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the field
irish pub & eatery

3281 GRIFFIN ROAD, FORT LAUDERDALE, FL 33312  |   954.964.5979

Glendalough DoubleGlendalough Double
Barrel Irish Whiskey Barrel Irish Whiskey 

Single grain whiskey matured in American Bourbon 
barrels foillowed by Spanish Oloroso sherry casks.  5 

Fighting 69Fighting 69thth Irish Whiskey  Irish Whiskey 
A unique mash bill combining barley

and malted barley with pure Irish water.  5 

The Bees KneesThe Bees Knees
Nelson's Green Brier Tennessee Whiskey, Domaine de 

Canton ginger liqueur, honey syrup, fresh lime juice.  14

Simi Chardonnay Simi Chardonnay 
Sonoma Coast 2019. Notes of tropical fruit,

necatrine and peach with citrus, oak and butter.  12 | 42

D R I N K  S P E C I A L SD R I N K  S P E C I A L S

Spinach & Artichoke Salmon Spinach & Artichoke Salmon 
Atlantic Salmon, creamy spinach & artichoke stuffing, panko breadcrumbs,

with garlic butter. Basmati rice, green beans and carrots.  26

Coconut Chicken Curry Coconut Chicken Curry 
Chicken breast, peppers, onions, bamboo shoots, pineapple, coconut milk broth, garlic naan bread. 

Basmati rice (or fries. Or half fries and rice!)  20

Featured dishes come with;Featured dishes come with;  Field of Greens Salad & our Country Bread to start

Ireland: Carrigaline smoked farmhouse & Cashel Blue. England: Coastal 15 month cheddar.
France: Isigny Ste-Mere Brie. | Cornichons, Ballmaloe country relish, honey.

Artisan water, wheat and rosemary crackers.  20

Creme Brulee Creme Brulee 
Housemade chilled custard with carmelized sugar.  7.5

Smores Cake Smores Cake 
with vanilla bean ice-cream.  8.5

Reese's Peanut Butter Martini Reese's Peanut Butter Martini 
Screwball peanut butter whiskey and dark creme de cocoa with Reese's cups.  9.5

Appetizers

European Cheese Board

Featured Dishes

Desserts 

S L Á I N T E !

Soft Shell CrabsSoft Shell Crabs - 2 tempura battered crabs with peri peri sauce.  12

Watermelon & Feta SaladWatermelon & Feta Salad - Arugula, mint, toasted almonds & Champagne vinaigrette.  13

Ommegang Idyll Days Belgian PilsnerOmmegang Idyll Days Belgian Pilsner
Unfiltered Pilsner with Czech barley & Belgian yeast. —Cooperstown, New York.  6 (16oz draft)
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NEW OmmegangOmmegang
Idyll Days Belgian Pilsner Idyll Days Belgian Pilsner 

  NEW Tarpon River Honey LoveTarpon River Honey Love  
The Field's Banyan Red Ale The Field's Banyan Red Ale 

Gulfstream HefeweizenGulfstream Hefeweizen
Guinness, Harp, SmithwicksGuinness, Harp, Smithwicks

Blue Moon, Stella ArtoisBlue Moon, Stella Artois
Cigar City Jai Alai IPACigar City Jai Alai IPA

Gulfstream Graphic Hazy IPAGulfstream Graphic Hazy IPA

from 3 Sons Brewing, Dania Beach 
Ocean Park Pilsner

new Guinness Nitro Cold Brew Coffee.

Budweiser, Bud Light, Miller Lite, Michelob 
Ultra, Corona, Coronoa Light, Heineken, 
Heineken Light, Yeungling, Boddingtons, 

Angry Orchard, Magners Pear Cider,
Quirk Strawberry Lemon Basil Seltzer, 

Heineken Zero. 
 Duvel, Chimay Blue,

Dogfish Head 60 & 90 Min IPAs
Dogfish Head Seaquench Sour Ale,

Elysian Contact Haze IPA, 
Hollywood Mango IPA.

