
THE FIELD‐
HOUSE

D I N N E R

M I D T O W N

Wood-grilled steaks and tavern classics built on

California ranches and river-city pride

A M E R I C A N  G R I L L ◆ S A C R A M E N T O ,  C A

S C A N  T O  V I E W  T H E  L I V E  M E N U

1431 R Street · Sacramento, CA 94110



From the raw bar and the fryer

Oysters on the Half Shell GF 21
Daily West Coast selection, mignonette, lemon

Crispy Brussels Sprouts GF 14
Bacon, calabrian honey, shaved pecorino

Steak Tartare 19
Hand-cut filet, cured yolk, dijon, grilled sourdough

Smoked Trout Dip 16
Everything crackers, pickled shallot, dill

Wedge Salad GF 15
Iceberg, buttermilk blue cheese, candied bacon, chive

Mesquite and oak, cooked over fire

Dry-Aged New York Strip GF 54
28-day aged, bone marrow butter, watercress

Half Jidori Chicken GF 31
Brick-pressed, lemon, charred scallion jus

Double Smashburger 22
House grind, aged cheddar, griddled onion, pickle

Cedar Plank Salmon GF 34
King salmon, maple glaze, grilled corn relish

Pork Chop al Carbon GF 36
Heritage chop, peach mostarda, frisee

S TA RTERS◆ ◆

F RO M TH E  GR I L L◆ ◆

T H E  F I E L D H O U S E
Dinner Menu
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Duck-Fat Fries 11
Rosemary salt, black garlic aioli

Mac & Cheese V 13
Three-cheese mornay, toasted breadcrumb

Charred Broccolini VG GF 12
Chili crisp, lemon, almond

Buttermilk Mash V GF 10
Yukon gold, brown butter, chive

Skillet Cookie V 13
Brown butter chocolate chip, vanilla ice cream

Key Lime Pie V 12
Graham crust, torched meringue, lime zest

Butterscotch Budino V 12
Maldon salt, whipped cream, pizzelle

Seasonal Cobbler V 13
Stone fruit, oat crumble, creme anglaise

S I D ES◆ ◆

D ESSERTS◆ ◆
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