
S O C IA L  S H ARA B LE S
SMOKED PORK SHOULDER NACHOS 11

black bean & corn relish, ghost pepper cheese 
pickled red onions, cilantro, sour cream, jalapeños

APPLEWOOD SMOKED CHICKEN WINGS 12
choose: Tennessee moonshine bbq glazed, spicy buffalo  or  white bbq sauce

FISH & CHIPS 9
panko crusted cod, thick cut chips, lemon caper remoulade

BUTTERMILK FRIED CHICKEN TENDERS 10
honey dijon mustard sauce

SWEETWATER VALLEY CHEDDAR 
PIMENTO CHEESE 7 

herb flatbread

FRIED GREEN TOMATOES 9
goat cheese, pepper bacon, heirloom tomatoes, Sriracha ranch

CHILI CHEESE TOTS 9
jalapeños, diced tomatoes, sour cream

JALAPEÑO BEER CHEESE FONDUE 8
mini pretzels

BUFFALO CHICKEN FLATBREAD 9
blue cheese crumbles, hot sauce, celery

CAST IRON ROASTED SHRIMP 10
cilantro, lime & ginger butter, French bread

FI E LD G R E E N S
add to any salad  

grilled salmon* 8,  steak* 6,  ahi tuna* 8,  or  grilled chicken 4

KALE & CABBAGE 9
cashews, sesame, carrot, goat cheese 

dried cranberries, thai peanut vinaigrette

FIELDHOUSE COBB 11
avocado, grilled chicken, pepper bacon, egg 
blue cheese, tomato, red wine vinaigrette

CAESAR 8
romaine, parmesan, croutons

QUINOA & SQUASH 11
tri colored quinoa, roasted yellow squash, cucumber, tomato, mixed  

olives, arugula, goat cheese, toasted sunflower seeds, citrus vinaigrette

$
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$
4  GREEN BEANS *

 APPLE M
USTARD COLE SLAW

 *
 BROCCOLI W

ITH CASHEW
S *

 SW
EET POTATO TOTS *

 QUINOA SALAD



FI E LD H O U S E  FAVO R IT E S
all burgers, entrees & sandwiches served with one social side

add house salad  or  Caesar salad  4 

FIELDHOUSE BURGER* 13
house pimento cheese, pepper bacon, chow chow, shredded lettuce 

tomato, shaved red onion, pickles, fhs sauce

CHEDDAR BURGER* 11
swv sharp cheddar, shredded lettuce 

tomato, shaved red onion, pickles, fhs sauce
sub smoked gouda  or  Swiss cheese 50¢  add sautéed mushrooms 50¢

BACON & EGG BURGER* 13
fried egg, pepper bacon, shredded lettuce 

tomato, shaved red onion, pickles, fhs sauce

TURKEY COBB BURGER 11
avocado, blue cheese, pepper bacon, shredded lettuce 

tomato, shaved red onion, pickles, fhs sauce

VEGGIE BURGER 12
house-made bean burger, arugula, tomato, shaved red onions,  

provolone cheese, smoked paprika mayo

GRILLED CHICKEN SANDWICH 13
marinated chicken breast, pepper bacon, smoked gouda 

shredded lettuce, tomato, shaved red onion, pickles, fhs sauce

FRIED FISH SANDWICH 10
brioche bun, lemon caper remoulade, tomato, shredded lettuce

SHRIMP PO’BOY 12
fried shrimp, New Orleans French bread, shredded lettuce, tomato,  

pickles, remoulade

FRENCH DIP 12
shaved roast beef, swiss cheese, au jus

REUBENINI 11
corned beef, house sauerkraut, Swiss cheese, marbled rye, Russian dressing

PATTY MELT* 13
cheddar and swiss cheese, caramelized onions, sautéed mushrooms,  

rye bread, fhs sauce 

PANINI of the DAY 12
on rustic bread

SALMON WRAP 12
grilled salmon, arugula, cucumbers, tomatoes, pickled onions, olives,  

smoked paprika mayo, citrus vinaigrette

GRILLED ATLANTIC SALMON* 18
creole rice, herb butter

CENTER CUT SIRLOIN STEAK * 19
garlic herb butter

CITRUS MARINATED CHICKEN BREAST 15
black bean & corn relish, four cheese sauce, creole rice, cilantro

* consuming raw or undercooked meats, poultry, seafood, shellfish  
or eggs may increase your risk of foodborne illness
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s  DESSERTS     *     $6  FRESH BAKED SKILLET COOKIE  w
ith  VANILLA BEAN ICE CREAM

  salted caram
el w

hite choc  or  ultim
ate choc chunk     *     $6  BANANA PUDDING vanilla w

afers


