
Why the Pineapple?

Pineapples have been a symbol of hospitality
since the European discovery of the New World.
Royalty would give the precious fruit—imported

at great expense—to their most distinguished guests.
Over time, the pineapple evolved into an

international symbol of hospitality.

At Social, we humbly try to continue this
tradition in everything we do. Our pineapple 
logo is a daily reminder that providing true 

hospitality for our guests is our number one priority.

Thank you for joining us tonight, and cheers!

• A 3% service fee is added to all checks to help offset rising operational
costs, inlcuding but not limited to, insruance, labor, credit card

processing, and rising property taxes. At Social, the gues comes first,
therefore this fee will gladly be removed upon request. This fee is

automatically removed for all cash payments.  •



SOCIAL STANDARDS

11.75Whiskey Smash
Bourbon, Fresh Lemon, 
Mint Syrup, Fresh Mint

11.75Lavender Sour
Vodka, Ginger Cognac, 
House-Crafted 
Lavender-Infused Sour, 
Fresh Lavender11.75Social's G & T

Spring44 Gin, House-Made 
Tonic Syrup, Soda Water 11.75Sgt. Pepper

Tequila, Fresh Lemon,
Pineapple, Vanilla Bean, 
Black Pepper Extract, 
Pink Peppercorn Rim

13.25Wishful Thinking
Cognac, Chai Liqueur, 
Roasted Pineapple Liqueur, 
Bitters, Fresh Lemon

12.75Mama Loves Mango
Gin, Hibiscus Liqueur, 
Becherovka, Pomegranate, 
Maple-Mango-Cinnamon 
Syrup, Fresh Lime,
Thai Chili Bitters

12.75Pepperontini
Vodka or Gin, 
Pepperoncini Brine,
Olive Brine, Sea Salt

14.25Orchard Fire
Amontillado Sherry, 
Sfumato Rabarbaro Amaro, 
Pear Brandy, Apple 
Bitters, Fresh Lemon

15.50Old Stogie
Rye Whiskey, Brown Sugar, 
Orange Bitters, Smoked 
Peach-Earl Grey Tea

13.25Crystal Cosmo
Vodka, Dry Curaçao, 
Dolin Blanc Vermouth, 
White Cranberry Juice, 
Orange Bitters, Citric Acid,
Orange Blossom Water

14.50Desert Negroni
Mezcal, Punt e Mes,
Cynar, Xocolatl Mole
Bitters, Orange Peel

13.25Corner Kick
Scotch, Tamarind, 
Elderflower Liqueur, 
Maple-Mango-Cinnnamon 
Syrup, Fresh Lemon, 
Pineapple Juice

15.75Marble Rye
Rye Whiskey, Bénédictine, 
Punt e Mes, Cynar, 
Toasted Caraway Bitters

13.75La Bicyclette
Gin, Elderflower Liqueur, 
Lillet Blanc, Apple Bitters

13.50Featured Cocktail
"Sasquash"
Bourbon, Braulio Amaro, 
Allspice Dram, Absinthe, 
Maple-Butternut Squash 
Syrup, Fresh Lemon, 
Orange Juice, Bitters
• By Adam



SEASONAL OFFERINGS

10.75Feelin' Hot Hot Hot
Bourbon, Ginger Liqueur, 
Hot Honey, Fresh Lemon, 
Black Lemon Bitters, 
Hot Water

12.75Figgy Stardust
Vodka, Aperol, Fig-Balsamic
Vinegar, Vanilla Bean Syrup, 
Fresh Lemon, Soda Water

12.75Pear Pressure
Gin, Rhubarb Liqueur, 
Walnut Liqueur, 
Pear Liqueur, 
Fresh Lemon, Rosemary, 
Apple Bitters, Soda Water

12.50Veni, Vidi, Vici
Tequila, Ginger Liqueur, 
Calabrian Chili Amaro, 
Allspice Dram, Bitters
Blend, Fresh Lime

13.25Tingus Pingus
Overproof Dark Rum, 
Buzz Button Liqueur, 
Mulled Hot Cider, 
Cinnamon-Bark Syrup,
Fresh Lemon

13.75Old & Bitter
Old Tom Gin, Salers 
Gentian Aperitif, Vanilla 
Bean Syrup, Bitters Blend

13.75Thai Fighter
Aged Rum, Forest Liqueur, 
Thai Tea, Brown Sugar, 
Cream, Boba Pearls

