
T H E  K I T C H E N  A T

F I E L D  D A Y  B R E W I N G  C O .
local
made

north
liberty

S A N D W I C H E S

S I D E S
Chips & Salsa  $2.99
Add Queso + $2

Soup of the Day  $2.99

Pasta Salad  $2.99

Grandma Margaret’s   $2.99
Pretzels

House Salad  $2.99

Fries  $2.99

 
Orange Chicken GF        $15.99
Crispy Chicken, Orange Glaze, White Rice,
Snap Pea, Onion, Cabbage, Bell Pepper, 
Carrot, Sesame, Scallion, Cilantro

Tuna Poke* GF  $18.99
Ahi Tuna, House Ponzu, White Rice,
Bang Bang Sauce, Wasabi Aioli,
Crispy Wonton, Pineapple, Cucumber,
Avocado, Carrot, Furikake, Scallion

IOWA SUMMER Noodle Bowl  $16.99
Sliced Pork, Charred Sweet Corn, Edamame, 
Snap Pea, Broccoli, Miso-Pork Broth, Scallion, 
Crispy Garlic

Pesto Pasta $17.99
Bow-Tie Pasta, Creamy Almond-Basil, Tomato, 
Pesto, Crispy Garlic, Parmesan

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEASFOOD,
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

GFGF Can Be Prepared
Gluten-Friendly

Ko’ Chicken GF $15.99
Fried or Grilled Chicken Breast, Korean BBQ, 
Cucumber, Pickled Onion, Cilantro, Mayo, 
Brioche Bun

PHILLY PORK DIP $16.99
Shaved Pork, Melted Provolone, Broccoli, 
Peppadew, Pork Jus, Hoagie Roll

Chopped Italian $16.99
Hickory Smoked Ham, Salami, Capicola, 
Provolone, Lettuce, Tomato, Red Onion, 
Pepperoncini, Mayo, Oregano Vinaigrette, 
Hoagie Roll

Turkey Caprese Melt $15.99
Roasted Turkey, Fresh Mozzarella,
Tomato Almond-Basil Pesto,
Lemon-Garlic Aioli, Sourdough

Chicken Bacon Ranch GF      $14.99
Fried or Grilled Chicken, Bacon,
White Cheddar, Arugula, Tomato,
Ranch Aioli, Brioche Bun

Certified
Angus
Beef

A P P E T I Z E R S
Nashville Cheese Curds     $12.99
Beer-Battered Wisconsin White Cheddar, 
Pickle, Nashville Hot Sauce, Ranch, Dill

Elote Dip                               $9.99
Charred Sweet Corn, Poblano, Cream Cheese, 
Pickled Onion, Feta, Tortilla Chips

Field Day Pretzel $13.99
Bavarian Pretzel, Honey Mustard, Ranch, 
Cheese Sauce

T O  S H A R E  ( O R  N O T )

Chicken Tenders 
$9.99 for ½  lb   /    $14.99 for 1 lb
House-Breaded, Choice of Sauce, Celery & 
Carrot, Ranch or Bleu Cheese
Add Fries $2.99

Chicken Wings GF $13.99
1 lb of House Brined & Fried Wings
Choice of Sauce, Celery & Carrot
Ranch or Bleu Cheese
Sub Breaded Cauliflower

White Cheddar Sliders $14.99
3 Angus Beef Sliders, White Cheddar, Pickles, 
Crispy Onions, Garlic Aioli

Sauces:  Buffalo, Sweet BBQ, Korean BBQ , Nashville Hot, Honey Mustard, Orange Glaze, Bang Bang

Strawberry Almond GF $14.99
Mixed Greens, Fresh Strawberry,
Candied Almond, Goat Cheese,
Lemon-Poppyseed Vinaigrette

thai garden shrimp              $15.99
Mixed Greens, Fried Shrimp, Snap Pea, 
Cucumber, Carrot, Pickled Onion, Radish, 
Fresh Herbs, Sweet Chile Vinaigrette

BuFFalo CHICKEN Cobb GF     $16.99
Grilled or Fried Chicken Breast, Mixed Greens, 
Bacon, HB Egg, Carrot, Cucumber, Pickled 
Onion, Crumbled Bleu Cheese, House Ranch

