AFTERNOON MENU
3pm- 5pm Daily

APPETIZER

SHRIMP COCKTAIL
Guacamole, Spicy Cockrtail Sauce ¢ 16

GRANDMA ROSE’S MEATBALLS
Beef & Veal, Caramelized Onions,
Tomato & Horseradish Sauce e» 12

ROCK SHRIMP & CRISPED CALAMARI
Caper Aioli ¢» 14

GRILLED PEPPERONI FLATBREAD

Sopressata, Fresh Mozzarella, Parmesan ¢» 15

SPICY PIGS IN THE BLANKET
Smoky House Ketchup ¢ 12

“LOLLIPOP” CHICKEN WINGS
Buffalo Style, Blue Cheese Dipping Sauce ¢» 12

MAIN

Sour © SALADS

ROAST TOMATO BISQUE
Grana Padano Crostini, Basil Oil e 10

SPLIT PEA SOUP
Pickled Green Beans, Tasso Ham ¢» 10

GRILLED CHICKEN
Fruit & Nut Salad, Cherries, Figs, Pears,
Cashews, Pomegranate Vinaigrette ¢» 18

CAESAR SALAD e» 12
Pretzel Croutons, Parmesan
With Grilled Chicken ¢» 18
With Grilled Shrimp ¢ 20

ICEBERG WEDGES
Crunchy Bacon, Tear Drop Tomatoes,

Blue Cheese Dressing ¢» 14

SOCIETY CAPRESE
Burrata Cheese, Rosso Brunno Tomatoes,
Basil, EVO e 17

STEAK FRITES
Sirloin Steak, French Fries, Béarnaise ¢» 24

ORECHIETTE PASTA
Foraged Mushrooms, Shaved Brussels Sprouts,
Roasted Tomatoes, Asparagus, Pecorino Cheese ¢» 19

SW FISH & CHIPS
Pacific Cod, Chunky Tartar Sauce ¢» 19

BBQ PULLED PORK ROLL
Shishito Peppers, Herb Fries ¢ 17

SIRLOIN BURGER ¢» 15

Fried Egg ¢» 3

BuiLpD YOUR OWN

FILET SLIDERS

Caramelized Onions, Horseradish Cream,
Herb Fries ¢» 20

“SLOPPY JOSEPH” SLIDERS
Chopped Sirloin, Butter Pickles,

Sweet Potato Fries e» 15

GRILLED HAM & CHEESE
Kurobuta Ham, Gruyere Cheese, Frisee Salad,
Poached Egg ¢» 16

AMERICAN KOBE BURGER ¢» 19

Lettuce, Tomato, French Fries

Each Additional Ttem ¢» 1
Caramelized Onion * Tobacco Onions * Bacon
Cheese - Blue ® Swiss

Avocado * Mushroom ¢ Roasted Jalapeno
Cheddar ¢ American

“Sloppy Joseph Style” ¢» 3

All parties of 7 o more are subject to an 18% gratuity
Vegetarian, Vegan, and Allergen menius are available ipon request




