coffee, whipped cream, Créme de Menthe drizzle 9

TIAJUANA COFFEE Ancho Reyes Chili liquor, EI Jimador tequila, organic agave nectar, coffee, whipped cream, cinnamon 9

MONTERY AFFOGATO Kahlua, El Jimador tequila, gelato, coffee, whipped cream 9

WOODLANDS WARMER Sugar Island coconut rum, Luxardo Amaretto Di Saschira, coffee, cocoa coulis, whipped cream 9

COCKTAILS

NEW 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 | 12

APEROL SPRITZ Aperol, prosecco, Topo Chico, orange slice 12

ADULTING g9

FROZEN IRISH Slane Irish whiskey, Baily’s 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 Cana dark rum, Frangelico, coco coulis, gelato, whipped cream

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

B 52 Cointreau, Bailey’s, Kahlua, marshmallows

WINE

Bubbles

Marques de Caceres, Cava Brut, Cataluna, Spain

Stellina, Prosecco, Italy

Charles de Fére Jean-Louis Sparkling Rosé Cuvée, France
Delamotte Le Mesnil Brut, Champagne, France

Chardonnay 4oz
Bouchard 'Unoaked', Chardonnay, France, '18 -
Bulletin Place, Australia, '18 HH 6
William Hill, Russian River Valley, California, '18

Elouan, Oregon, '17 10
Mer Soleil Reserve | Santa Lucia Highlands, California, ‘17 11
Sauvignon Blanc + Pinot Grigio 4oz
Mohua, Sauvignon Blanc, Marlborough, New Zealand, '18 HH 7
Fortant, Sauvignon Blanc, France, '17 -
Matanzas Creek, Sauvignon Blanc, Marlborough, New Zealand, '18 --
Gradis'Ciutta, Pinot Grigio, Italy, '17 7
Honig, Sauvignon Blanc, Rutherford, California '18 --
Southern Right, Sauvignon Blanc, Walker Bay, South Africa, '18 -
Other Whites + Rosé 4oz
August Kesseler “R”, Riesling, Rheingau, Germany, '17 9
Miraval, Rosé, Cotes de Provence, France, '18 12
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Featured Wine
Durant & Booth, Cabernet Sauvignon, ‘17, Napa Valley, CA

is textured and has an incredible, long-lasting finish.

40z 7oz btl
12 20 43

Structured and elegan. Aromas of strawberry and cherry continue
through to the palate. Raspberry and blueberry flavors mingle with
dark chocolate notes and are layered with a touch of spice. The wine

Cabernet Sauvignon + Red Blend
Bell, Scoundrel Red Blend, Yountville, California, '17
Scotto Family, Cabernet Sauvignon, Lodi California, '17 HH

Duckhorn “Decoy”, Cabernet Sauvignon, Napa, California, '18

Lyeth Estate, Red Blend, California, '17
Burgess, Topography Red Blend, '14
Quilt, Napa Valley, Cabernet Sauvignon, ‘18

Malbec + Merlot
Velvet Devil, Merlot, Columbia Valley, Washington, '16
Tinto Negro, Malbec, Mendoza, Argentina, '18 HH

Pinot Noir
Deloach “Heritage” Reserve, California, '17 HH
J Vineyards, California, '17

Meiomi, Monterey/Sonoma/Santa Barbara, California, '17

Belle Glos, Balade, Sta. Rita Hills, Santa Barbara, California, ‘19

Other Reds
Big Smooth, Zinfandel, Lodi, California, '16

Bell, Syrah, Sierra Foothills, Yountville, California, '17

FRESH PRESSED Sparkling Rosemary Lemonade 4 | Orange 6 | Texas Pink Grapefruit 6
FIELDING’S FRENCH PRESS PRIVATE ROAST COFFEE 10 | Cappuccino 5 | Latte 5 | Espresso 4 | Americano 4 | Affogato espresso + gelato 5
HOT TEA GreenTea | Peppermint | Mountain Chai | Jasmine Patel | Earl Grey | Assam Breakfast | Alpine Berry | Chamomile
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