
 
 

Smoked Wings (GF) 13
8 House smoked wings tossed in your choice of

 bourbon bbq, parmesan garlic, korean bbq,
Jerk, carolina bbq, mango habanero, spicy bbq 

or buffalo sauce, served with celery

Goat Cheese Fritters (V)(5) 11 
Topped w/ apple chutney, honey and 
almonds all on a bed of mixed greens 

Chicken Fingers (Reg/Nashville hot)(5) 14
Handmade and battered chicken strips with choice of sauce

(comes with fries)

Big Pretzel (V) (2lb) 17
Sides of smoked gouda cheese sauce, brown mustard and

cinnamon butter

Spinach and Artichoke Dip (V) 11
Spinach, artichoke, cream cheese, garlic topped with parmesan

cheese and served with pita and tortilla chips

 

Pizzas
BYO 10"/14"  12/16

proteins: pepperoni, sausage, bacon, ham, capicola, prosciutto, chicken
Veggies: onion, mushroom, bell pepper, jalapeño, tomato, basil, pickle, olive

Cheeses: mozzarella, cheddar, feta, goat cheese

Pickle Pizza (V) 10"/14" 13/17
Roasted garlic aioli, feta, dill pickle & mozzarella

Margherita (V) 10"/14" 13/17
Red sauce, sliced tomatoes, fresh mozzarella with basil

Social Piggy 10"/14" 16/20
Mozzarella, bacon jam, pepperoni, capicola, prosciutto ham, 

balsamic reduction topped with cilantro

 
 

Handhelds
(all burgers start as a double or veg patty and come with chips)

Smash Burger*  12
American cheese, lettuce, tomato and onion on a brioche bun

Social House Burger* 17
White cheddar, yellow cheddar, swiss, bacon, fried egg, haystack onions,
lettuce, tomato and jalapeños covered in a smoked gouda cream sauce,

served on a bed of fries 

Smoke Stack 16
House smoked pulled pork with your choice of BBQ Sauce, 

stacked on top of grilled ham and bacon,
 topped with an apple vinegar slaw

French Dip 16
Slow roasted and smoked shaved prime rib with white
cheddar, haystack onions, horseradish aioli served on

grilled French bread with house made au jus

The Rooster 14
Marinated grilled chicken, fresh mozzarella, spring mix,

 and red onion with pesto on a brioche bun

Salads
 

Grilled Steak Salad (GF) 16
Filet, spring mix, feta, cherry tomatoes, 

onion, roasted corn salsa
smoked almonds, balsamic vinaigrette

Southwest Salad 14
Spring mix, grilled chicken, pico de gallo, roasted corn salsa,

white cheddar cheese, fire chips, served with southwest ranch
dressing

Sesame Chicken and Avocado Salad 14
Spring mix, grilled chicken, cherry tomatoes, avocado, carrot,

cilantro, almonds with a sesame vinaigrette
 

Add-ons
Swiss, cheddar, white cheddar, pepper jack, American cheese,

fried egg, bleu cheese, bacon, mushrooms $1 ea
Jalapeño, haystack onions, onions, pickles $ .50 ea

Smashburger patty $2, Shrimp $6,
Grilled Chicken $4, Vegetarian patty $4

Fries $3
Dessert 

Layered Chocolate Cake / Elephant Ear      

10

 Sides 
Brussel Sprouts, Side Salad, Side Caesar Salad,

 House Fries, Chef's Vegetable
(Mac and Cheese or Truffle Fries $6)

5

Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish or Eggs May Increase Your Risk of Foodborne Illnesses

DF = Dairy Free - GF = Gluten Free - V = Vegetarian - * Denotes Cooked to temp
Groups of 8 or more will be charged 20% Gratuity

 

(covered with caramel and chocolate)

$1 each addtional item

Mains

Keto Bowl* 26
Filet, chicken, blackened shrimp with a Veg. medley

 on top of cilantro lime cauliflower rice with a spicy brava sauce

Chicken Marsala  $22
French green beans, house made garlic smashed

potatoes with a house made mushroom marsala sauce

      BYO Mac and Cheese 12
Cavatappi noodles with house made cheese sauce

Add:
Proteins: pulled pork, chicken breast, bacon. 3$

Veggies: haystacks, onions, mushrooms, spinach, bell pepper, jalapeño. $0.50
Sauces: BBQ sauces, Buffalo, pesto. $0.50

First Bites

The Lighter Side
Chicken Caesar Wrap 12

Grilled chicken breast, romaine, and parmesan cheese tossed
in Caesar dressing and wrapped in a grilled tortilla. 

