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We are not your typical “sports” bar. The Fieldhouse is a family 
restaurant that takes great pride in the food we serve to you. We do our best to make all of our menu 

items from scratch with the freshest ingredients. We locally source what we can to give you a top 
notch product. We take the time to cure our own bacon and pastrami, hand make all of our pizza’s, 

and of course our burgers are all ground and pattied daily. From our wing sauces to our cheese curds 
and even some of our bread, it’s all made at The Fieldhouse. 

www.Fieldhousepeoria.com
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WHITE CHEDDAR   11.00    
CHEESE CURDS   
Wisonsin cheddar curds 
hand breaded in house.

JALAPEÑO POPPERS   10.50
A bacon, jalapeño, cheddar, 
and cream cheese filling inside
 a crispy egg roll.  

MOZZARELLA STICKS   10.00 
Melted mozzarella inside a 
crispy egg roll.

HUMMUS OR RANCH   11.00 
and VEGGIES   
Carrots, green peppers, 
celery, cucumbers, & 
cherry tomatoes.
Gluten Free Toast Points  +2.00

THE SECRET MENU   13.25
Be an animal! Double American cheese, 
double grilled onion and pickle, and 
double burger sauce. 

THE KABOOM!   13.00
An All-American cheese burger with 
a Peoria twist. Lettuce, tomato, 
onion, pickle, American cheese, and 
a mini pork tenderloin!  

LEGENDARY BURGER   11.50
Your choice of cheese and lettuce, tomato, 
white onion, and pickle. 
Add Grilled Onion or Mushroom .75 each
Add Fried Egg 1.50
Add Bacon or Avocado 2.50 each

TURKEY BURGER   11.50
Your choice of cheese and lettuce,
tomato, white onion, and pickle.
Add Grilled Onion or Mushroom  .75 each
Add Fried Egg  1.50
Add Bacon or Avocado 2.50 each

BOURBON BACON   14.50 
PINEAPPLE
House bacon, pepperjack cheese, beer 
bacon jam, and bourbon marinated 
grilled pineapple. 

IT’S GOOD, TRUST US   14.00
White cheddar cheese, house bacon, 
fried egg, peanut butter, and mayo 
served on a homemade pretzel roll.
Seriously, it's good!  

THE KOALA   13.75
A burger for our late, great friend 
Ed Hennessey. White cheddar, 
house bacon, grilled red onion, jalapeño 
wrapped in a wonton and deep fried and 
covered in spicy BBQ.   
*No Koalas were injured making this 
burger*

THE THANG   21.00
2 burgers topped with American cheese, 
house bacon, a fried egg, and grilled 
onion tucked between 2 grilled cheese 
sandwiches.  

BURGER OF THE MONTH   14.50
Ask your server what this month’s burger is. 
Don’t miss out on these fantastically 
delicious creations.

 Signature 
 Burgers

Served with a side of your choice
Sub a gluten free bun  +2
Make any burger a double!  +4
Sub an Impossible Burger +2

Our  burgers are made entirely in house, from the grinding, mixing and forming, we do it all!  
We use only USDA Angus Prime and Choice cuts of short ribs, chuck eye, top shoulder, and 

brisket from Pottstown Meat & Deli for the best flavor! 
All dairy products provided by Kilgus Farmstead.

FANCY RESTUARANT BURGER   14.25
Sliced granny smith apples, caramelized 
onion, house bacon, goat cheese, and 
spring mix. Served on a pretzel bun.  

S
id

es

Hand-Cut Fries
Side Salad
Tomato Soup Cup
Hummus
(Celery & carrots)
Apple Coleslaw
Battered Fries +3.00
Sweet Potato Tots +4.50
Tomato Soup Bowl +3.00
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American
Cheddar
Pepperjack
Swiss
White Cheddar
Mozzarella
Fresh Mozzarella +2
Goat Cheese +2
Smoked Gouda +1.5
Blue Cheese 
Crumbles +2.5

HORSESHOE   20

Your choice of protein on top of grilled 
Texas toast and piled high with 

battered fries or our hand-cut fries 
and topped with nacho cheese.

Tenderloin • Burger • Turkey Breast
Chicken Tenders •Italian Beef 

Pastrami • Grilled Chicken 
Turkey Burger • Impossible Burger

PONYSHOE   14

All Parties of 8 or more will automatically be charged a 20% gratuity.
Every staff member at The Fieldhouse has been certified as a Food Handler and in Allergen training. All items are 
cooked to order and may be served raw or undercooked. Consuming raw or undercooked meats, poultry or eggs may 
increase the risk of food borne illness. We offer products with peanuts, tree nuts, soy, milk, eggs, and wheat. Please 
communicate any food allergies to a staff member. While we take steps to minimize the risk of cross contamination, 

we cannot guarantee that any of our products are safe to consume for people 
with peanut, tree nut, soy, milk, egg, or wheat allergies. 

