
 
$39 Early Dinner Prix-Fixe 

available Wednesdays, Thursdays & Sundays 

STARTERS 
Social Club Salad 

mixed baby greens, oven roasted red & yellow baby beets, diced red onion, caramelized pecans,                                                       
fresh blueberries, chèvre croutons, raspberry champagne vinaigrette 

Rockin’ Arugula Salad (gf) 
baby arugula, fresh watermelon, strawberries, toasted almonds, crumbled aged feta cheese,    

heirloom cherry tomatoes, blood orange vinaigrette 

Asian Ginger Salad (df) 
shredded napa cabbage, radicchio, carrots, cucumber, crispy wonton, ginger dressing  

Jumbo Lump Crab Cake (df) 
pan seared rhode island lump crab, dijon aioli, & charred lemon 

Tuna Tacos (df) 
fresh tuna, mango salsa, lime vinaigrette, fresh avocado puree, crispy wonton shells 

Braised Short Rib Sliders (df) 
roasted strawberry barbecue sauce, coleslaw, potato bun, gherkins  

Pizzetta 
oven roasted tomatoes, fresh mozzarella, basil 

Steamed Prince Edward Island Mussels 
pancetta, heirloom tomato, sweet corn, leeks & garlic white wine consommé, toasted baguette 

 
Truffled Pizzetta 

truffled cremini mushrooms, fresh mozzarella 

20% Gratuity will be added  
to parties of 7 or more 

SUSHI ROLLS** (df ) 
(please note that Sushi is NOT included in the prix-fixe but is available as an additional item) 

Tuna & Crab; spicy tuna, kani kama, cucumber 
Eel & Crab; mango, red crab, mayo, eel sashimi (warm) 

Social Club Roll; scallion, avocado, cucumber, toro sashimi, wasabi toboko 
Vegetable; shittake, cucumber, asparagus, avocado, scallions 

Yellowtail; scallions, avocado, cucumber, yellowtail sashimi, wasabi stem 

Choice of any Two Rolls:   $30     Three Rolls:   $40     Four Rolls:   $60     Five Rolls:   $70

Please no substitutions to the menu.    
Maximum of 6 credit cards per party.   



ENTREÉS   

Caribbean Spiced Mahi-Mahi (gf) 
sweet potato hash, cucumber relish, passion fruit beurre-blanc 

Salsiccia Orecchiette  
sweet & spicy sausage, garlic toasted broccoli rabe,  

roasted roma tomatoes, white wine broth 

Diver Scallops (gf) 
tomato saffron risotto, asparagus, truffled pesto 

Seared Wasabi Pea Crusted Tuna (df)  
stir-fried bok choy, carrots, scallion, shiitake mushrooms, 

sesame soy soba noodles, watermelon cucumber relish 

Cast Iron Seared Filet Mignon (gf)     {+$12}  
roasted fingerling potatoes, grilled asparagus, malbec demi-glaze 

Pan Roasted Organic Free Range Chicken 
smashed yukon potatoes, sugar snap peas,  

crispy carrots, port wine au jus 

Charred Vegetable Napoleon (gf) (df) 
almond pesto, fire roasted red peppers, summer squash, zucchini, portobello mushrooms,  

eggplant, asparagus & tomato, layered and served with quinoa & heirloom tomato reduction 

 

**Consuming raw or undercooked meats, fish, shellfish or fresh eggs may increase your risk of food-borne illness, especially if you have 
certain medical conditions. Before placing your order, please inform your server if anyone in your party has a food allergy. 

Mocha Tiramisu 
dark chocolate, raspberries & blackberries 

Junior’s Famous Cheesecake (gf) 
macerated strawberries, fresh cream 

Chocolate Decadence 
valrhona chocolate, dark ganache, 

mixed berries 

 
Berries & Cream (gf) 

strawberries, blueberries, raspberries

DESSERTS

SSC Funnel Fries 
powdered sugar, caramel praline


