
 
   

  
 

     
   

     
 

    
   

 

    
 

 

   
  

 

   
    

    
  

 
   

       
    

 
    

         
          

    
 

   
     

   
 

  
        

       
  

 

  
        
         

 

   
       

        

     

SOCIAL 
hour 

Monday through Friday, 2pm - 7pm 

EAT SOCIAL 
DEVILED EGGS (6) 7 

Candied Bacon 

SPINACH & ARTICHOKE DIP 10 
Spinach, Artichoke, Cheddar, Parmesan,

Pepper Jack, Pico de Gallo, Pita 

GOAT CHEESE CROQUETTES 8 
Red Chili Guava Glaze 

SOFT BAKED PRETZELS 8 
Beer Cheese 

CHEESE PIZZA 10 
Red Sauce, Mozzarella 

CHICKEN QUESADILLA 10 
Shredded Ancho Chicken, Flour Tortilla, 

Roasted Onions, Poblano Peppers, Crema,
Sharp Cheddar, Guacamole 

DRINK SOCIAL 
HOUSE WINES 6 

Pinot Grigio | Sauvignon Blanc | Rosé
Pinot Noir | Cabernet Sauvignon 

SELECT DRAFT BEERS 6 
Angry Orchard | Blue Moon | Guinness | Modelo

Lagunitas IPA | Sam Adams Seasonal | Stella Artois
Wicked Weed Pernicious | Yuengling 

HOUSE MARGARITA 6 
Hornitos Plata, Choice of Original,

Strawberry or Passion Fruit 

PREMIUM 8 
Bacardi 8 | Bombay Sapphire | Bulleit Bourbon

Bulleit Rye | Ketel One | Patrón Silver
Johnnie Walker Black 

CALL 7 
Dewar's White | Espolòn Blanco | Espolòn Reposado

Grey Goose | Jack Daniel's | Tito's | Proper 12 

HOUSE 6 
Bacardi Silver | Captain Morgan | Hornitos Plata

Jim Beam | New Amsterdam Gin | Haku 



     

 
   

   

       
 

  

      
 

 

         
     

    
 

  

      
      

 
  

     
   

 
 

     
 

  

        
 

   

     
 

  

     
    

 
  

        
 

 

      
   

 

  

     
 

 

     
   

 

 

    
 

   

        
 

 
      

 

  

      
       

 

  

      
       

 

 

         
 

 

        
   

SOCIAL HOUR 
$10 HAND CRAFTED COCKTAILS 

Monday through Friday, 2pm - 7pm 

FIFTH & LAVENDER 
Tito’s Handmade, Lemon, Lavender, Lychee, Q Soda 

HIBISCUS MULE 
Ketel One, Lime, Q Hibiscus Ginger Beer 

LIQUID LEI 
Papa’s Pilar Blonde 7 YR, Flor de Caña 4 YR,

Appleton Signature, Plantation O.F.T.D, Lime, Orgeat,
Passion Fruit, Tiki Bitters 

CUCUMBER FIZZ 
Ketel One Cucumber & Mint Botanical, 

St. Germain, Sugar, Lemon, Lime, Mint, Cucumber 
TIKI RITA 

Espolòn Blanco, Aperol, Passion Fruit,
Lime, Pineapple, Tropical Salt 

SPICY GUAVA-RITA 
Tanteo Jalapeño or Habanero Tequila, Guava, Lime, Jalapeño Salt 

CACTUS PEAR MOJITO 
Bacardi Superior, Prickly Pear, Lime, Mint, Q Club Soda 

SMOKED OLD FASHIONED 
Basil Hayden’s, Sugar, Bitters, Filthy Cherry 

PB&J OLD FASHIONED 
Maker’s Mark, Skrewball Peanut Butter, 

Strawberry Preserves, Black Walnut Bitters 

RESERVA OLD FASHIONED 
AmSo Select Barrel Bacardi Reserva, 5 Spice, Tiki Bitters 

MOKA-SPRESSO MARTINI 
Grey Goose, Tempus Fugit, Crème de Moka,

Cold Brew, Ghirardelli Mocha 

SIDE HUSTLE MARTINI 
Stoli Vanil, Passion Fruit, Lime, Prosecco 

MAUI MIMOSA 
New Amsterdam Pineapple, Passion Fruit Orgeat,

Prosecco, Orange Juice, Lime 

NAUGHTY STRAWBERRY 
Gray Whale, Strawberry, Rose, Lemon 

HELL OR HIGH WATERMELON 
Absolut Watermelon, Lime, Fever Tree Lime & Yuzo Soda 

PAPI'S PALOMA 
Corazon Reposado, La Pinta Pomegranate, Q Grapefruit Soda, Lime 

NAKED & SHAMELESS 
Dos Hombres Joven Mezcal, Maestro Dobel Diamante, 

Aperol, Campari, Port Wine, Passion Fruit, Pineapple, Lime 

BANANA RYE TAI 
AmSo Private Select Redemption, Tempus Fugit

Crème de Banane, Orgeat, Lime, Angostura Bitters 

BLACKBERRY LEMONADE 
Old Forester 86, Q Club Soda, Blackberry, Lemon, Cinnamon 

RHISKEY PINEAPPLE 
Proper No. Twelve Irish, Kraken Black Spiced, Rum Haven

Coconut, 5 Spice, Pineapple 