ITALIAN BEEF   15.50
Cooked low and slow for 15 hours in house 
with spices and pepperoncinis, served on 
a made from scratch Italian hoagie with a 
side of giardiniera and au jus.  

TENDERLOIN   12.00
Hand-cut, tenderized, and breaded to order.

CORNBREAD  11.50 
GRILLED CHEESE
Mozzarella, white cheddar, and slices of 
pepperoni between two pieces of 
homemade cornbread.

VEGGIE, VEGGIE   11.50
Portobella mushroom, tomato, red onion, 
avocado, lettuce, a drizzle of vinegar and oil 
and our romesco sauce served on 2 slices of 
sourdough bread.

PASTRAMI ON RYE   15.50
Our pastrami is cured, smoked, and 
finished all here at The Fieldhouse.
Served on untoasted caraway rye bread 
with yellow mustard and pickles.  
Sub Stone ground mustard for no charge.

BLT   12.50
Loads of house smoked crispy bacon on 
sourdough with lettuce and tomato.

 Sandwiches
Served with a side of your choice

THE BRAVES CLUB   13.00 
A classic! Your choice of turkey or pastrami 
or both and house bacon served tri-level on 
white bread. Served with lettuce,
pickle, and tomato. 

THE BASIC CHICKEN   12.00
A 7oz chicken breast brined a minimum of 
24 hours. Served with lettuce, tomato, 
pickle, and white onion.

Mayo, Sriracha mayo or Stone ground mustard upon request
Add Grilled Onion or Mushroom  .75 each
Add Avocado or Bacon 2.50
Add Fried Egg  1.50  Add Cheese .75
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Coca-Cola
Diet Coke
7Up
Root Beer
Lemonade
Dr. Pepper
Squirt   
Mountain Dew
Iced Tea
Flavored Tea 

Dressings
Ranch • 1000 Island • Balsamic Vinaigrette • Italian • Honey Mustard

Blue Cheese • Vinegar & Oil • Citrus Vinaigrette
French • Tomato Basil Tahini

CITRUS DELIGHT   15.50
A refreshing spring salad that will tingle your taste buds. Mixed spring 
greens, arugula, cherry tomato, sunflower seeds, a zesty tropical salsa 
and your choice of grilled chicken or shrimp. Served with our citrus 
vinaigrette. Sub Veggie Boneless 3.00.

CRISPY BUFFALO CHICKEN   14.50
Mixed spring greens, arugula, roma tomato, cheddar, and crispy chicken 
tossed in our mild Buffalo sauce. Add bacon or blue cheese crumbles 2.50.
Sub Shrimp or Veggie Boneless 3.00.

PEAR MADE IN HEAVEN   15.00
A heavenly combination of pear slices, goat cheese, roasted lemon 
fennel, mixed greens, arugula, and your choice of steak or chicken. 
Served with balsamic vinaigrette dressing. Sub Veggie Boneless 3.00.

SUMPTUOUS   12.00
Mixed greens, arugula, sunflower seeds, sliced Granny Smith apples, 
cranberries, and goat cheese  Add Grilled or Crispy Chicken, Turkey 
Breast, or Impossible Burger 3.00.  Add Shrimp or Veggie Boneless 4.00.

Sauces and Rubs
Signature Dry Rub
Lemon Pepper Rub

Spicy Dry Rub
Mild
Hot

Garlic Hot
BBQ

Spicy BBQ
Mustard BBQ

Pineapple Habanero Jam
Black Lime Chili

Sweet & Spicy Tahini
Orange Sauce

Wings & ThingsWings & Things Served with a side ofServed with a side of
 your choice and  your choice and 

ranch or blue cheeseranch or blue cheese

CHICKEN BITES   12.00
1/2lb of chicken bites tossed in your 
choice of any of our house made 
sauces or rubs.

TRADITIONAL WINGS   16.00
Not your average wings. Our wings 
are dry brined for 24 hours and then 
smoked using a mixture of apple 
and cherry wood chips.

VEGGIE BITES   15.00
1/2lb of veggie bites tossed in your 
choice of any of our house made 
sauces or rubs.

