Limited Offerings Menu
Appetizers

Thin Crust Pizza

FSG Chips

Fresh Vegetable Pizza

russet, beet, and sweet potato
chips with our roasted garlic
ricotta spread 495 V

Sea Salt Shrimp

sea-salt & lemon-pepper shrimp flash
fried and served with scallion aioli and
cocktail sauce 995

Lobster Egg Rolls

egg rolls stuffed with lobster, cream
cheese, and corn, served with sweet
mango relish and asian style
mustard 895

Spinach & Artichoke Dip
creamy made-to-order spinach,
artichoke, and tomato dip with
warm pita flatbread 795 V

Garden Fresh
Salads

add on to any salad

grilled chicken 395 | steak, shrimp, or
salmon 795 | seared tuna 895

House Salad

mixed salad greens with cranberries,
almonds, cherry tomatoes, tossed in
balsamic vinaigrette, with goat cheese
crostini side 495 / entrée 895 V

Caesar Salad

hearts of crisp romaine with herbed
croûtons, parmesan, and our zesty
caesar dressing side 495 / entrée 895

Garden Salad

romaine, cucumber, cherry tomatoes,
croûtons, cheddar, and your choice of
dressing side 395 / entrée 795 V

Steak & Mozzarella Salad

mixed greens topped with
grilled-to-order steak and fresh
mozzarella, tossed with artichokes,
oven dried tomatoes, grilled bread,
and dressed with our house-made
balsamic dressing 1695

Grilled Salmon Salad

grilled north atlantic salmon served
on a bed of cranberry couscous with a
spiced pepper sauce, lemon-cucumber
purée, and white balsamic vinegar
dressed mixed greens 1595

FSG Cobb Salad

mixed greens, garbanzo beans,
avocado, bacon, turkey, diced tomato,
red onion, hard boiled egg, blue
cheese, and your choice
of dressing 1295 GF

Soups

Herbed Chicken & White Bean

a selection of fresh vegetables, smoked
provolone, mozzarella, and parmesan,
on a goat cheese pesto spread, drizzled
with a balsamic reduction 1195

Three Cheese

provolone, parmesan, mozzarella,
oven-dried tomatoes, and tomatobasil sauce 1095 V

Quattro Carne Pizza

topped with pepperoni slices, housemade oven roasted Italian sausage,
bacon crumbles, turkey ham, smoked
provolone, and mozzarella with our
rustic marinara sauce garnished with
green onions 1395

Signature
Sandwiches

each sandwich comes with fries or
house-made root chips

Chicken Caprese

grilled chicken breast on a brioche
bun with smoked mozzarella,
tomato, lettuce, basil pesto, and
balsamic aioli 1095

Pot Roast Sandwich

slow cooked pot roast, topped
with swiss on a toasted ciabatta bun
with a side of horseradish sauce and
au jus 1295
grilled salmon with bacon, lettuce,
tomato, smoked mozzarella, and
pink peppercorn aioli on toasted
rye bread 1395

Turkey Wrap

deli sliced turkey breast rolled in
herbed flatbread with swiss,
guacamole, and bacon 795

Washington Reuben

roasted turkey, swiss, apple slaw,
and guacamole on marbled
rye bread 795

Classic Grilled Cheese

smoked mozzarella, cheddar,
and swiss on a sea salt rosemary
sourdough 695 V

Burgers

Each burger comes with fries or
house-made root chips

*substitute garden veggie burger at no charge *

Black & Blue Burger

blackened burger patty topped with
our blue cheese butter, roasted
onions, lettuce, and tomato on a
brioche bun 1295

Mushroom Swiss Burger

New England Clam Chowder

All American Burger

Classic Tomato Soup

Fieldstone Turkey Burger

bowl 495 / cup 350

Filet Mignon

7oz. center-cut filet, fire-grilled,
topped with velouté sauce, served
with red skin mashed potatoes
and green beans 3295

Top Sirloin

7oz. grilled top sirloin USDA choice
center cut, topped with a southern
style chimichurri sauce, with red
skin mashed potatoes and
steamed broccoli 2395

Fieldstone Steak

petite-tender steak grilled-to-order
and topped with our guinness stout
sauce, blue cheese butter, grilled
onions, served with red skin mashed
potatoes and green beans 1995

Honey Balsamic
Glazed Pork Chops

twin, boneless, pan roasted pork
chops topped with a balsamic honey
reduction, served with sautéed garlic
spinach and sweet
potato puree 1695

Grilled Salmon

herb crusted and grilled north atlantic
salmon with a touch of dijon and
honey, with curried brown rice and
seasonal vegetable 2195

Fieldstone
Favorites

Grilled Salmon BLT

a fieldstone classic made with our
own rotisserie chicken, fresh
vegetables, and slow cooked
chicken broth bowl 495 / cup 350 GF
creamy chowder served
with oyster crackers
bowl 495 / cup 350

Steaks, Chops
& Fish

topped with swiss, sautéed
mushrooms, lettuce, and tomato on a
brioche bun 1395
topped with sliced american cheese,
red onion, pickle, lettuce, and tomato
on a brioche bun 1195
house-made turkey burger topped
with caramelized onions, goat cheese,
peppery arugula, and a lemon honey
mustard on a brioche bun 1195

Roasted Chicken

half of a chicken rubbed with lemon,
herbs & garlic, served with red skin
mashed potatoes and green beans 1550
GF

Slow-Cooked Pot Roast

choice beef marinated with red wine
& spices, braised all day, served with
red skin mashed potatoes and root
vegetables 1750 GF

Almond Crusted Walleye

wild-caught pan roasted walleye
topped with chive cream sauce,
served with red skin mashed
potatoes and green beans 2195

Mahi Tacos

marinated mahi mahi served in flour
tortillas with cilantro lime slaw, and
creamy avocado purée 1495

Fish & Chips

three pieces of hand dipped cod beer
battered and fried golden brown with
french fries, coleslaw, and aioli 1495

Blackened Chicken Fettuccine
spiced and grilled chicken breast
served over creamy broccolimushroom fettuccine alfredo 1495

Sausage & Cheese
Ravioli Alla Vodka

cheese ravioli and italian sausage
tossed in a house-made tomato and
vodka cream sauce garnished with
fresh parmesan 1495

Shrimp & Lobster
Mac-N-Cheese

cavatappi pasta, house-made three
cheese sauce, shrimp and lobster
topped with diced tomatoes, bread
crumbs, parmesan and scallions 1895

