
bakery
Morning Glory Muffin   		  Blueberry Scone    

Banana Tahini Bread     		  Cinnamon Roll      

Fields Herb & Cheddar Biscuit

Danishes

choice of: leek & cheese, spinach & feta, or berries & cream

Croissants

choice of: butter, chocolate, almond, or seasonal

Breakfast Burrito

scrambled eggs, ny cheddar, chicken sausage, house 

potatoes, flour tortilla

beverages
Mimosa

sparkling cava, choice of juice, NA available	

Fields Bloody Mary

house bloody mix, regular or spicy, pickled vegetable garnish	

Fruit Juice

orange, grapefruit, apple, cranberry, pomegrante

Drip Coffee 

Sightglass Coffee, regular or decaf

Cold Brew

slowly extracted for natural sweetness and silky texture

Espresso  

freshly pulled double shot

Cappuccino

two shots of espresso, steamed milk, foam layer

Latte

hot or iced, choice of milk, flavors available

Rotating Seasonal Latte

shaken pistachio, triple coconut, or burnt cinnamon	

Fields Iced Tea

custom blend, citrusy black tea, sweetened or unsweetened

Loose Leaf Hot Tea - Rare Tea Cellar

French Breakfast, Mocha Chai, Rose Noir, Chamomile Wild 

Rose, Passionfruit Dream Green, Autumn Harvest Cran-Apple, 

Mallorca Melon, Exotica White, White Dragon Silver Needle

House Syrups
Vanilla, Mocha, Caramel, Pistachio, Brown Sugar,

Toasted Coconut, or Burnt Cinnamon

morning fare
Greek Yogurt Parfait

fields granola, local honey, berry compote, 

Morning Coco Bowl

greek yogurt, coconut, hempseed granola, almond butter, 

banana, cocoa nibs 

Fields Egg Sandwich

soft scrambled eggs, applewood smoked bacon or avocado, 

caramelized onion, pesto, on our herb & cheddar biscuit

Smashed Avocado Toast

poached eggs, rainbow radish salad, cilantro aioli, pickled 

carrot ribbons

Challah French Toast

roasted pineapple, mint, Mottville Maple syrup

Fluffy Pancakes

strawberry rhubarb compote, whipped honey butter, 

crème fraîche

Farm Breakfast

two local eggs, applewood smoked bacon or chicken sausage 

or avocado, Fields house potatoes or greens, toast

Harvest Frittata

seasonal local vegetables and herbs, pecorino

farm to pizza 
Harvest

vegetables, herbs, mozzarella, choice of pesto or tomato 

Continental

fennel sausage, roasted peppers, caramelized onion, 

parmesan, poached eggs

Morning Goldie

yukon gold potato, black garlic confit, caramelized onion, 

mozzarella, ricotta, black truffle eggs

extras
Two Local Eggs    		  Toast, Butter & Jam   

Fields House Potatoes   		  Chicken Sausage        

Applewood Smoked Bacon   

		

	 *Please notify us of any food allergies*


