MILKSHAKES (non alcoholic)

Creamsicle orange juice, vanilla, milk 6°°
Apple Pie apple puree, cinnamon, nutmeg 6°°
P.B. & J peanut butter, strawberry jam 6°°
Classics vanilla bean, belgian chocolate, strawberry 6°°
MILKSHAKES (spiked)
Lucky Charm guinness, chocolate, vanilla, topped with honeycomb chocolate 9%
Malibu Barbie malibu, mango, pineapple, topped with toasted coconut & dried pineapple 9%
Nutella frangelico, nutella, chocolate flakes 9%
Nut Job butter ripple, peanut butter, caramel, cap’n crunch 9%
Mad Cow peppermint schnapps, chocolate chips, topped with chocolate pop rocks 9%
Bartender’s Root Beer Float galliano, kahlua, coke 9%
Oreo Cookie creme de cacao, oreo cookie, chocolate 9%
Signatu re Appetizer Platter s$15* per person (minimum 2 person)
kobe beef taquitos, poutine, ‘mac and cheese’ balls
chicken wings, mini cheese pizza
SOUPS & SALADS
Cream of Potato Soup fried potato perogy 9%
Classic Tomato Soup mini grilled cheese sandwiches 8%
Caesar house cured bacon bits, forno baked croutons, shaved parmesan 8%
Caprese tomatoes, fior di latte, basil, extra virgin olive oil 12%
Mixed Greens beet, cherry tomatoes, marinated vegetables, feta cheese, balsamic vinaigrette 8%
Waldorf fuji apples, red grapes, toasted walnuts, horseradish dressing 9%
*add on to your salad: chicken breast $5%
sockeye salmon ~ $5%
angus striploin S8%
MUNCHIES
Crispy Calamari smoked red pepper aioli 11%
‘SOCIETY Style’ Chicken Wings blue cheese dipping sauce 12%
‘Mac and Cheese’ Balls jalapeno, white cheddar 9%
Beef Taquitos spicy tomato sauce, sour cream, herb salad 10%
Root Vegetable “Nachos” mozzarella cheese, sour cream, guacamole 12%
Poutine hand cut french fries, cheese curd, chicken gravy 10%
The Ultimate Poutine hand cut french fries, cheese curd, cheese gravy, braised short ribs, tomatoes, jalapeno, sour cream 145
PIZZAS
Triple Cheese monterey jack, white cheddar, mozzarella, tomato sauce 15%
Ultimate Meat chorizo, pepperoni, salami, jalapeno jack, tomato 16%
BBQ Chicken house made bbq sauce, caramelized onions, monterey jack 15%
Wild Mushroom caramelized onions, fresh herbs, balsamic reduction, cheese sauce 15°%°
PASTAS
Rigatoni Pomodoro roasted tomatoes, garlic, olive oil, ricotta cheese 14%
Spaghetti & Meatballs spicy tomato fondue, house-made kobe meatballs 16%
Baked Truffled Mac & Cheese truffles, parmesan gratin 16%
Chicken Gnocchi sun-dried tomatoes, arugula, roasted garlic, basil 17%
BURGERS & SANDWICHES
SOCIETY Burger ground kobe beef, vine-ripened tomato, signature sauce 12%
Fried Egg 1*° Guacamole 1°° Aged Cheddar 1*°
Bacon 1*° Caramelized Onions 1% Pulled Pork 1%
“SOCIETY Ultimate” Cheese Burger lettuce, vine-ripened tomato, cheese disk, cheddar cheese, society sauce 14%
Meat “Sweats” Burger bacon, aged cheddar, onion ring, pulled pork, fried egg 16%
Salmon Burger sockeye salmon, arugula, red onion, spiced dill mascarpone 14%
Jerk Chicken Burger vine-ripened tomato, lettuce, lime mayonnaise 14%
Smoked Pulled Pork grilled cornbread, apple-cabbage slaw, chipotle aioli, root vegetable chips 13%
Grilled Cheese aged cheddar, root vegetable chips, chipotle aioli 13%
ULTIMATE COMEORT
Forno Chicken half free range chicken, house salad, lemon & thyme jus 18%
Blackened Wild BC Salmon guacamole, fresh tomato salsa, mixed green salad 19%
Angus Reserve Striploin herb marinated california cut, roasted potatoes, asparagus, peppercorn jus 21%
Beef Back Ribs hand cut fries, house made ketchup 18%
Baja Cajun Shrimp Quesadillas red pepper aioli, lettuce, tomatoes, mozzarella cheese, hand cut fries 17°%
SIDES
Root Vegetable Chips 6>  Caesar Salad 6°°
Jumbo Onion Rings 6°>  Mixed Green Salad 6%
Hand Cut Fries 4%  Seasonal Vegetables 4%
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= vegetarian dishes available upon request
parties of 8 or more subject to 18% gratuity



