S %TY

HAND GUT FRIES

SKIN-ON KENNEBEC POTATOES
FRIED IN BEEF TALLOW (GF, DF)

SMALL9 LARGE 13
PICK TWO SAUCES PICK THREE SAUCES

CHIPOTLE LIME AIOLI
GARLIC AIOLI
TRUFFLE AlOLI
TOMATO AlOLI
CURRY KETCHUP
RANCH
GREEN GODDESS DIP +1

V = VEGETARIAN, GF = GLUTEN FREE, DF = DAIRY FREE




KITCHEN HOURS:
SUNDAY-THURSDAY 5-9PM
FRIDAY-SATURDAY 3-10PM

JOIN US FOR WING WEDNESDAYS 5PM-CLOSE

SPECIALTY
& OTHER BITES

CHOPPED SALAD (\) 14
GREENS, CUCUMBERS, BROCCOLI, RED ONION,
TOMATO, RADISH, CRISPY SHALLOTS,
GREEN GODDESS DRESSING

CRISPY BROCCOLI (V) 16
PARMESAN TEMPURA BROCCOLI FLORETS,
JALAPENO MINT YOGURT, SPIGED HONEY

GRILLED CHEESE BITES (V) 12
SOURDOUGH, SHARP CHEDDAR AND SWISS,
TOMATO AIOLI

SOCIETY SLIDERS 22
THREE MINI BEEF PATTIES ON BRIOCHE,
SWISS, GARLIC AIOLI, CARAMELIZED ONION,
BALSAMIC GLAZE

SAUSAGE SAMPLER (GF, DF) 16
ITALIAN AND POLISH SAUSAGES,
WHOLE GRAIN MUSTARD, GARLIC AIOLI

SOMETHING  DOUGHNUT HOLES 11

CINNAMON SUGAR,
SWEET CHOCOLATE SAUCE, CARAMEL

CONSUMING RAW OR UNDERCOOKED FOODS MAY
INCREASE YOUR RISK OF FOOD-BORNE ILLNESSES



COCKTAILS

ALAMO PINTADO 14 -~
BLANCO TEQUILA, GHOST PEPPER BRANDY,
LIME, ORANGE LIQUEUR, PASSIONFRUIT PUREE

BLUEBERRY LEMON DROP 14
BLUEBERRY VODKA, LEMON, SUGAR

LYCHEE MARTINI 14
FORD'S GIN, ST. GERMAIN, ORANGE LIQUEUR,
LEMON, LYCHEE PUREE

1944 MAI TAI 15
GOLD RUM, COINTREAU, ORGEAT, LIME,
DARK RUM

SUNNY FIELDS 14
FOUR ROSES STRAIGHT BOURBON, SUGAR,
LEMON, ROTATING BITTERS

SENOR BUELLTON'S OLD FASHIONED 15
HINE VSOP COGNAC, ORANGE LIQUEUR,
ANGOSTURA BITTERS

Ask about our daily special!

WINE

MONETTO PROSECCO 11/38
FIRESTONE SAUVIGNON BLANC 11/38
BRICK BARN ROSE 13/48

LAVENDER & OAK ROSE 10/40
FABLEIST CHARDONNAY 12/46

PRESQU'ILE PINOT NOIR  15/52

HITCHING POST BIG CIRCLE SYRAH 14/48
LAVENDER & OAK RED BLEND 13/40
BECKMAN CUVEE LE BEC 15/56

JUSTIN CABERNET SAUVIGNON 16/60
JDUSI PINOT GRIGIO 10/38




DRAFT BEERS

ACE PINEAPPLE CIDER 9

COORS LIGHT 8

MODELO ESPECIAL 8

FIGUEROA MT. AGUA SANTA 9

FIRESTONE 805 8

FIRESTONE CALI SQUEEZE 9

FIRESTONE MOUNTAIN 101 BLONDE 8
DRAUGHTSMAN AWESOME POSSUM 9
FIGUEROA MT. POINT CONCEPTION 9

TOPA TOPA CHIEF PEAKIPA 9

FIRESTONE MIND HAZE IPA 9

FIGUEROA MT. DANISH RED 9
DRAUGHTSMEN MEAT & POTATOES PORTER 8
DRAUGHTSMEN CZECH PLEASE! PILSNER 9
THERE DOES NOT EXIST (ROTATING TAP) 9

