Appetizers
***add a cup of soup or chili to any dish for 4.00
french onion soup 7.75

field house chili 9.00

breaded steak cut onion rings 12.00
roasted fresno pepper aioli

field house wings 14.50
choice of: ANCHOR STYLE BUFFALO,
SWEET CHILE BACON SRIRACHA,

hummus plate 13.50
cured olive salad, fresh vegetables,
roasted garlic hummus, flatbread

OR PINEAPPLE BARBEQUE

p.e.i. mussels 15.00
spicy beer broth, garlic, shallots,
parsley, pepper flakes, belgian wit,
grilled baguette
chipotle steak roll 14.00
philly style chopped sirloin,
peppers & onions, pepper jack,
spicy ketchup

blue cheese dressing, carrots & celery
kettle chip nachos 15.00
beer braised short rib, sliced jalepeños,
pico, smoked gouda fondue
town dock calamari 14.00
hot cherry peppers, lemon garlic aioli
spinach & artichoke dip 13.00
pita chips

BRICK OVEN PIZZA
kennett square 15.00
roasted local mushrooms,
mozzarella, truffle oil

sausage 15.00
sweet italian sausage,
mozzarella, tomato sauce

spinach & tomato 14.00
sautéed spinach, sliced tomato,
mozzarella

meatball pizza 15.00
tomato sauce, ricotta, mozzarella

classic 13.00
tomato sauce, mozzarella
+ pepperoni 2.00

buffalo chicken 15.00
hot sauce, blue cheese drizzle,
scallions, mozzarella

Salads

CHICKEN 4.00 | CALAMARI 5.00 | SALMON 6.00
roasted spring vegetable 14.00
seasonal squash, asiago, roasted
peppers, almonds, flat bread
cobb 14.50
blue cheese, bacon, egg, tomato,
avocado, lemon dijon dressing

harvest 12.00
baby spinach, roasted pears, walnuts,
smoked bacon, red onions, feta,
maple walnut vinaigrette
caesar 12.00
romaine, croutons, house caesar

plaTES
lemon grilled chicken breast 20.00
steamed broccoli, brown rice

roasted salmon 22.00
spinach risotto

spaghetti & meatballs 20.00

DESSERT
double chocolate cake 8.00

EXECUTIVE CHEF Pete DeAngelis

caramel cheese cake 8.00

Snacks
the big bavarian soft pretzel 12.00
spicy 60 minute IPA mustard,
smoked gouda fondue
double smoked bacon popcorn 8.00
spiced nuts & sea salt
fried pickles 9.00
beer battered pickles,
roasted fresno pepper aioli
loaded tots 12.50
fried pork roll, sliced jalapenos,
green onions, American cheese sauce
grilled chicken quesadilla 14.00
lime marinated grilled chicken, cheddar,
roasted vegetables, sour cream

PhiLly

Phavorites
served with choice of chips or house salad
+ hand cut fries 2.00 + onion rings 4.00
taylor pork roll, egg & cheese 12.75
fried egg, american cheese, brioche roll
field house cheesesteak 14.00
seasoned chipped sirloin steak,
house cheese sauce, three hour onions,
soft plain roll
9th street pork 13.50
sharp provolone, broccoli rabe, seeded roll
+ long hot peppers 1.50
sausage, pepper & onion 13.00
house blend italian sausage, provolone,
fried onions and peppers, seeded roll

Sandwiches
served with choice of chips or house salad
+ hand cut fries 2.00 + onion rings 4.00
pesto chicken wrap 13.00
chicken salad, raisins, apples, celery,
red onion, walnut pesto, wheat wrap
bbq pulled pork 13.50
tangy cole slaw, cheddar, ciabatta
‘the house’ stack burger 14.00
cheddar, shredded lettuce,
tomato, secret sauce, brioche bun
+ bacon 2.00 + fried egg 2.00
veggie burger 13.00
wild rice, black beans, beets, aged cheddar,
love stout bbq, onion poppyseed brioche
chicken cutlet 14.00
sautéed spinach, taleggio,
roasted garlic aioli, seeded roll

VISIT WWW.FIELDHOUSEPHILLY.COM FOR INFORMATION ON SPECIAL EVENTS | Get Social! @FieldHousePHL
NOTE: Consuming raw or undercooked meats, seafood, shellfish or eggs may increase your risk of food borne illness.
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