SMCIAL

——— DECK + DINING

bet's share

Brunch

the best parts of breakfast & lunch

ity al mine

BUTTERMILK WAFFLE

WILD BLUEBERRY CAKE DOUGHNUT 3 our house-made waffle topped with blueberry compote, 9
4 honey butter, powdered sugar *
CHICKEN BROCHETTES 14 Add fried chicken $6
baconrr/rappeﬁ chicken and artichoke heart served with CORNED BEEF HASH 13
goguchang aoti corned beef with our sweet potato hash, two eggs,
BUTTERMILK BISCUITS 8 pickled mustard seed, topped with crispy shallots
served with house-made honey butter, and jam
BAKED EGGS 14
EVERYT;'LNG HUMMU(Sj fresh e t di 8 poached eggs, lamb meatballs, plum tomato sauce, all
seasone . ummus, garden Iresh veggies tossed in baked and topped with feta cheese, served with naan
oregano vinaigrette, flatbread
CREAMY BURRATA BOARD 12 EGGS BENNY _ o . a7
Burrata Board - drizzled with blueberry compote, side of king salmon cakes, fried eggs, spring mix, hollandaise,
candied pecans, fresh fruit and toast on toasted sourdough
Burrata Caprese, topped with pesto, balsamic, cherry CHILAQUILES 10
tomatoes, served with sourdough toast house-made tortilla chips, black beans, salsa, queso fresco,
SMOKED SALMON BOARD 16 avocado, red onion, sunny side egg
honey smoked salmon, creole mustard, labneh, six-minute
egg, sourdough toast
9 BACON JAM OMELET 12
FRITTS & GRAW 3 egg omelet, filled with house made bacon jam and cheddar,
crispy frites, fried cheddar cheese curds, brown gravy, .
. served with sweet potato hash
green onion. Add bacon $3
AVOCADO TOAST 11
house-made avocado spread,. spring mix, radish, on BACON, EGG AND CHEESE BISCUIT 9
toasted sourdough, served with a 6 minute egg buttermilk biscuit, bacon, eggs, cheddar cheese, served with a
BRUSSELS SPROUTS 8 side of fruit
cremini mushrooms, thick cut bacon served in a cast iron BELT 13
skillet with balsamic reduction bacon, over medium egg, heirloom tomato, leaf lettuce, deviled
KING SALMON CAKES 16 egg mayo, on toasted sourdough, served with frites
panko crusted salmon cakes, roasted red pepper rouille,
pickled veggies SOCIAL BREAKFAST 14
buttermilk biscuits with cream gravy, two eggs, and bacon
BACON & EGGS 10
house-made deviled eggs served with bacon COUNTRY FRIED STEAK 14
Make it "millionaire” style for $1 black angus steak, sweet potato hash, topped with our brown
gravy and green onion
on the side TIKKA MASALA VEGGIE 14
tomato curry sauce, flatbread & basmati rice CHICKEN 22
BOTH 25
2 EGGS, ANY STLE 4
MAPLE SAUSAGE OR BACON 5 SHRIMP LOUIE SALAD 15
5 poached shrimp, hard-boiled egg, red onion, avocado on
MAC N CHEESE greens, tossed in louie dressing
SEASONAL FRUIT 5
BATTERED FRIES 5
SWEET POTATO HASH 5 STEAK & EGGS 22
flat iron, sweet potato hash, eggs your way
LENTIL SOUP 5/8
beluga lentil, sweet potato, thyme
SOCIAL HOUSE SIDE SALAD SHRIMP 18 SHORT RIB DIP 15
leaf lettuce, cucumber, red onion, tomato, CHICKEN 14 our braised short rib, caramelized onion, blue cheese cream, on
avocado, oregano vinaigrette STEAK 22 a toasted ciabatta roll, served with au jus and kettle chips
DECK DINING.COM IF YOU'RE FEELING MAKE SURE TO TAG US!

*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness # B E 0 K '
20% gratuity may be added to parties of 6 or more



SMCIAL Grunch
brunch without champagne

DECK + DINING is just sad breakfast

beer bullller

MODELO ESPECIAL 0G 0J 5
champagne & OJ
PRAIRIE SLUSH
FRENCH 75 10
ROUGHTAIL E.R.W.O new amsterdam gin, lemon juice & simple
MILLER LIGHT SYIHp
GUINNESS

s SOCIAL 23 6

REVOLVER BLOOD & HONEY falernum, bubbles, orange zest

LEINENKUGEL SUMMER SHANTY
AUSTIN EAST (ROTATOR)
COORS

LAGUNITAS IPA

SHINER STRAWBERRY BLONDE
TRULY

SEASONAL MIMOSA 5
bartenders specialty

SOCIAL SANGRIA 8
bartenders secret recipe

LIMONCELLO 7

house limoncello, bubbles
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TROPICAL FUSION 6
blended juices, bubbles

mmy'& ca%ewM

CLASSIC MARY 7 ITALY 8
antiqua amaro novas, hot coffee, vermouth

MEDITERRANEAN 8 AMERICA . 10
new amsterdam gin, olive brine makers, coffee liqueur, bitters, lemon
THAILAND 9
SMOKEY MARY 9 amaretto, condensed milk, house cold
Mezcal, pickle juice, bitters brew coffee
CLASSIC MARIA 7 MEXICO 9
coffee liqueur, chocolate syrup, cayenne,
KOREAN 8 cinnamon

vodka, gochujang, sriracha,
kimchi garnish

@ SOCIAL COFFEE 8
Frangelico, coffee liqueur, hot coffee, steamed
milk
DECK DINING.COM IF YOU'RE FEELING MAKE SURE TO TAG US!

*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness # S K I L L E T S C H A M p A G N E

20% gratuity may be added to parties of 6 or more