Served with house-made chips

Power Bowl (GF) (V) 14
Sweet potato, cilantro lime cauliflower rice, kale, goat cheese,
topped with almonds and berries served with side of maple

apple vinaigrette

Crispy Brussels (V) (GF) 9
Topped with feta cheese crumbles and chilis, served

with a garlic aioli

 
 

Soup
White Chicken Chili   6

BYO Baked Potato/Sweet Potato *(GF) 13
White cheddar, bleu cheese, feta, bacon,  pulled pork, fried egg,

mushrooms, sour cream, chives, jalapeño, haystack onions, broccoli,
avocado, tomato, white chicken chili

 

 
2 puffy tacos, slaw, sliced avocado, topped with

pico de gallo, grilled pineapple and avocado lime crème
comes with chips

 

 Spicy Shrimp Tacos 14 (2)

Fried Hot Chicken Sandwich 15
Hand battered chicken breast, spice blend, pepper jack cheese, pickled

tomato, buffalo pickle chips, spring mix and red onions served with
sriracha aioli on a brioche bun 

 

 

*TAX IS INCLUDED IN PRICING



Cocktails
Cougar Juice 11

Rose wine blended with rose liqueur
and lemon juice

 
 
 

Blackberry Margarita 11
Blackberries muddled and shaken with
casamigos tequila, triple Sec, lime juice, 

simple syrup and sour mix
 
 
 

Northern Lights 11
Sour-berry and lemon vodka,

layered with blueberry Redbull and
garnished with blueberries and

a lemon wheel
 
 

Pineapple Gin Fizz 11
 Dry Gin mixed with pineapple juice,

simple syrup, lime juice and lemonade
 
 
 

SoHo Sangria 10
Kegged Sangria from St. Julien’s,
pineapple juice and orange juice

garnished with fruits
 
 
 

The Gentlemen 13
 Bourbon, averna, luxardo liqueur

bitters, luxardo cherry
orange peel garnish

 
 
 

 
Beer

Bottles / Cans
Alaskan Amber

Bell’s Official
Budweiser
Coors Light

Corona
Edmund Fitz Porter
Founders Solid Gold

Labatt Blue
Mich Ultra

New Holland Tangerine Space Machine
PBR

Perrin Seasonal 
Saugatuck Blueberry Lemonade Shandy

Shorts Soft Parade
Stella Artois
Heineken 00

 

Drafts
Bell’s 2 Hearted

Bud Lt
Founders All Day IPA

Mich Ultra
Miller Lite

Modelo Especial
Perrin Black

Social House Sangria
 

ASK ABOUT OUR ROTATING DRAFTS 
& PITCHERS

Whiskey
1792 $10

Angels Envy $15
Belle Meade $11

Belle Meade Cask $14
Belle Meade Reserve $12

Buffalo Trace $8
Bulleit $9

Bulleit Rye $9
Calumet 14 yr $16
Colonel Taylor $22

Eagle Rare $11
Elijah Craig Small Batch $9

Elijah Craig Reserve $28
Four Roses $7.5
Small Batch $10
Single Barrel $9
High West $21

Henry McKenna $13
Iron fish $16

Joseph Magnus $13
Kentucky Owl $16

Knob Creek 15 yr $22
Maker’s 46 $11

Maker’s Mark $9
Maker’s Mark cask $10

Old Ezra 7 yr $11
Old Forester 1920 $11

Old Forester Single Barrel $23
Rabbit Hole Select $9
Sam Huston 14 $22
Teeling Single $13

Teeling Small Batch $15
Thomas Moore Port cask $17

Thomas Moore cabernet sauvignon $17
Thomas Moore Chardonnay $17

Two James Catchers Rye $13
Two James Grass Widow $15

Very Old Barton $8
Whistle Pig 15 $38

Woodford Reserve Double Oaked $11
Woodford Rye $10

 
 

Basil Hayden’s $10
Crown Royal $8

Fukano Whisky Vault Reserve 2 $17
High West Midwinter Nights $21

Journeyman’s Feather $12
Kaiyo Whisky Peated 2 Edition $14

Larceny Barrel Proof $13
Matsui Whisky Mizunara Cask $17

Michter’s Unblended $11
Rittenhouse $7

Sam Houston 14 yr $23
Two James Johnny Rye $9

Two James Johnny Straight $9
Whistepig 15 yr $38

 