  

new new Rosemary's Smoked Salty Dog Rosemary's Smoked Salty Dog 
Tito's vodka, fresh ruby red grapefruit juice,

rosemary, hickory smoked sea salt.  11

Blackberry Spritz Blackberry Spritz 
Tito's vodka, fresh blackberries, blackberry puree,

lime juice, simple syrup and soda water  11 

Glendalough Irish Rose Glendalough Irish Rose 
Glendalough craft Irish rose gin, fresh lime,

simple syrup & Q grapefruit soda  $9.5

Black & StormyBlack & Stormy
Blackwell Jamaican dark rum,

ginger beer and lime  8.5

Tito’s Pineapple Martini Tito’s Pineapple Martini 
Tito’s vodka, triple sec, pineapple juice,

sweet and sour  9

Caposaldo Pinot Grigio Caposaldo Pinot Grigio 
Delle Venezie, Italy  8  |  32

Oyster Bay Sauvignon Blanc Oyster Bay Sauvignon Blanc 
Marlborough, NZ  8.5  |  32

Relax Riesling Relax Riesling 
Germany  7  |  25

J Lohr Chardonnay J Lohr Chardonnay 
Paso Robles, California  9  |  32

Maison Saleya RosMaison Saleya Roséé  
Côtes de Provence, France  8  |  32

Meiomi Pinot Noir Meiomi Pinot Noir 
California  12  |  42

Trivento Malbec Trivento Malbec 
Mendoza, Argentina  8.5  |  30

J Lohr Cabernet Sauvignon J Lohr Cabernet Sauvignon 
Paso Robles, California  9  |  32

Justin Cabernet Sauvignon Justin Cabernet Sauvignon 
Paso Robles, California  25 (half bottle)

Chloe Merlot Chloe Merlot 
Monterey, California  9 |  32

Coastal Vines of California Coastal Vines of California 
Pinot Grigio,  Chardonnay,

Merlot or Cabernet Sauvignon, 
White Zinfandel   6 .5

new new Anthony's Aperol SpritzAnthony's Aperol Spritz
Maison Saleya Rosé, Aperol, soda with an orange 

slice on the rocks. Refresh & beat the heat.  10

Glendalough Irish Mule Glendalough Irish Mule 
Glendalough Double Wood Irish whiskey,

fresh lime, and ginger beer  9

Pomegranate Margarita Pomegranate Margarita 
Altos Silver tequila, Pama pomegranate liqueur,
triple sec, sour mix, fresh lime, splash of OJ  8.5

Gunpowder Elderflower CollinsGunpowder Elderflower Collins
Drumshanbo Gunpowder Irish Gin,

St Germain liqueur, fresh lemon juice, soda  10

Jameson Black Barrel Old FashionedJameson Black Barrel Old Fashioned
Jameson Black Barrel Irish whiskey, Benedictine liquer, 

Angustura bitters with orange and cherry  11

Cocktails

Draft Beer

Bottles & Cans

Wines

new new The Bees KneesThe Bees Knees
Nelson's Green Brier Tennessee Whiskey, Domaine de Canton ginger liqueur, honey syrup, fresh lime juice.  14



Soup of the DaySoup of the Day
Ask you server for details.  4.5  |  7

Irish Potato SoupIrish Potato Soup
Cream of potato, cheddar cheese,

bacon, green onions.  5  |  7.5

Country Bread Country Bread 
with honey butter  3.5

Irish Sausage RollsIrish Sausage Rolls
Irish pork sausage, puff pastry, honey mustard.  11

Fried Brie Fried Brie 
Battered brie cheese, raspberry coulis,

raspberries, artisan crackers.  13

Black & Tan Onion Rings Black & Tan Onion Rings 
Beer battered onion rings, chipotle mayo.  7

Spinach & Artichoke Dip Spinach & Artichoke Dip (gf)(gf)  
Cream cheese, spinach, artichokes, corn tortillas.  10