THROWBACKS

12.75Old Fashioned
Rye Whiskey, Demerara, 
Bitters Blend, Lemon Peel
• circa 1870

12.25Mexican Standoff
Mezcal, Fresh Lime, 
House-Made Grenadine, 
Bitters, Soda Water
• circa 1937

12.75French Martini
Vodka, Pineapple Juice,
Crème de Framboise
• circa 1982

11.75Scotch Highball
Blended and Single Malt 
Scotch, Soda Water
• circa 1895

15.25Vieux Carré
Cognac, Rye Whiskey,
Sweet Vermouth,
Bénédictine, Bitters
• circa 1938



DESSERT COCKTAILS

13.50Tiger Lilly
Tequila, Amaretto, 
Pomegranate Liqueur,
Ginger-Turmeric Syrup,
Lime, Blood Orange Soda

13.25OMG PSL
Espresso-Infused Vodka, 
Cold Brew, Pumpkin Purée,
Pumpkin Spice Syrup, Cream

13.50Lost in Translation
Japanese Whiskey, Amaro
Nonino, Demerara, Orange
Bitters, Muddled Pineapple

13.75Mint Condition
Cognac, Branca Menta,
Crème de Menthe,
Chocolate Bitters,
Coconut Cream

FEATURED WHISKEY FLIGHT

Featured Three-Spirit Flight. Three, 1-oz Pours at a 35% Discount. $29
 

Weller 
Special Reserve

Classic bourbon notes. 
Vanilla, orchard fruit, 

caramel, cinnamon, 
tobacco spice, toffee.
Medium, warm finish.

• NAS, 45% ABV •

Weller
12 Year

Rich, full bodied, and 
sweet. Apricot, caramel,
charred oak, dark fruit, 

hazelnut, pecan, and
marzipan. Long finish.

• 12 Year, 45% ABV •

Weller
Full Proof

Full proof = barrel 
entry proof. Classic 

Weller flavors on
overdrive. Lots of 

fruit, caramel, vanilla.
• NAS, 57% ABV •

W.L. Weller is a wheated bourbon originally created by the Stitzel-Weller Distilling Company. The brand
is named after William Larue Weller, a distiller who is credited by some as being the first to use wheat as 
the secondary grain in straight bourbon—as opposed to the more commonly used rye. This flight aims to 
give as many people as possible a chance to try these hard-to-find offerings at an uninflated price point.

LUXURY LIBATIONS

Premium Drinks Made with Unique, Rare, and Allocated Ingredients

75Luxe Manhattan
George T. Stagg Cask 
Strength 15-Year Bourbon, 
Cocchi Barolo Chinato 
Nebbiolo Vermouth, Angostura 
Limited Edition 200 Bitters

45Luxe Aged Daiquiri
Bacardi Facundo Paraiso 
XA Rum, Fresh Lime, Sugar

75Luxe French 75
Martel Cordon Bleu Cognac, 
Fresh Lemon Juice, Sugar,
Nicolas Feuillatte Champagne

68Luxe Last Word
Tanqueray Malacca Limited 
Edition Gin (Extinct), Green 
Chartreuse V.E.P., Luxardo 
Maraschino Perla Dry 
"Riserva Bicentenario", 
Freshly Squeezed Lime



NON-ALCOHOLIC OPTIONS

This page has our alcohol-free & non-alcoholic cocktails, beer, & wine.
We also have a range of alcohol-free and non-alcoholic* spirits which 
our talented bar team can use to mix up the dry drink of your dreams.

Dry Drinks

12.50Virgroni
Seedlip Herbal N/A Spirit, 
Giffard N/A Aperitif, House-
Made Tonic Syrup, N/A Bitters

8.75Stubborn Mule
Pineapple, Lime, Ginger Beer

9.75Howdy Doody
Ginger Turmeric Syrup,
Thai Tea, Cream

10.25Silver Spritz
Seedlip Citrus N/A Spirit, White 
Cranberry Juice, Soda Water,
Orange Flower Water

10.25Furever Friend
Pineapple, Fresh Lime, Maple-
Mango-Cinnamon Syrup, 
Coconut Cream, Jalapeño

12.75Perfect Match
Dhos Gin Alternative, Verjus, 
House-Crafted Tonic Syrup,
N/A Orange Bitters

8.75She's On Fire
Hot Honey, Cinnamon,
Fresh Lemon, Hot Water

9.75IYKYK
Fresh Lemon, Orange Juice, 
Pumpkin Purée, House-Made 
Pumpkin Spice Syrup, Soda