Bourbon

Tequila
Blue Nectar Silver $10

Cincoro Anejo $19
Cincoro Blanco $15

Cincoro Reposado $16
Corralejo Anejo $9

Corralejo Resposado $9
Corralejo Blanco  $9

Clase Azul Reposado $27
Dona Celia Blanco $15

El Tesoro Anejo $27
Herradura Coleccion De La Casa $15
Herradura Reposado Port Cask $16

Jose Cuervo Especial Gold $7
Lunazul Blanco $7

Lunazul Reposado $7
Patron Silver $11

Scotch
Chivas Regal $8

Dalmore 15 yr $25
Dewar’s 12 yr $10

Dewar's Illegal Smooth $11
Dewar’s White Label $8
Glenfiddich 12 yr $16

Glenlivet 12 yr $14
Macallan 12 yr $16

Oban 14 yr $17
Glenmoreangie 14 yr $22

Gin
Beefeater $8

Bombay Sapphire $8
Botanist $9
Indoggo $9

Iron Fish $11
Knickerbocker $7

Tanqueray $7
Hendricks $8

 Spicy Paloma 11
  Casamigos tequila mixed with
grapefruit juice, simple syrup,

 lime and tajin rim

 Rum Runner 12
Blended cocktail with malibu,

 banana and blackberry liqueurs,
 pineapple and orange Juice

splash of grenadine
*special dark rum float

Pomegranate Margarita 11
Casamigos tequila, pomegranate
liqueur, pomegranate molasses,

lime juice, agave water, sugar rim

 

Watermelon Mojito 10
Bacardi white rum shaken with 

fresh mint, simple syrup, lime and
watermelon juices

 
 

 Cucumber Gimlet 10
Cucumber vodka, simple syrup, 

lime juice and soda
 
 
 

 
Key Lime Martini 10

Whipped vodka shaken with lime juice
and soda with a graham cracker rim

 

 

Seltzer & Cider
White Claw
High Noon

Truly Lemonade
Farmhause Brunch

Forbidden Fruit Hard Cider
Cheap Cran Cherry Kee Cider

Fineapple Cider
 
 



Wine

 
PATIO POUNDERS
Vinho Verde 9/32

Picpoul De Pinet 9/32
Pompette Shareable Seltzer 19 
Riunite Peach Wine Spritzer 8

 
 RIESLING & MOSCATO

Chateau Grand Traverse Semi Dry Riesling, MI  8/28
Ripe pear and honey crisp, accented by scents of meyer lemon and honey.

Villa Rossa Moscato d'Asti, Piedmont, Italy 8/28
Mildly fizzy with aromas of peaches and apricots. clean and pleasantly

sweet with a crisp finish.

 SPARKLING
Bottegga Rose, Moscato or Prosecco 53

By the bottle only

St. Julian's Brut 22
 ROSE

Willamette Valley Vineyards Whole Cluster Pinot Noir Rose, OR  11/38
Juicy & fresh raspberry, kiwi and floral honeysuckle flavors. 

bright and balanced.

SAUVIGNON BLANC
Te Henga, New Zealand 9/32

Fresh and lively tropical fruit flavors - crisp finish .

CHARDONNAY
Dreaming Tree 10/32

Kendall Jackson, CA 10/36
America's #1 selling chardonnay for 25 years! tropical flavors,

pineapple, mango and papaya. a hint of toasted oak and butter rounds out the finish.

PINOT NOIR
Secret Cellars, Central Coast, CA 9/32

Juicy, ripe raspberries and strawberries with a hint of cedar in the finish.

CABERNET SAUVIGNON
Dreaming Tree, CA 10/32

Flavors and aromas of blackberry, cherry and herbal notes wrapped by toasted vanilla.

MALBEC
Portillo, Argentina 8/28

Fresh flavors of redcurrant and black cherry supported by sweet,
round tannins ending in a long finish with notes of cinnamon and cloves.

HOUSE WINE
 CHARDONNAY, CABERNET, MERLOT & PINOT GRIGIO  7

 

 

'



Brunch
Sunday All Day 10am-6pm

 
 
 
 
 
 

BYO Omelette 10 
Your choice of ham, sausage, bacon, tomato, red peppers, onion, 

 mushrooms, spinach, feta, mozzarella, white cheddar. 

