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Appetizers

Spinach and Artichoke Dip 8.25
Hot creamy spinach and artichoke dip topped
with melted swiss cheese and served with
grilled flatbread

Portabella Mushroom Strips 7-95
Thick slices of portabella mushrooms fried till
golden brown and served with cool ranch

Conch Fritters 9.50
Succulent conch meat, mixed with island spices
and tropical medley, deep fried until golden
brown and served with cilantro tartar

Soups & Salads
Soup du Jour cup 3.95 bowl 4.95

Chicken Caesar Salad

Crisp romaine lettuce topped with
grilled chicken, mixed with homemade croutons,
caesar dressing and parmesan cheese

As a side 4.95

8.75

Cobb Salad 8.95
Mixed greens, tomatoes, chicken, black olives,
bleu cheese, avocado (fried or grilled chicken)

Oriental Chicken Salad

Mixed greens, shredded carrots, diced
tomatoes, toasted almonds, mandarin oranges,
and roasted peppers topped with ginger sesame
dressing

8.95

From the Butcher Block

Served with salad or cup of soup

Slow Roasted Prime Rib
(Available Friday & Saturday only)

8oz. Petite Cut 16.95

120z. Standard Cut 22.95
Filet Mignon

Exceptional taste, tenderness and cooked to
perfection

60z. 22.95 80z. 25.95
Steak Diane 23.95

Medallions of black angus beef steak cooked
with peppercorn and a rich mushroom wine
sauce, served with mashed potatoes and grilled
onions

801 Progress Street
Metamora, IL 61548

(309) 367-4000

Provolone Cheese Sticks 7-95
Cooked to a golden brown with italian bread
crumbs and served with a warm marinara sauce

Philly Cheese Steak Egg Rolls 9.50
Juicy beef, sautéed peppers, onions and jack
cheese all nestled together fried till golden
brown and served with roasted pepper
horseradish sauce

Fried Green Beans 7.95
Delicious tender green beans lightly coated and
cooked till golden brown served with cool ranch

Fajita Salad

Artisan lettuce, tomato, chicken, onions,
peppers, salsa, guacamole, olives and ranch
dressing served in a tortilla bowl!

9-50

Black ‘N Bleu Salad 10.25
Seasoned beef served over romaine lettuce with
red onion and bleu cheese tossed in a basil
vinaigrette

Large House Dinner Salad 7-95
Spring lettuces, vine ripe tomato, green peas,
carrots and black olives, served with your choice
of dressing

As a side 4.95

Ribeye 21.95
120z. hand-cut steak, grilled and seasoned to
perfection

New York Strip 22.95
120z. hand-cut steak is bursting with a bold,
beefy flavor

Pork Chop 14.95
12 oz. pork chop is charbroiled to perfection and

served with a sauté of brandied cinnamon apple

slices

The Fields Wings 7-25
One pound of plump and juicy wings, with your
choice of bar-b-que, buffalo or ginger sesame
sauce

Potato Skins

Crispy potato skins filled with applewood
smoked bacon and topped with green onion,
cheddar cheese, served with a side of sour cream

8.50

Crab Wontons 9.50
Fresh crabmeat blended with cream cheese,
green onions, served with a sweet chili sauce

Choice of Dressings:

Basalmic Vinaigrette Italian

Bleu Cheese Poppyseed
Creamy Bacon Ranch

French Fat Free Ranch
Honey Mustard 1000 Island
Honey Orange Vinaigrette

Raspberry Vinaigrette

Charbroiled Burger 8.50

8oz. choice ground beef patty is charbroiled to
perfection and served on a toasted kaiser bun
with lettuce, tomato and onion.

Charbroiled Bacon

Cheese Burger 8.95
Topped with applewood smoked bacon and
topped with your choice of cheese

Choose from our selection of american, cheddar,
and swiss cheeses-your choice of french fries
oradinner salad



Metamora Fields Signature Items

Served with dinner salad or a cup
of soup

Whole Fried Catfish 14.95
160z. Catfish, fried till golden brown. Served
with corn fritters and homemade coleslaw

Southern Fried Chicken
(Available Wednesday only)
Golden brown pan fried half chicken served with
mashed potatoes and gravy, your choice of corn
or green beans.

9-95

Pasta
Served with a dinner salad

Farfalle Pasta with Chicken 17.95
Tender bowtie pasta, grilled chicken, sun-dried
tomatoes, prosciutto, asparagus, basil and fresh
grated parmesan tossed in a rich alfredo sauce

Shrimp Scampi 19.95
Jumbo shrimp sautéed with butter, lemon,
garlic, capers, white wine and cream tossed with
linguini

Beverages (free re-fills)

Coke 2.25
Diet Coke 2.25
Sprite 2.25
Mello Yellow 2.25
Cherry Coke 2.25
Orange Fanta 2.25
Mr. Pibb 2.25
Lemonade 2.25
Iced Tea 1.95
Coffee 1.95
Decaf Coffee 1.95
Hot Tea 1.95

Filet Mignon Meatloaf 15.95
Ground tenderloin, mixed with shiitake
mushrooms, shallots, roasted garlic, carrots,
and sun dried tomatoes. Served with a marsala
mushroom sauce and roasted red pepper

mashed potatoes

The Fields Grilled Chicken 12.95
8oz. marinated grilled chicken breast, tender
and juicy, served with potato and vegetable du
Jour

The Fields Raviol i 13.95
Roasted mushroom filled ravioli, sautéed with
sun-dried tomatoes, zucchini, carrots, peas, and
fresh basil, in a white wine garlic sauce

Pasta Prima Vera 13.95
Julienne vegetables sautéed in olive oil and
garlic, served over ravioli

Four Cheese Stuffed Shells 13.95
Sautéed spinach, marinara, basil and parmesan
served with melted fresh mozzarella cheese

Sides Ala Carte

Baked Potato 2.50
Homemade Chips 2.95
French Fries 2.95
Cottage Cheese 2.50
Cole Slaw 2.50
Vegetable of the Day 3.25
Corn Fritters 5.50
Mango Fritters 6.50

Seared Salmon Teriyaki

Fillet of Salmon is seared and served over
Jjasmine rice, garnished with julienne vegetables
and ginger sauce

19-95

Creole Mahi Mahi 19.95
Mahi Mabhi fillet is seasoned with Cajun spices,
seared to perfection, served over jasmine rice
with a lemon sauce and mango salsa

Coconut Shrimp 17.95
Succulent deep-fried shrimp covered in a light
tempura-like batter. Served with homemade
sweet chili sauce, mango fritters and choice of
potato

Lobster Stuffed Ravioli with

Jumbo Shrimp 21.95
Lobster-filled ravioli, sautéed shrimp, sun-dried
tomatoes, and asparagus tossed in a tarragon
cream sauce then au-gratined with smoked
provolone and parmesan cheese

Carbonara 13.95
Spaghettinoodles, with smoked bacon and
green peas, served with a garlic parmesan sauce
Add chicken 3.00

The lllinois Department of Publ ic Health advises that eating raw or undercooked meat, poultry, eggs or seafood posses a health risk to everyone, but especially to the elderly,
young children under age 4, pregnant woman and other highly susceptible ind ividuals with comprised immune systems. Thorough cooking of such animal foods reduces the

risk of ilIness.



