
FRIED CALAMARI 
pickled chiles

MOZZARELLA STICKS 
black truffle oil, marinara

ONION RING TOWER
smoked ranch, chipotle aioli

HUMMUS 
cucumber, feta, roasted tomato, pita chips

BURRATA 
fancy tomatoes, arugula, aged banyuls 
vinegar, olive oil, grilled sourdough

PARMESAN TRUFFLE FRIES  
fried in beef tallow, black truffle oil, 
finely grated parmesan cheese

CHILE GARLIC WINGS  
chile garlic sauce, sesame seeds, scallions

GRILLED CORNBREAD 
butter & hot honey

FRENCH ONION SOUP  
oxtail, gruyere, provolone, baguette

CLAM CHOWDER  
bacon, potatoes, oyster crackers

CLASSIC WEDGE SALAD  
iceberg, bacon lardons, egg, red onion, 
tomato, bleu cheese dressing 

CAESAR SALAD  
romaine, smoked trout, salt & vinegar 
chips,  Parmesan, caesar dressing

SOCIAL HOUSE SALAD 
butter lettuce, cucumber, tomato, 
champagne vinaigrette dressing

14OZ NY STRIP STEAK * | 32
bordelaise sauce

28OZ NY STRIP STEAK FOR TWO * | 52
bordelaise sauce

Pizza & Pasta
PEPPERONI PIZZA 
not your average greasy pie

TRUFFLED MUSHROOM PIZZA 
marinara, goat cheese, arugula

SOPPRESSATA, CALABRIAN 
CHILES & HOT HONEY PIZZA 
marinara, ricotta, spinach

NANA’S CHICKEN PARMESAN 
tagliatelle, mozzarella cheese, marinara

PENNE ALLA VODKA 
penne, pancetta, garlic, vodka tomato cream 
add grilled chicken +7

RIGATONI BOLOGNESE 
beef, sweet sausage, and 
veal ragu, Parmesan

Entrées
GREEK STYLE LEMON CHICKEN 
olive oil & lemon, crispy feta, 
smashed potatoes

SALMON 
warm quinoa salad, asparagus, beurre Blanc

SHORT RIB 
mashed potatoes, spinach, 
red wine reduction

Desserts
CHOCOLATE CAKE 

SEASONAL CREME BRÛLÈE 

NEW YORK CHEESECAKE 

MISSISSIPPI MUD PIE

MAC & CHEESE | 10    •     FETA SMASHED POTATOES | 8      
MASHED POTATOES | 7    •    BROCCOLINI | 8    •    ROASTED VEGETABLES | 8      

    FRENCH FRIES IN BEEF TALLOW | 7

Soups and Salads
add to salads 

grilled chicken | 7  grilled salmon | 8  steak | 9

Appetizers

Steaks
a la carte

certified USDA choice angus, all gluten free

BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY. *DENOTES ITEM IS 
SERVED RAW OR COOKED TO ORDER. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY 

INCREASE YOUR RISK OF FOODBORNE ILLNESS. FOR ALL PARTIES OF 8 OR MORE 20% GRATUITY WILL BE ADDED TO BILL.

Sandwiches
served with

a side of housemade potato chips and pickle spear

WAGYU BURGER* | 23
Tillamook cheddar, thick cut bacon

EGGPLANT | 15
fried eggplant, arugula, roasted

tomatoes, fresh mozzarella, 
lemon oil vinaigrette

FRIED CHICKEN | 17
lettuce, tomato, pickle, awesome 

sauce, potato bun

FRENCH DIP SANDWICH | 21
shaved ribeye, provolone, horseradish 

cream, jus, french baguette

SOCIAL BURGER* | 19
8oz blend of chuck, brisket & short rib, horseradish aioli, lettuce,

 caramelized onions, aged cheddar, potato roll

10OZ FLAT IRON STEAK * | 28
aji amarillo sauce

20OZ RIBEYE* | 45
bleu cheese butter

Sides
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CUCUMBER COOLER
crop cucumber vodka, elderflower, 
rosemary, citrus

BOSTON TEA PAHTY
four walls whiskey, peach, lemonade,
black tea

RASPBERRY FIZZ
gray whale gin, raspberry, citrus, soda

COOL SUMMER
ozama rum, strawberry, mint, lime

BLOODY SPRITZ
st elder blood orange, vanilla vodka,
citrus, prosecco

AVION DE PAPEL
don fulano blanco, aperol, montenegro,  lemon

ÉL PATRÓN FROZEN MARGARITA
flavored liqueur floater +3
prickly pear • mango • watermelon • coconut 
strawberry • passionfruit

CAFÈ HELADO
patron xo cafe, cold brew vodka, vanilla
vokda, coffee

867 MULE 
yuzu, lime, ginger beer float

SOBER AS A CUCUMBER
ritual zero proof gin, lemon, cucumber

CHAMPAGNE, 
Lanson Père & Fils

Champagne, FR | 100

SANCERRE, 
Barton & Guestier
Loire Valley, FR | 80

CHARDONNAY, Jordan Winery
Russian River Valley, CA | 90

PINOT NOIR, Etude
Carneros, CA | 115

RED BLEND, 
Orin Swift Abstract
California, USA | 95

CABERNET SAUVIGNON,
Caymus California
California, USA | 160

CABERNET SAUVIGNON, 
Josh Cellars
Central Coast, CA

MALBEC, 
Don Miguel Gascon
Mendoza, ARG

MERLOT, Frei Brothers
Sonoma, CA

PINOT NOIR, Laroque
Languedoc-Roussilon, FR

CÔTES DE PROVENCE 
ROSÉ, Fleur De Mer
France

Classic Cocktails
ESPRESSO MARTINI
cold brew vodka, vanilla vokda, coffee 
liqueur, irish cream, espresso

WOODFORD RESERVE OLD FASHIONED
woodford reserve, orange bitters, 
angostura bitters

MEZCAL NEGRONI
xicaru mezcal, carpano antica, campari

BOULEVARDIER
old forester rye, carpano antica, campari

MOSCOW MULE
corvus vodka, lime, ginger beer

SPICY MARGARITA
ghost blanco tequila, triple sec, lime

SANGRIA
red or white, assorted juices

BBS Cocktails

DRINKS
Red

BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A 
PERSON IN YOUR PARTY HAS A FOOD ALLERGY. FOR ALL PARTIES OF

 6 OR MORE 20% GRATUITY WILL BE ADDED TO BILL.

Reserve List
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ALBERIÑO, MartÍn Códax
Galacia, ES

CHARDONNAY, 
William Hill North Coast
Napa  Valley, CA

PINOT GRIGIO, Da Vinci
Veneto, IT 

SAUVIGNON BLANC, 
The Crossing
Marlborough, NZ

PROSECCO, La Marca
Veneto, IT

BRUT ROSÉ, La Marca
Veneto, IT

White
14 | 21 | 48

14 | 21 | 48

13 | 20 | 45

15 | 23 | 52

15 | 23 | 52

15 | 23 | 52

Non-Alcoholic

#BeSocial

Large Format Cocktails
SANGRIA CARAFE
red or white, blended wines, assorted fruit
 juices, soda

MIDNIGHT MASS
bacardi black, lime, pineapple

MEGA MULE
just as it sounds... 96oz moscow mule
upgrade to tito’s vodka +10

45

55

75

serves 3-6

6oz | 9oz | Bottle 6oz | 9oz | Bottle

jello shots  assorted flavors | 6