 
Avocado Tomato Toast 11

Your choice of sour dough or multi-grain toast with avocado, 
roasted tomatoes and chopped basil topped with a poached egg

 
Breakfast Pizza (10”) 15

Scrambled egg. cheese, ham. sausage and bacon

 
Veggie Hash 12

Potatoes, sweet potatoes, brussels and red pepper topped with feta, brava sauce and two eggs your way

 
Biscuits and Gravy 13

Two biscuits smothered in sausage gravy and topped with two eggs your way

 
Breakfast Burrito 14

Potatoes, scrambled egg, ham. and sausage wrapped in a flour tortilla served on a bed of lettuce. 
topped with your choice of sausage gravy or gouda cheese sauce

 
Good Morning Plate 14

 Two eggs your way. Pick: sausage or bacon, home style potatoes or hashbrowns, multi grain, wheat or sour dough toast

 
Smoked Wings (GF) 13

8 House smoked wings tossed in your choice of
 bourbon bbq, parmesan garlic, korean bbq,

Jerk, carolina bbq, mango habanero, spicy bbq 
or buffalo sauce, served with celery

 

Chicken Fingers (Reg/Nashville hot)(5) 14
Handmade and battered chicken strips with choice of sauce

comes with fries

 

 Mac and Cheese 12
Cavatappi noodles with house made white cheddar cheese sauce

 

BYO Pizza 10"/14" 12/16 
proteins: pepperoni, sausage, bacon, ham, capicola, prosciutto, chicken

Veggies: onion, mushroom, bell pepper, jalapeño, tomato, basil, pickle, olive
Cheeses: mozzarella, cheddar, feta, goat cheese

 

Chicken Caesar Wrap 12
Grilled chicken breast, romaine, and parmesan cheese tossed in caesar dressing and wrapped in a grilled tortilla. 

served with house-made chips
 

Chicken Caesar Salad 12
Grilled chicken breast, romaine, and parmesan cheese tossed in Caesar dressing 

 

Goat Cheese Fritters (V)(5) 11 
Topped w/ apple chutney, honey and 
almonds all on a bed of mixed greens 

 

 

SOUP
White Chicken Chili  6

ADD ONS
Egg (1) $l, Sausage Link (1) $1.5, Bacon (1) $1, Toast $1, 

Sausage Gravy $3, HomeStyle Potatoes or Hashbrowns $3

 
Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish or Eggs May Increase Your Risk of Foodborne Illnesses

 

Mimosa Flight
Comes with 4 tasting flights, flavors vary weekly

32

*Price includes tax
DF = Dairy Free - GF = Gluten Free - V = Vegetarian - * Denotes Cooked to temp



SOUP/SALADS

SOHO LUNCH MENU

HOUSE SALAD

Spring mix ,  cherry  tomatoes,  red onion,  croutons,  topped with

white cheddar and carrots with your choice of a dress ing

CAESAR SALAD

Romaine lettuce,  parmesan and croutons tossed in 

Caesar dress ing

SESAME AVOCADO SALAD

Spring mix ,  cherry  tomatoes,  carrots ,  a lmonds and a fanned

avocado with a s ide of sesame dress ing

 

WHITE CHICKEN CHILI

 

 

CHICKEN CAESAR WRAP

Gri l led chicken breast ,  romaine,  and

parmesan cheese tossed in caesar dress ing

and wrapped in a gr i l led tort i l la

SOUTHWEST CHICKEN WRAP

Blackened chicken,  spr ing mix ,  p ico de

gal lo ,  corn salsa and southwest ranch

wrapped in a gr i l led tort i l la

SMOKED STACK

Pul led pork with choice off  BBQ sauce,

shaved ham bacon and an apple v inegar

s law on a toasted br ioche bun

$10.00

 

 

$1 1 .00

 

 

$12.00

 

with choice of soup or salad
1/2 SANDWICHES & WRAPS

FRENCH DIP

Smoked shaved pr ime r ib with white

cheddar,  haystack onions and horseradish

aiol i  on a gr i l led French bread

ROOSTER

Chicken breast  with f resh mozzarel la ,  spr ing

mix,  red onion and pesto spread on a

toasted br ioche bun

CLUB SANDWICH

Shaved turkey,  shaved ham, cheddar,

lettuce,  tomato and gar l ic aio l i  on 

toasted sourdough

$12.00

 

 

$10.00

 

 

$10.00

 

 

 

thur-sat from 11am-4pm

CONSUMING RAW OR UNDERCOOKED MEATS,  POULTRY,  SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESSES

DF = Dairy Free - GF = Gluten Free - V = Vegetarian - * Denotes Cooked to tempGroups of 8 or more will be charged 20% Gratuity
 

*PRICE INCLUDES TAX


