
CHICKEN SANDWICH                       14.95 
Grilled chicken, prosciutto,
capicola, arugula, sweet
peppadews, fresh mozzarella,
pesto mayo, garlic crust

BAKED MAC 'N CHEESE                   16.95
Grilled chicken, sun dried
tomatoes, jalapeño, house cheese
sauce, Ritz cracker crumb

STEAK SANDWICH                           18.95 
Aged black Angus strip
topped with sautéed
spinach & provolone cheese
on a garlic roll
– add stu�ed pepper 2.95

PHILLY CHEESE STEAK                    18.95
SANDWICH
Thin-sliced aged black Angus
NY strip, sautéed peppers,
smoked Gouda & cheddar
cheese sauce, fried sweet onions

ALL SANDWICHES & BURGERS
COME WITH HOUSE CUT FRIES

TRUFFLE FRIES                                 1.50 

HAND CUT TRUFFLE FRIES             6.95
White tru�e oil, parmesan
& Romano cheese blend

NACHO PLATTER                            12.95
Hand-cut fried tortilla chips,
seasoned ground beef,
pico de gallo, queso sauce

CHICKEN WINGS (10 /20)     11.95/21.95
Hot/med/mild, honey mustard,
dry Italian rub (served with cup
of marinara), BBQ, cognac
maple bacon

VEGGIE BURGER                             13.95  
Fried eggplant, grilled
vegetables, goat cheese,
green olive spread, garlic roll 

CLASSIC BURGER                           13.95   
Lettuce, tomato, onion,
cheddar cheese 
– add bacon 1.95
– add fried egg 1.95

CHEDDAR CHARRED                      14.95 
BBQ BURGER
House made cheese
sauce, caramelized onion,
bacon, egg

FRIED CALAMARI                           12.95
Dipped in a buttermilk-seasoned
batter served with a lemon-basil
aioli and tomato sauce

ARANCINI                                        12.95
Fried risotto balls stu�ed
with peas and prosciutto served
with a tomato cream sauce

SCALLOPS & ANDOUILLE HASH   13.95
Seared sea scallops,
andouille potato hash,
lemon beurre blanc

STUFFED HOT HUNGARIAN          10.95
PEPPERS
House cheese blend,
tomato sauce, garlic crostini

CAJUN GRILLED SHRIMP               13.95
Gulf shrimp, white wine garlic
butter sauce, garlic crostini

STEAMED CLAMS (10)                    13.95
White wine garlic basil broth

CLAMS CASINO (10)                       14.95
Seasoned bread crumbs,
smoked applewood bacon 

LAMB LOLLIPOPS                           15.95
Mint pistachio crusted,
served with tru�e potatoes
& pomegranate gastrique

CHARCUTERIE BOARD                   17.95
Daily selection of meats,
cheeses & olives

SOCIAL SALAD                        11.95
Mixed greens, grape tomatoes, 
cucumbers, chickpeas,
strawberries, smoked crumbled
bleu cheese, bacon, pickled onion, 
honey-balsamic vinaigrette 

CAESAR                                           11.95
Crisp prosciutto, toasted
Asiago wheel, croutons,
grated parmesan

SPINACH SALAD                        11.95
Golden raisins, grape tomatoes,
walnuts, apples, goat cheese,
honey Dijon vinaigrette

CHOPPED SALAD                          11.95
Romaine, fresh Roma tomatoes,
smoked crumbled bleu,
applewood  smoked bacon,
white French dressing

EGGPLANT CAPRESE                    12.95
Fried eggplant, fresh
mozzarella, tomato, basil,
house balsamic glaze

SOCIAL SUPERFOOD SALAD       12.95
Kale spinach blend, cucumbers,
avocados, quinoa, beets,
strawberries, chickpeas,
shredded carrots, crumbled bleu, 
balsamic vinaigrette 

Appetizers Salads

Add 

SEAFOOD SOCIAL                             24.95  
Gulf shrimp, clams, sea scallops,
pancetta, grape tomatoes, pesto
cream sauce, pappardelle pasta

CHICKEN CUTLETS                            18.95  
Choice of Chicken Piccata 
– served over pasta

or Chicken Parmesan
– served over pasta

or Chicken Milanese
- served with arugula tossed
in a lemon vinaigrette topped
with pickled onion, grape tomato,
cucumbers, shaved Parmesan
& a balsamic glaze

STUFFED PORK CHOP                    23.95  
Grilled and stu�ed with apple
brown butter & Gouda cheese,
served with mashed potatoes
& daily vegetable

STEAK FRITES                                  23.95
10oz char-grilled NY strip steak,
herb butter, tru�e fries,
side house salad

STEAK AU POIVRE                          24.95
10oz pan-seared NY strip, pepper
corn encrusted, topped with
a cognac cream sauce, served
with herb potatoes and vegetable

GRILLED FAROE ISLAND                 21.95 
SALMON
Champagne butter sauce,
fried Yukon gold potatoes

GRILLED CHICKEN                          7.95

GRILLED SHRIMP                            8.95

STEAK OR SALMON                        9.95

LINGUINE ALLA CARBONARA          18.95
Pancetta, spinach, grape
tomatoes, linguine, creamy
black pepper parmesan sauce,
poached egg 

LINGUINE & CLAMS                            18.95
Oil, white wine, herbs,
choice of a red or white
sauce, garlic crostini

RICKY’S BOLOGNESE                        18.95 
Traditional meat sauce,
Italian sausage, prosciutto,
pappardelle pasta

NEW ORLEANS-STYLE                      18.95
JAMBALAYA
Native Louisiana rice stew with
chicken, shrimp & andouille sausage,

Social Fare

Entrees
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