Giant PretzelGiant Pretzel
Salted Bavarian soft-baked pretzel,

beer cheese, Dijon mustard.  10

McCabe’s WingsMcCabe’s Wings
Mild, medium, hot or Guinness BBQ. 
Blue cheese, celery, carrot sticks.  14

Chicken TendersChicken Tenders
Breaded tenderloins. Guinness BBQ 

or honey mustard.  10

Smoked Fish DipSmoked Fish Dip
Smoked mahi mahi/wahoo, carrots, celery, sesame 

flatbreads, jalapeno, lemon.  13.5

Potato SkinsPotato Skins
Cheddar, bacon, scallions, sour cream.  10

Wild Oak Smoked SalmonWild Oak Smoked Salmon**  
Cold smoked salmon, sesame flatbreads, red onion,

capers, lemon, mixed greens.  14.5

Donegal MusselsDonegal Mussels**  
Black PEI mussels, white wine, cream, rosemary, 

garlic bread.  16 

Starters

Soups Favorites
Shepherd’s PieShepherd’s Pie

Ground sirloin, peas, carrots, onions, gravy,
mashed potatoes.  16  (add grated cheddar +1.5)

IMPOSSIBLE™  Shepherd's Pie Shepherd's Pie (v) (v) (gf)(gf)  
Plant-based vegan 'meat', peas, carrots, onions,

mushrooms, corn, gravy, mashed potatoes.  18.5

Fish & ChipsFish & Chips
Local US Tilapia, steak fries, coleslaw, 

tartar sauce, lemon.  15.5 

Premium Fish & ChipsPremium Fish & Chips
US Alaskan Cod, steak fries, coleslaw,

tartar sauce, lemon.  19

Corned Beef & CabbageCorned Beef & Cabbage
Corned beef, cabbage, carrots, red potatoes, herb 

cream sauce, wholegrain Dijon mustard.  17 

Bangers & MashBangers & Mash
Irish sausage, mashed potatoes,
crispy onion straws, gravy.  14.5

Classic MeatloafClassic Meatloaf
Ground beef meatloaf, gravy, crispy onion straws,

mashed potatoes, vegetables.  17

Irish Cabbage RollsIrish Cabbage Rolls
Ground sirloin stuffing, cabbage leaves, tomato sauce, 

Parmesan, mashed potatoes, vegetables.  15

Chicken Pot Pie Chicken Pot Pie 
Chicken breast, mushrooms, carrots, celery, onion, peas, 

cream sauce, puff pastry, vegetables.  16 

— Add a Salad to Start  —— Add a Salad to Start  —
Field of Greens +2.5 | Classic Caesar Salad +3

Saturday & Sunday 11:30am-2pmSaturday & Sunday 11:30am-2pm

The Full Irish BreakfastThe Full Irish Breakfast
Irish bacon, Irish sausage, black & white pudding, two 

eggs, grilled tomato, corned beef potato pancake, toast. 
Includes: tea, coffee or OJ.  14.5

Bottomless Bubbles or Bloody Marys 
juSt $12 during breakfaSt

(v) = vegan friendly diSh(v) = vegan friendly diSh
  

(gf) = gluten free diSh(gf) = gluten free diSh



Our Entertainers are not paid by the pub.
If you did not pay a cover charge for live music, please be aware that our entertainers depend solely on

your gratuities. if you enjoyed, please be nice and tip. Thank you for supporting live music in our community!

Baby Spinach Salad Baby Spinach Salad (gf)(gf)
Baby spinach, blackberries, Greek feta cheese, avocado, 

onion, toasted almonds, blackberry balsamic vinaigrette.  13

Field House Salad Field House Salad 
Mixed greens, onion, tomato, carrots, artichoke hearts, 

hearts of palm, cheddar, croutons.  11

Classic CaesarClassic Caesar**

Romaine hearts, croutons, Parmesan cheese,
Caesar dressing.  10

Add Grilled or BlackenedAdd Grilled or Blackened
ChiCken +6  |  mahi mahi +7  |  Salmon +8ChiCken +6  |  mahi mahi +7  |  Salmon +8

— Dressings — — Dressings — 
Balsamic Vinaigrette, Herb Ranch, Blue Cheese

Honey Mustard, Thousand Island or Oil & Vinegar. 

