
DINNER

 * THE POW ERS THAT  B E AT  THE HEA LTH D EPA RTMEN T W O UL D  L IK E US TO  IN FO RM YO U THAT  CO N SUMIN G RAW  O R UN D ER CO O K ED  MEATS, 

PO ULTRY, SEA FO O D, SHEL L F ISH  O R EGGS, MAY  IN CREA SE YO UR RISK  O F  FO O D  B O RN E IL L N ESS. N OT A L L  IN GRED IEN TS A RE L ISTED. 

PL EA SE IN FO RM YO UR SERV ER O F  A L L  A L L ERGIES   

RHUBARB STRAWBERRY 
CRISP
OAT STREUSEL . VA N IL L A  ICE 

CREA M. $ 12

PANNA COTTA
B ERRIES. GRA HA M CRUMB L E. 

O RA N GE B LO SSO M V IN EGA R.  $ 8

POT DE CREME

TOMATOES!
B RIE. A GRUMATO. THA I  B A SIL . $ 11

CHICKEN LIVER PATE
RHUB A RB  MO STA RDA . GRIL L ED  

SO URD O UGH. $ 11

BEEF TARTARE
Y UZ U KO SHO  MAYO. Q UA IL  EGG YO L K . $ 15  

PORK SHANK

SHRIMP. CA RROTS. PEA S. TURN IPS. 

A RUGUL A . $ 2 5

SPRING RISOTTO

FH BURGER*
HIGH F IV E MEATS. CHED DA R. B UTTER 

L ETTUCE. PICK L E. F RIES. SESA ME B UN . $ 2 0  

CAST IRON BONE-IN CHICKEN BREAST
SUMMER SQ UA SH GRATIN . B RUSSEL  

SPRO UTS. TO MATO  V IN A IGRETTE. $ 3 2

CHEESE & CHARCUTERIE
A CCO UTREMEN TS. B REA D. $ 2 9  

DAY BREAD
N ATURA L  F ERMA N TATIO N .                  

SERV ED  W ITH  B UTTER. $ 7

BRUSSELS
TA PEN A D E A IO L I . N UTRIT IO N A L  Y EA ST. $ 11

EGG. GO RGO N Z O L A . HEIRLO O M TO MATO. 

B A CO N . O N IO N . B UTTERMIL K    

V IN A IGRETTE.  $ 2 2

SPICY FRIED CHICKEN & GREENS

FIELD.HOUSE.SALAD
GO RGO N Z O L A . RED  O N IO N . RA D ISH. 

STRAW B ERRY. SHERRY  V IN A IGRETTE. $ 12

+ORA SALMON                     
+STEAK                         

+EGG                              
+BACON                        

S T A R T

M A I N

D E S S E R T

ROA STED  CA RROTS. F IN GERL IN GS. CREME 

F RIA CHE. SA L SA  V ERD E. $ 3 6

FLAT IRON

'TUNA SALAD'
O L IV E O IL  POA CHED  A L B A CO RE TUN A . 

POTATO. O L IV ES. CITRO N ETTE. $ 17

W HITE B EA N S. CO L ESL AW . PISTA CHIO S. 

A PRICOT &  GUA J IL LO  B B Q . $ 3 8    
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CHO CO L ATE. 

CHA N TIL LY.  $ 8

MA CK EN Z IE 
CA MB L IN

SOUS CHEF

TA N N ER 
V IN ECK E

GENERAL MANAGER

$2
$2

$12
$10

B EN JA MIN  
HA RMA N

CHEF



CO MMUN ITY. CURIO SITY. CULTURE. W E A RE CO MPEL L ED  TO  W O RK  TO GETHER W ITH  

B IL L IN G' S LO CA L S CREATIN G EXCIT IN G MEN US THAT  A RE SUSTA IN A B LY  SO URCED. W E PIQ UE 

YO UR CURIO SITY  A GA IN  A N D  A GA IN  CREATIN G SEA SO N A L  MEN US THAT  K EEP YO U CO MIN G 

B A CK  TO  SEE W HAT IS N EX T. W E A RE CULT IVAT IN G THE RESTA URA N T CULTURE F RO M O UR 

LO CA L  CO MMUN ITY  EF FO RTS TO  O UR SUPERIO R HO SPITA L ITY. N URTURIN G IT  IN TO  ITS 

GREATN ESS A L LOW IN G US TO  PROV ID E YO U W ITH  A  W A RM W ELCO ME A N D  A N  EX PERIEN CE 

YO U W O N ' T  SO O N  FO RGET. W ITH  YO UR CO N TIN UED  SUPPO RT YO U A L LOW  US TO  CO N TIN UE 

TO  B E THE D IF F EREN CE. EAT  AT  THE F IEL D HO USE A N D  B E THE CHA N GE.

THANK YOU
2 6 0 1 MIN N ESOTA  AV E. B IL L IN GS. MT.

4 0 6 .5 3 4 .2 5 5 6  THEF IEL D HO USEMT.CO M

SCAN THE QR CODE TO INQUIRE ABOUT YOUR NEXT EVENT

HOST YOUR NEXT CELEBRATION AT THE FIELDHOUSE!

BEVERAGES

ICED TEA    $3

ORANGE JUICE 
10  OZ  $5 16  OZ   $8

HOUSE MADE LEMONADE   $3

ANNEX BLEND DRIP    

REVEL COFFEE ROSTERS $4

ASSORTED HOT TEAS                         

LA KE MISSOULA  TEA  
COMPA NY   $5

COKE /  DIET COKE    $3

SPRITE    $3

SPARKLING WATER
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