BOTTLES AND GCANS

BUD LIGHT 6
PACIFICO 6
MICHELOB ULTRA 7
MILLER LITE 6
STELLA ARTOIS 7
COORS BANQUET 6
GUINNESS 10
CORONA (N/A) 6

LOUNGE HOURS:
SUNDAY-THURSDAY 5-10PM
FRIDAY-SATURDAY 3PM-MIDNIGHT




LIQUOR

CUTWATER~9

TITOS ~ 1

SMIRNOFF BLUEBERRY VODKA ~ 9
REFIND KUMQUAT VODKA ~9
KETEL ONE ~ 10

GREY GOOSE ~ 12

FORD'S - $9

BOMBAY SAPHIRE - $11
HENDRICKS - $13

TANQUERAY -$ 9

KROBAR BUTTERFLY PEA GIN - §9

BACARDI SILVER 9

BACARDI GOLD 9

CAPTAIN MORGAN 9

MALIBU 9

GOSLINGS DARK RUM 9

HAZARD REEF DARK 10

HAZARD REEF NAVY STRENGTH 13

BALI HAI DARK RUM 10
SCOTCH

JONNIE WALKER BLACK LABEL 11

GLENLIVET 12 YEAR 12

LAPHROAIG 12 YEAR 15

MACALLEN 15 YEAR 24

Prices based on a 1.5 oz pour S




LIQUOR

PUEBLO VIEJO BLANCO 9
PUEBLO VIEJO REPOSADO 9
PUEBLO VIEJO ANEJO 15
LALO 14

PATRON SILVER 15

SIETE LEGUAS 15

DEL MAGUEY VIDA MEZCAL 9
NOSOTROS BLANCO 11
NOSOTROS REPOSADO 12
NOSOTROS ANEJO 15
NOSOTROS MEXICANO MEZCAL 15
CASAMIGOS REPOSADO 13
LA LUNA MEZCAL 15

DON JULIO 1942 39

CLASE AZUL 29

WHISKEY

FOUR ROSES BOURBON 9
JACK DANIELS 10

JACK FIRE 9

JAMESON 10

BULLEIT BOURBON 9
BULLEITRYE 9

MAKERS MARK 9
CROWN ROYAL 9
CROWN APPLE 9
WOODFORD BOURBON 12
BASIL HAYDEN 15
ANGEL'S ENVY 13

ROD & HAMMER BOURBON 12
REFIND RYE 14

BLACK MARKET RYE 11




	fry
	SOCIETY
	HAND CUT FRIES
	skin-on kennebec potatoes fried in beef tallow (gf, df)
	Small 9
	pick two sauces

	Large 13
	pick three sauces
	Chipotle Lime aioli Garlic AIOLI Truffle AIOLI Tomato AIOLI Curry Ketchup Ranch GREEN GODDESS DIP +1


	kitchen hours: sunDAY-thuRSDAY 5-9PM friDAY-satURDAY 3-10PM
	join us for Wing Wednesdays 5PM-close

	Specialty & OTHER BITES
	CHOPPED SALAD (V)   14 GREENS, CUCUMBERS, broccoli, red onion, tomato, Radish, crispy SHALLOTS, green goddess dressing
	Crispy Broccoli (V)   16 parmesan Tempura broccoli florets, jalapeño mint yogurt, spiced honey
	Grilled Cheese Bites (V)   12 Sourdough, sharp cheddar AND SWISS, tomato aioli
	Society Sliders  22 Three mini beef patties on brioche, swiss, garlic aioli, caramelized onion, balsamic glaze
	SAUSAGE SAMPLER (GF, df)  16 Italian and polish sausages, whole grain mustard, GARLIC AIOLI


	SOMETHING SWEET
	Doughnut Holes  11 cinnamon sugar, chocolate sauce, caramel

	COCKTAILS
	Alamo Pintado   14 Blanco Tequila, Ghost Pepper Brandy, Lime, orange liqueur, Passionfruit Purée
	Blueberry Lemon Drop   14  Blueberry Vodka, Lemon, sugar
	Lychee Martini 14 Ford’s Gin, St. Germain, orange liqueur, Lemon, Lychee Purée
	1944 Mai Tai   15 Gold Rum, Cointreau, Orgeat, Lime, Dark Rum
	Sunny Fields   14 Four Roses Straight Bourbon, sugar, Lemon, rotating Bitters
	Señor Buellton's Old Fashioned   15 Hine VSOP Cognac, Orange Liqueur,  Angostura Bitters

	WINE
	monetto prosecco   11/38 Firestone Sauvignon Blanc   11/38 Brick Barn Rosé   13/48 lavender & oak Rosé   10/40 Fableist Chardonnay   12/46 Presqu'ile Pinot Noir   15/52 Hitching Post Big Circle Syrah   14/48 lavender & oak red blend   13/40 Beckman Cuvée Le Bec   15/56 Justin Cabernet Sauvignon   16/60 J Dusi Pinot Grigio   10/38

	DRAFT BEERS
	BOTTLES AND CANS
	LIQUOR
	Vodka Cutwater ~ 9  Titos  ~ 11 Smirnoff Blueberry Vodka ~ 9 Refind Kumquat Vodka  ~ 9 Ketel One  ~ 10 Grey Goose  ~ 12   Gin Ford’s - $9 Bombay Saphire - $11 Hendricks - $13 Tanqueray -$ 9 Krobar Butterfly Pea Gin - $9   Rum Bacardi Silver   9 Bacardi Gold   9  Captain Morgan   9 Malibu   9 Goslings Dark Rum   9 Hazard Reef Dark   10 Hazard Reef Navy Strength  13 Bali Hai Dark Rum   10   Scotch Jonnie Walker Black Label   11 Glenlivet 12 year  12 Laphroaig 12 year   15 MaCallen 15 year   24

	LIQUOR