CHICKEN TENDERS   13.00 
A tisket, a tasket, it’s a chicken 
tender basket.
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Children 10 & under. 
Served with hand-cut fries, 
carrot sticks, or orange 
slices & a drink 
Sub battered fries for a $1.50

GRILLED CHEESE   7.00

CHICKEN FINGERS   10.00

CHICKEN BITES   8.00  
TOASTED PB&J   7.00  

CHEESEBURGER   10.00
Dine in only  

CHEESE QUESADILLA   7.00  
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Side of Battered Fries   5.50

Side of Sweet Potato Tots 7.50 

Side Salad   5.00

Battered Fry Basket   10.50

Sweet Potato Tots Basket   14.00

Tomato Soup Cup   4.50

Tomato Soup Bowl   6.75 

Side of Hand-cut Fries   5.00
Hand-cut Fry Basket   9.50

Apple Slaw   4.00

Hummus & Veggies   5.50

Desserts
MOM’S CHEESECAKE   9.00
Ask your server about what made from 
scratch flavor we have that day.

BROWNIE  9.00
Homemade fudge brownie topped with 
2 scoops vanilla ice cream, chocolate sauce, 
and whipped cream.VANILLA ICE CREAM  4.00

2 scoops vanilla ice cream 
with chocolate sauce.  

CHURRO CHEESECAKE ROLLS   10.00
Churro cheesecake mix inside a wonton 
and deep fried. Served with 2 scoops of 
ice cream, drizzled with chocolate sauce, a 
raspberry adobo sauce, and sprinkled with 
cinnamon sugar.

DESSERT PIZZA  12.00
Fresh lemon crème fraîche topped with 
strawberries, raspberries, blueberries, and 
blackberries. Finished with a chocolate 
drizzle, cinnamon sugar, and a dollop of 
whipped cream on each piece.

More Menu 
Options

Salads & Wraps

  Rice Bowls
ALESSI BEEF   14.00
Tender Italian beef, grilled green peppers and 
white onion, cherry tomato, mozzarella cheese, 
and au jus. Served with a side of giardiniera.  
Add Grilled Mushroom .75.

CUCUMBER & TOMATO   15.50
Diced cucumber and tomato 
marinated in a lemon dill dressing, 
balsamic sauteed shrimp and covered with 
our award winning tomato basil tahini. 

ORANGE CHICKEN   15.50
Your choice of grilled or crispy chicken 
topped with our orange sauce, sauteed 
green peppers and carrots, a drizzle of soy 
sauce, a fried egg and toasted 
sesame seeds.  

TASTE OF THE MEDITERRANEAN   16.00 
A pillowy portion of rice topped with 
hummus, cherry tomatoes, fresh mozzarella, 
arugula, a balsamic reductionand a delightful 
mix of pickled veggies. Served with your choice of 
steak, chicken, or shrimp. 
Sub Veggie Boneless 3.00.

SOUTHWESTERN   15.00 
Tender steak, corn salsa, and avocado 
slices drizzled with our sweet & spicy black 
lime chili sauce. Sub Veggie Boneless 3.00.

Bowls are served with a mixture of white 
rice, organic purple rice, and quinoa.

  Pizzas
MARGHERITA   13.00
10” GF - 17.75
A classic that never dissapoints. Our house 
pizza sauce, fresh mozzarella, cherry tomatoes, 
and topped with fresh basil.

CRUDO   15.75 
10” GF - 20.50 
Fresh mozzarella melted to perfection, then 
topped with delicious prosciutto crudo and 
parmesan cheese.

PIZZA OF THE MONTH   15 
10” GF - 19.75
Don’t forget to ask your server what this 
month’s pizza is. We guarantee you will want 
to try it

Our pizza crusts are entirely made in house using stone ground 
flour from Janie’s Mill in Ashkum, IL. They are never frozen and 
made daily. Please allow a few extra minutes for pizza orders

SAUCE
Pizza Sauce • BBQ • Mild • Spicy BBQ • White Garlic +1

 Mushroom • White Onion • Red Onion • Jalapeño • Fresh Basil 
Green Pepper • Red Pepper • Roma Tomato • Cherry Tomato

Black Olive • Green Olive • Pineapple
Banana Pepper • Pickle • Roasted Fennel

VEGGIES  1.50ea

Italian Sausage • Bacon 
Pepperoni

Grilled Chicken 
Chicken Tenders

Pastrami +2 
Italian Beef +2
Prosciutto +2

MEAT  2.50ea

10”GLUTEN FREE  15.75

DESIGN YOUR OWN
CRUST

SIGNATURE CRUST  11

CHEESE
Fresh Mozzarella

Mozzarella
Cheddar 

Goat Cheese +2
Extra Cheese +2