Bulgogi        $14.99
Korean Marinated Steak, Kimchi, Scallion, 
Sesame

T A C O S
3 Tacos per Order / No Side

Volcano Shrimp $14.99
Fried Shrimp, Bang-Bang Sauce, Slaw, 
Pineapple, Sesame, Cilantro, Scallion

Carnitas $12.99
Roasted Pork, Elote, Pickled Onion, Feta, 
Cilantro

S A L A D S
ADD GRILLED CHICKEN, CRISPY CHICKEN, OR FRIED SHRIMP +6, AHI TUNA* +8

FD CAESAR GF                         $13.99
Mixed Greens, Roasted Tomato, Croutons,
HB Egg, Parmesan, House Caesar Dressing

Rice Crazy Treat GF      $7 .99
Giant Crispy Treat, Marshmallow,
Butterscotch, Dark Chocolate

D E S S E R T
Cosmic Brownie $9.99
Cast-Iron Baked Double Chocolate Brownie, 
Ganache, Sprinkles, Vanilla Ice Cream

Blueberry-Lime CheeseCake $11 .99
Whipped Cheese Cake, Lime Curd,
Graham Cracker Crumble, Blueberry Compote

Bread & Dip                          $7 .99
Toasted Artisan Focaccia, Whipped Cheese, 
Tomato Jam, EVOO

Onion Tangles                     $6.99
Thin & Crispy Onion Rings, Special Sauce

Iowan Fries        $12.99
Pulled Pork, House Ranch, Queso, Scallion

BBQ Eggrolls $10.99
Pulled Pork, Pickled Onion, Sweet BBQ,
Dill Pickle, Ranch

(Sub GF Bun +$2 / Sub House-Made Veggie Patty - No Charge) 

IncludeS choice of side

Field Day Burger* GF $11 .99
1/4lb Patty, American Cheese,
Special Sauce, Lettuce, Pickle, Brioche Bun

Hello Wisconsin Burger*         $14.99
1/4lb Patty, Breaded & Fried Smoked 
Gouda Cheese, Caramelized Onion, Bacon, 
Lettuce, Mayo, Brioche Bun

Angry Alec Burger* GF $12.99
1/4lb Patty, Pepper Jack Cheese,
Pickled Jalapeño, Spicy Mayo, Lettuce, 
Pickled Onion, Brioche Bun

Deviled Egg Burger* GF      $13.99
1/4lb Patty, Deviled Egg Spread, White 
Cheddar, Arugula, Mayo, Pickle, Brioche Bun

B U R G E R S
IncludeS choice of side

SUB GF BUN +2
SUB HOUSE-MADE VEGGIE PATTY - NO CHARGE

B O W L S

ADD ADDITIONAL 1/4LB PATTY FOR $4 EACH

ADD ADDITIONAL 1/4LB PATTY FOR $4 EACH

ADD ADDITIONAL 1/4LB PATTY FOR $4 EACH

ADD ADDITIONAL 1/4LB PATTY FOR $4 EACH



L U N C H  P I C K  ‘E M S

M A I N S
•  Any SINGLE Burger

• Any Single Taco

• 1/2 Turkey Caprese Melt

• 1/2 Chopped Italian

S I D E S
•  Cup of Soup

• Pasta Salad

• Grandma Margaret’s Pretzels

• Chips & Salsa

• Fries

S A L A D
•  House Salad

• Half Cobb

• Half CAESAR

• Half GARDEN

M I D W E S T  M U L E S
Prickly Pear $11
Prickly Pear Vodka, Fresh Lime, Simple Syrup, 
Ginger Beer

Blueberry       $11
Blueberry Vodka, Fresh Lime, Simple Syrup, 
Ginger Beer

Raspberry $11
Raspberry Vodka, Fresh Lime, Simple Syrup, 
Ginger Beer

Classic $11
Vodka, Fresh Lime, Simple Syrup, Ginger Beer

D A I L Y  S P E C I A L S
Tenders & Liters Tuesday
1 lb Tenders & Fries - $11.95
All Liters - $2 off
Half-Price Kids Meals 4PM-Close

