
Social Vinings
S LUNCH

SPRING 2010

so⋅cial   [soh-sh el]   adjective - 
seeking or enjoying the companionship of others

SANDWICHES

choice of fries, jicama & asian pear slaw, or chips 
or substitute sweet potato fries $1.00, 
small side salad $1.50 or cup of soup $2.50

*Social Burger  8
bleu cheese crumbles or cheddar cheese add 1.00

*Oyster Po Boy, BLT 10
tartar sauce

*Shaved Prime Rib Steak Sandwich  10
peppers & onions, melted cheese, CP steak sauce

*Lobster Club Sandwich 15
chipotle aioli 

*Chicken Focaccia Sandwich  9
mozzarella, roasted red peppers & onions
pesto aioli 

*All White Lump Crab Cake Sandwich                           15
honey mustard sauce   

*Grilled Salmon Reuben  10
sauerkraut, thousand island, mozzarella 

“The King of All Cheese” Triple Decker Sandwich         7.50
avocado, tomato, bacon

SOCIAL SALADS

Social House Salad    6
tomato, cucumber, bibb lettuce,
toasted almonds, hard boiled egg

Eggless Caesar Salad 6
hearts of romaine, garlic croutons, peccorino

Strawberry Spring Salad                                  7
arugula and bibb lettuce
fresh balsamic marinated strawberries
candied pecans, blue cheese crumbles

Barbara’s Greek Salad    8
cucumbers, vine ripe tomatoes
black olives, artichokes, feta crumbles
sweet onions, fresh basil & lemon juice

Dueling Tomato Carpaccio 8
vine ripened yellow and red tomatoes
boccocini mozzarella, arugula
balsamic reduction, olive oil

add to any salad:
*grilled chicken 4
*6 grilled shrimp  5
*grilled salmon 7
*seared ahi tuna 8
*crispy fried oysters 5
*jalapeno calamari 5
*filet mignon 8
*jumbo lump crab cake  8

dressings: 
white balsamic vinaigrette 
thousand island
herb ranch
bleu cheese
 
add bleu cheese crumbles to any salad 1.00

LOVE AT FIRST BITE
small plates

Soup du Jour                                                 6

*Yellowtail Crudo 8
jalapeno lime vinaigrette

Spicy Sweet Potato Fries 3.75
bacon & jalapeno cheese
Flash Fried Pepperjack  4
spicy tomato coulis

*Crispy Duck Spring Roll                            5
nori salad, teriyaki glaze 

Truffled Cheesy Macaroni Fritters  4
mustard sauce 

*Fresh Kani and Mango Rice Paper Wrap 5
crisp lettuce, avocado, chili sauce

*Chorizo and Monterey Jack Cheese Dip 6
soft flour tortillas and tri-colored chips    
Domestic Cheese Board 6
melon, prosciutto, raisin pecan crisps

*American Waygu Kobe Beef Slider  3.50
bacon onion marmelade

*Spicy Lump Crab Cake Slider  4
shaved romaine, chipotle aioli 

*Fried Calamari 5
peppers, fire & ice chili sauce  

Spinach & Artichoke Agnoloti                     8
lemon caper brown butter sauce
white truffle oil

*2 BBQ Pulled Pork Sliders                              5
jicama slaw, fried pickle

*Filet Mignon Bruschetta 7.50
shallots, capers, tomatoes, olive oil

*All White Jumbo Lump Crab Cake             15
sauteed spinach, jalapeno corn butter sauce
*CP Batterfried Lobster Tail               half 12  full 24
 asian pear jicama slaw,
honey mustard, drawn butter 

LUNCH ENTREES

add jumbo lumpcrab tossed in garlic butter to any entree 5          
blue cheese crust any steak for  1.50

*Grilled Short Smoked Salmon Filet   14
sauteed spinach, tomato fondue, crispy onion strings  

*Chicken Pot Pie   10
creamy veloute, mixed vegetables, flaky crust
tomato arugula salad

*Sauteed Calf’s Liver    12
caramelized onions, ellijay apples 
creamy yukon mashed potatoes, crispy bacon

*All White Lump Crab Crusted Trout Filet    12
Bunkey’s grits, tiny beans, red pepper emulsion 

add a petit filet mignon  8

*Ginger Soy Bistro Steak   14
edamame sushi rice cake, roasted peppers
tempura broccolini, teriyaki au jus


