
R E S T A U R A N T  W E E K
L U N C H  F R I D A Y  -  S U N D A Y    1 1  A M   -    4  P M

STARTERS
RICOTTA CROQUETTES

honey, sea salt

MEXICAN STREET CORN
chipotle mayo, parmesan cheese, lime

STRAWBERRY & GOATCHEESE SALAD
Spinach-arugula, candied walnuts, raspberry vinaigrettes

ROASTED BEETS & BURRATA 
Golden & red beets, wild arugula, caramelizedalmonds, orange 

citrus vinaigrette

SOUP DU JOUR

ENTREES
THE SOCIAL BURGER*

caramelized onions, sautéed mushrooms, onion cheddar cheese, 
house-made steak sauce, crispy fries

GRILLED CHICKEN SANDWICH   
tomato, chipotle aioli, lettuce, pickled cucumbers, pepper jack, 

bacon, crispy fries 

PORCINI MUSHROOM RISOTTO
garlic, white wine, cream, herbs, truffle oil, parmesan, bread

MARGHERITA*
tomato sauce, mozzarella, parmesan, basil, olive oil

BEE STING*
soppressata, chili oil, honey, mozzarella, oregano, parmesan



RESTAURANT WEEK
DINNER TUESDAY - SATURDAY 4 PM - CLOSE

$45 plus tax & gratuity

STARTERS
STRAWBERRY & GOATCHEESE SALAD

Spinach-arugula, candied walnuts, 
raspberry vinaigrettes

ROASTED BEETS & BURRATA 
Golden & red beets, wild arugula, caramelized

almonds, orange citrus vinaigrette

MAC & CHEESE
Cavatappi pasta, toasted breadcrumb crust, Aged 

cheddar & gruyère cream

MAINS
STEAK FRITES 

10 oz NY strip, Velvet Herb Steak Sauce, 
parmesan truffle fries

GOLDEN SEARED SALMON
spiced cauliflower purée, lemon chives, 

asparagus, beurre blanc

CHICKEN PICATTA
white wine, garlic, capers, pepperoncini, arugula, 

parmesan, lemon, parsley, roasted potatoes

DIAVOLA PIZZA*
tomato, fresh mozzarella, calabrian peppers, 

pistachio mortadella, red peppers

SHORT RIB PIZZA* 
mozzarella, garlic, onion cheddar, 

caramelized onion, cream cheese, parmesan, blue 
cheese, red wine onions

DESSERT
- TIRAMISU-

 mascarpone, amareto, lady fingers
- BASQUE CHEESECAKE-

butter-scotch sauce, vanilla ice cream, whipped 
cream raspberry, lemon, passion fruit, 

blood orange

cocktails
THE GARDEN MULE  15

Tito's Vodka, red bull cucumber, lime juice,
cucumber juice, ginger beer

STAMFROD SOUR       1 5
Bulleit Bourbon, lemon, honey syrup, egg 

white, Angostura bitters
SOCIAL HOUR SPRIT'Z  16
Aperol, prosecco, blood orange, 

fresh mint, soda
SATURDAY NIGHT OLD FASHION  16

Woodford Reserve, demerara, orange, 
Angostura & mole bitters

MIDNIGHT NEGRONI   15
Hendrick's Gin, Campari, sweet vermouth, 

rose water
SPICED MEZCAL MARGARITA   15

Mezcal, prickly pear liqueur, 
 lime juice, agave 

BEE'S KNEE'S    15
Gin, lemon juice, lavender honey syrup

 LYCHEE MARTINI     15
Ketel One Citron, lychee purée, Lillet Blanc, 

lychee liqueur
SOCIAL RASPBERRY SMASH   15

Raspberry vodka, fresh raspberries, 
pineapple juice

CAFE-MIEL ESPRESSO MARTINI  16
Ketel One, espresso, nitro cold brew, 

Kahlúa, honey syrup, cinnamon
SPICED PEAR MOJITO14

Light rum, spiced pear syrup, lime juice, 
fresh mint

HUDSON SANGRIA 
red wine, brandy, St. Germain, orange juice, 

prickly pear liquor, fresh fruit

shorty 13, carafe 30
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