MIDWEEK MULES Wednesday
$6 Mules

Bourbon & Bones Thursday
Half-Price Bourbon Cocktails
Half-Price Wings

Monday-Friday,  11AM-2PM
Choose Two for $11 .99 

Add a lunch beer +$3 ( .3L)
Limit 1  Main per order 

Monday-Friday
2PM – 5:30PM

F O O D
-  Chips & Salsa – $2

- Appetizers – 25% Off

D R I N K S
-  .5L Beer – $5

- Midwest Mules – $6
- Day Dreamer Draft – $5

S E L T Z E R  

Blackberry Agave / Mango Pineapple /
Prickly Pear Guava

Untitled Art $7

H O U S E  W I N E
BY THE GLASS $9

White
Red

Prosecco
Rose

M O C K T A I L S
HEATWAVE $6
Pineapple Juice, Fresh Lime,
Cucumber Syrup, Soda

MOCK MULE $5
Fresh Lime, Simple Syrup, Ginger Beer

LITTLE MARY    $5
Zing Zang Bloody Mary Mix, Tajin/Salt 
Rim, Lime, Olive/Peperoncini Skewer

Lavender lemonade $5
Lavender Syrup, Lemon Juice,
Simple Syrup, Soda Water

BORN ON

06 /  30 /  2025

SCAN FOR
MORE INFO

EXPIRATION
06 /  30 /  2026

LOT #
D44A0-002

Contains
Caffeine

2 1 +
N O T  F O R
C H I L D R E N

Four Twenty Loko                    $8
Yumberry Syrup, Raspberry Syrup, Lime Juice

Death Star Boy $8
Starfruit Syrup, Blackberry Syrup,
Orange Juice, Lemon Juice

Pepino Pop $8
Cucumber Syrup, Pineapple Juice, Lime Juice, 
Tajin Simple Syrup

Bubbly Chronic Water $8

Raspberry Cream Soda $8

Peach Sweet Tea-HC $8

Raspberry Refresher $8
Pineapple, Raspberry, Hibiscus, Lemon, Simple

Patio Press $8
Strawberry Puree, Passionfruit Syrup, Lemon

                                   D R A F T

D A Y    D R E A M E R    D R A F T    T H C
ALL DAY DREAMER BEVERAGES CONTAIN 4MG THC

C O C K T A I L S
FD Old Fashioned $14
Choice of Bourbon, House-Made Dark 
Malt Syrup, House Bitters Blend,
Orange Bitters, Angostura Bitters

fd fizz $12
Choice of Tequila or Vodka,
Pineapple Juice, Fresh Lime,
Cucumber Syrup, Tajin Simple, Soda

blood orange marg $12
Blanco Tequila, Blood Orange Syrup, 
Fresh Lime, Simple Syrup, Tajin Simple, 
Soda

big dill       $12
Citrus Vodka, Blue Ox Dill’d Up Pickle 
Vodka, Fresh Lemon, Simple Syrup, Tonic

SWEET HEAT $12
Jalapeno-Infused Blanco Tequila,
Fresh Lime, Cucumber Syrup, Ginger Beer

Try A Blue Ox Dill 'd Up Pickle Shot! $5

Brine Time $12
Blue Ox Dill’d Up Pickle Vodka,
Fresh Lemon, Simple Syrup, Ginger Beer

Hi-Five $12
Prickly Pear Vodka, Hibiscus, Pineapple, 
Orange, Lime

MARCHING ORDERS $12
Vodka, Coffee Liqueur,
House Cold Brew Espresso Syrup

Liberty Smash $12
Bourbon, Honey, Blackberry, Lemon

Bubbly Bloom    $13
Raspberry Vodka, House-Made Limoncello, 
Vanilla, Lemon, Prosecco

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEASFOOD,
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

GFGF Can Be Prepared
Gluten-Friendly

Certified
Angus
Beef

N O N - A L C O H O L I C
N/A Italian Pilsner $5.50

N/A West Coast IPA  $6.50

N/A Juicy IPA  $6.50

N/A Dragonfruit Sour $6.50

O T H E R  B E E R
Michelob Ultra

Highlife BottlE

JeFFerson Co. OG Apple Cider

JeFFerson Co. Seasonal Cider

$6

$6

$7

$7

CRISPY BOY LAGER GF

5oz -  $3 /  .3L -  $5 /  .5L -  $7