Non-Alcoholic Beer and Wine

7Erdinger Weissbier
• Non-Alcoholic Hefeweizen [<0.5%]

7Athletic Upside Dawn
• Non-Alcoholic Golden Ale [<0.5%]

8Guinness 0
• Non-Alcoholic Stout [<0.5%]

7Athletic Run Wild
• Non-Alcoholic India Pale Ale [<0.5%]

12Leitz Sparkling Riesling
• Non-Alcoholic White Wine [<0.05%]

12Leitz Pinot Noir
• Non-Alcoholic Red Wine [<0.5%]

Alcohol-Free and Non-Alcoholic Spirits

8Dhōs Gin Alt
• Non-Alcoholic [<0.5% ABV]

7Lyre's Triple Sec Alt
• Non-Alcoholic [<0.5% ABV]

7Free Spirit Tequila Alt
• Non-Alcoholic [<0.5% ABV]

7Lyre's Amaretto Alt
• Alcohol-Free [0.0% ABV]

7Lyre's Silver Rum Alt
• Non-Alcoholic [<0.5% ABV]

7The Pathfinder Amaro
• Non-Alcoholic [<0.5% ABV]

7Free Spirit Bourbon Alt
• Non-Alcoholic [<0.5% ABV]

8Seedlip Options
• Grove, Garden, Spice, N/A [<0.5% ABV]

7Giffard Aperitif Bitter
• Non-Alcoholic [<0.5% ABV]

9Three Spirit Options
• Livener, Nightcap, A/F [0.0% ABV]

*Per US government regulation, Non-Alcoholic = <0.5% ABV and Alcohol Free = 0.0% ABV. 
Non-alcoholic products contain a similar ABV as apple juice or a ripe banana.



SOCIAL PLATES

Please ask your server about options for any dietary restrictions or allergies
Gluten-free chips available upon request - $2

7.75Olives Æ Ô
Sicilian Castelvetrano Olives

9.50Deviled Eggs Ô
Chive, Smoked Paprika, Crispy Speck

10.50Baby Potatoes and Dipping Sauce Trio Å Ô
Oven-Roasted Baby Potatoes, Parmesan, Tomato Crema, 
Curry Mayo, Ketchup

10.50Bavarian Pretzel Å
Rosemary Sea Salt, House-Made Brie Mustard

9.75Blistered Shishito Peppers Æ Ô
Japanese Mild Peppers, Olive Oil, Salt, Side of Miso Soy Sauce

11.25Winter Salad Ô Å
Vegetable Slaw, Goat Cheese, Pears, Cranberries, Golden Raisins,       
Butternut Squash, Candied Pecans, Maple-Dijon Vinaigrette

12.50Toasted Spice Hummus Æ
Pine Nuts, Olive Oil, Paprika, Side of Pita, Cucumber, Carrot

12.75Mexican Street Corn Dip Å Ô
Roasted Sweet Corn, Queso Fresco, Pico de Gallo, Cilantro, 
Lime, Tortilla Chips

13.75Gourmet Grilled Cheese & Cup of Tomato Soup Å
Smoked Gouda, Aged Cheddar, and Mozzarella Trio on Sourdough
• Upgrade to a Bowl for $3, Add Smoked Speck to Grilled Cheese for $1.50

15.25Smoked Salmon Pâté
House-Smoked Salmon, Cream Cheese, Capers, Fresh Dill, 
Lemon Herb Crostini 

17.50Short Rib & Mash
Braised Short Rib, Cheesy Mashed Potatoes, Red Wine Gravy,
Crispy Onion Straws, Served over Sourdough

17.75Steak Sliders (3)
Chili Rubbed Tri-Tip Steak, Chimichurri, Cheddar Cheese, Relish-
Coleslaw,  Crispy Onion Straws, Side of Potatoes and Tomato Crema 

17.75Lobster Mac and Cheese
Cavatappi Pasta, Lobster, Bone Marrow Butter, Roasted
Tomatoes, Creamy Three-Cheese Sauce
• Substitute Gluten Free Penne Pasta for $2

Å Vegetarian     Æ Vegan    Ô Gluten Free   Ï Raw
Consuming raw or under-cooked meats, poultry, shellfish or eggs may increase 

your risk of food-borne illness, especially if you have a medical condition



CHEESE & CHARCUTERIE
Gluten Free Crackers Available Upon Request - $2

CHEESE & CHARCUTERIE BOARD
Jamón Serrano, Speck, Finocchiona, Three Featured Cheeses, Olives,

