XO Deviled Eggs | scallion, caviar, fresh herbs 9

Spicy Nduja | Journeyman spreadable salami, pickled vegetables, grain mustard, crispy sourdough 14

Smoked Salmon Plate| cold smoked salmon, capers, creme fraiche, red onion, bagel chips 12

Short Rib Nachos | slow braised beef short rib, Mexican cheese, tomato, onion,peppers sour cream 12
*Hamachi | passion fruit, purslane, dill, pickled nopales 16

Chicken Liver Mousse | pani purt, huckleberry, cherry mostarda 10

Ala Carte Crispy Chicken Taco / lettuce, succulent salsa, queso enchilado 4
Ocean Trout Rillet Cones / steelhead trout, lemon, shallot, dill, creme fraiche 8

House Fries | Kennebec potatoes, ketchup 5

Wine & Cocktails
$5 Buck Belvedere anyway you like!!!

Soctal 75 | Hennessy VS Cognac, Liquid Alchemist strawberry, lemon juice, Prosecco 8

Chandon Garden Spritz | aromatic, vibrant, bitter, refreshing all-natural, orange, citrus, rosemary 10

Real Old Fashioned | Woodinville Bourbon, Woodinville maple syrup, bitters, Luxardo cherry 10
End of Summer Spritz | Kettle One Botanicals grapefruit & Rose, Ladybird grapefruit soda, rose 9

Soctal Beer | Lagunita Brewery, “Lil Sumpin” American IPA 7.5% 4

$4 off All Wines By-the-Glass

Social Hour is available from 3pm-6pm daily at the bars and patios

Please refrain from any form of smoking on our restaurant property. No outside decor allowed. Gratuity of 20% is added to parties of 6+.
Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illnesses.

FINE DINING