8oz of Certified Black Angus Brisket & Chuck.
With Lettuce, Tomato, Onion and Pickle. 

The Carrick BurgerThe Carrick Burger**

Flame-grilled to your liking.  13
(Cheddar, Swiss, Jack or American cheese +1.5, Dubliner +2.5)

The Irish-American BurgerThe Irish-American Burger**

Dubliner Irish cheddar, Irish bacon.  17.5

The Field BurgerThe Field Burger**

Mushrooms, onions, Monterey jack, Guinness BBQ.  15.5

The B.A.J.A. BurgerThe B.A.J.A. Burger**

Bacon, avocado, jalapenos, American cheese.  16.5
(Lettuce, Tomato, Onion and Pickle on request)

The The IMPOSSIBLE™  BurgerBurger  (v)(v)
Plant-based, vegan chipotle mayo.  14.5

The Field Pub SandwichThe Field Pub Sandwich
Grilled or blackened chicken, lettuce, tomato, 

onion, pickle, chipotle mayo, ciabatta.  14

Reuben WrapReuben Wrap
Corned beef, Swiss, thousand island, sauerkraut, 

flour tortilla.  14.5 (on rye bread +1)

Irish DipIrish Dip**

Roast beef, hoagie, crispy onion straws, au jus.  14
(cheese +1.5  |  mushrooms +.5  |  onions +.5) 

Garden Veggie BurgerGarden Veggie Burger  (v)(v)
Veggie patty, lettuce, tomato, onion, pickle, 

kaiser roll, vegan chipotle mayo.  12

Mahi MahiMahi Mahi
Grilled or blackened mahi mahi, lettuce, tomato, 

onion, pickle, kaiser roll, tartar.  16.5

Salads
Drunken ChickenDrunken Chicken

Chicken breast, whiskey mushroom cream, 
mashed potatoes, vegetables.  18

Pot RoastPot Roast
Roast beef, Guinness mushroom demi-glace, 

mashed potatoes, vegetables.  22

Gaelic SteakGaelic Steak* * (gf)(gf)
12oz New York strip, whiskey mushroom cream,

mashed potatoes, vegetables.  34

Barrywall SteakBarrywall Steak* * (gf)(gf)
12oz New York strip, seasoned black pepper, 

Worcestershire butter, mashed potatoes, vegetables.  34

Mahi Mahi FrançaiseMahi Mahi Française
Mahi mahi, white wine, lemon, rice, vegetables.  22 

Portadown Pork ChopPortadown Pork Chop**  
Blackened or grilled Duroc pork, demi-glace,
apple sauce, mashed potatoes, vegetables.  21

Crab Stuffed Mahi MahiCrab Stuffed Mahi Mahi  
Lump crab stuffing, mahi mahi, lemon white 

wine cream, rice, vegetables.  28

Maple Dijon Salmon Maple Dijon Salmon (gf)(gf)  
Maple Dijon roasted Salmon, rice, vegetables.  24

— Dishes Above Come With  —— Dishes Above Come With  —
Field of Greens Salad (Caesar +1).

Sides: Mashed, Steak Fries, Rustic Potatoes or Rice. 
from 5pm: Baked Potato +1, Loaded Baked Potato +3

Famous Bread Pudding  8 Famous Bread Pudding  8 
Salted Caramel Cheesecake  7.5Salted Caramel Cheesecake  7.5

Decadent Chocolate Cake  8Decadent Chocolate Cake  8
Vanilla Bean or Cinnamon Ice Cream  7Vanilla Bean or Cinnamon Ice Cream  7

Burgers

Sandwiches

Specialties

Desserts

— Scan QR Code For —— Scan QR Code For —

Drinks & Specials