                                                                                           Pickled Veg, Dried Fruit, Nuts, Crackers, Jam, Whole Grain Mustard                                                                                           
• 33.75 •

BAMBOO BOARD ÆÔ
Roasted Tomatoes, Fresh Fruit, Artichoke Hearts, Cucumber Salad, 

Pickled Vegetables, Citrus-Olive Salad, Candied Peanuts, 
Roasted Pistachios, Gluten Free Crackers 

• 18.75 •

BUFFALO TARTARE Ï
Buffalo Tartare, Bone Marrow Butter, Lemon-Dijon Sauce, Pickled  

Vegetables, Grilled Toast Points
• Add a Bone Luge for $6 •

• Choice of Tequila, Bourbon, Gin, Vodka, or Rum •

•19.25•

SINGLE CHEESE BOARD Å
Featured Cheese of Your Choice, Nuts, Dried Fruit, House Jam, Crackers 

• 11.50 •

CHEESE FLIGHT Å
Three Featured Cheeses, Nuts, Dried Fruit, House Jam, Crackers

• 22.75 •

WILD GAME BRAT PLATTER 
Four Wild Game Brats, Pickled Red Onions, House-Made Brie

Mustard, Horseradish Cream, Whole Grain Mustard, Olives, Crostini
• 29.75 •

DESSERTS

10.25PEANUT BUTTER PIE ÔÅ
Reese's Peanut Butter Cups, 
Chocolate, Caramel

10.25LIMON CHEESECAKE ÔÅ
Limoncello, Berry Coulis,
Shortbread Crust, Whipped Cream

10.50DECADENT BROWNIE ÔÅ
Caramel, Whipped Cream, 
Candied Peanuts 
• Scoop of Vanilla Bean Ice-cream $3

10.25CHOCOLATE CAKE Å
Caramel Sauce,
Maple Cream Cheese Frosting
 

10.75BREAD PUDDING Å
Maple Cream Cheese Frosting, 
Caramel, Candied Peanuts 

10.75TIRAMISU Å
House-Made Cold Brew, 
Cognac, Lady Fingers, 
Mascarpone, Dark Chocolate 



SOCIAL HOUR

Offered Sunday through Thursday from 4-6 PM and all evening Tuesday

Drink

Whiskey Smash
Bourbon, Fresh Lemon, Mint

Syrup, Fresh Mint
• 7.75 •

Sgt. Pepper
Tequila, Fresh Lemon, Pineapple, 
Vanilla Bean Syrup, Black Pepper 

Tincture, Pink Peppercorn Rim
• 8.75 •Lavender Sour

Vodka, Ginger Cognac,
House-Crafted

Lavender-Infused Sour,
Fresh Lavender

• 8.75 •

Social's G & T
Spring44 Gin, House-Crafted

Tonic Syrup, Soda Water
• 7.75 •

La Bicyclette
Gin, Elderflower Liqueur, 
Lillet Blanc, Apple Bitters

• 9.75 •

Feelin' Hot Hot Hot
Bourbon, Ginger Liqueur, 
Hot Honey, Fresh Lemon, 

Bitters, Hot Water
• 8.75 •

Angeline Chardonnay
California

• 7 •

Monferrato Dolcetto
Piedmont, Italy

• 7 •

Ayinger Bavarian Pils
Pilsner

• 6 •

Marqués de Cáceres Cava
Brut Sparkling Wine, Spain

• 7 •

Eat

Olives  • 5.25 •
Sicilian Castelvetrano Olives

Deviled Eggs   • 6.50 •
Chive, Smoked Paprika, Crispy Speck

Bavarian Pretzel  • 7.75 •
Rosemary Sea Salt, House-Made Brie Mustard

Mexican Street Corn Dip  • 8.75 •
Roasted Sweet Corn, Queso Fresco, Cilantro, Lime, 

Pico de gallo, Tortilla Chips

Grilled Cheese & Tomato Soup  • 9.50 •
Half Grilled Cheese (Gouda, Aged Cheddar, and Mozzarella Trio)    

Cup of Tomato Soup

Social Hour Charcuterie Board  • 11.50 •
Jamón Serrano, Rotating Featured Cheese, Olives, Sweet Peppers, 
House-Pickled Vegetables, Nuts, Crackers, Stone Ground Mustard
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