
SHAREABLES
CRISPY CAULIFLOWER  charred jalapeño ranch, aged parmesan 12¾
LOADED NACHOS*  corn, black beans, jalapeño, cilantro, jack cheddar cheese,                 17
pico de gallo, sour cream, guacamole | spicy habanero chicken 4½ | charred tomato salsa 1           
LITTLE NACHOS  a smaller helping of our loaded nachos                 11
CRISPY CALAMARI*  jalapeño, tartar sauce, lemon                 15¼
FRESH CUT FRIES  hand cut and double cooked, garlic aioli 7½
SALT & PEPPER DRY RIBS*                   14½
DYNAMITE ROLL*  prawn tempura, sweet soy glaze           15
CLASSIC HOT WINGS*  blue cheese dip                       14¾
YAM FRIES  chipotle aioli 8
KUNG PAO CHICKEN LETTUCE WRAPS*  18½
five spice chicken or crispy tofu, peanuts, crispy noodles, spicy kung pao sauce  
veggie lettuce wraps 15½   

LITTLE COWBOY SALAD  a starter size our famous cowboy salad 8
LITTLE CAESAR SALAD*  bacon, garlic croutons, aged parmesan, signature dressing 8 

SOUP & SALADS
THAI CHICKEN SOUP*  coconut chicken, aromatic rice, roasted peppers               cup 5½ | bowl 8
FIRE ROASTED TOMATO SOUP  basil pesto, garlic croutons, aged parmesan            cup 5½ | bowl 8
SOUP, SALAD & GARLIC TOAST*  choice of soup with starter cowboy or caesar salad    16½    
BLACKENED CHICKEN CAESAR*  crispy bacon, garlic croutons, aged parmesan, signature dressing    17½
SEARED AHI TUNA CRUNCH*  lemongrass crust, avocado, mango, coconut, crispy noodles, house greens, cilantro ginger vinaigrette, peanut        21
BLACKENED CHICKEN COWBOY*  house greens, edamame, corn, black beans, feta, dates, walnut, honey lime vinaigrette, croutons 17½

HAND-PRESSED BURGERS served with fresh cut fries or house greens| substitute caesar or yam fries 2¼ | Alaska Highway gravy 2¼ | substitute gluten friendly bun 2      

HOLLYWOOD BURGER*  cheddar, iceberg lettuce, tomato, pickle, special sauce | mushrooms 2½                             17
BUTCHER’S BLOCK BURGER*  maple peppercorn bacon, smoked cheddar, crispy onion ring, chipotle aioli, iceberg lettuce, tomato             19¾
TRADITIONAL PUB BURGER*  cheddar, bacon, iceberg lettuce, tomato, pickle, special sauce                                18¼
SMOKEHOUSE BURGER*  cheddar, bacon, caramelized onion, iceberg lettuce, tomato, pickle, bbq sauce, chipotle aioli                        18¾
IMPOSSIBLE™ HOLLYWOOD BURGER  impossible™ patty, cheddar, iceberg lettuce, tomato, pickle, special sauce                      18¾

HANDHELDS served with fresh cut fries or house greens | substitute caesar or yam fries 2¼ | Alaska Highway gravy 2¼  

SPICY CRISPY CHICKEN SANDWICH*  bacon, jack cheddar cheese, charred jalapeño ranch, iceberg lettuce, tomato                    18¼
HOWLIN’ HOT CHICKEN SANDWICH*  bread & butter pickles, creamy coleslaw, nashville seasoning  back for a limited time!                       17¾
CHICKEN QUESADILLA*  sweet & spicy mole chicken, charred tomato salsa, guacamole, corn, black beans, jalapeño, cilantro                        16¾
FLORIDA SPECIAL*  crispy chicken, avocado, bacon, swiss cheese, tomato, creamy coleslaw, toasted baguette  first created 35 years ago!            19¾
BAJA FISH TACO*  Alaskan cod, guacamole, cabbage slaw, pico de gallo, chipotle aioli, soft taco                             17¾
CRISPY CHICKEN TACO*  cabbage slaw, pico de gallo, chipotle aioli, guacamole, soft taco                               16¾

BOWLS 
SOUTHWEST RICE BOWL*   blackened chicken, corn, feta, black beans, mole, chipotle, avocado, crispy tortilla 21¾  
POTATO CRUSTED COD BOWL*  Alaskan cod, tartar sauce, coconut rice, cowboy salad    22¼
#28 DRAGON BOWL*  teriyaki chicken or tofu, coconut rice, wok fired vegetables, red cabbage, onion, spicy yogurt    20
AHI TUNA POKÉ*  sushi rice, avocado, cucumber, radish, crispy onion, jalapeño, sesame shoyu    22½

MAINS  
FISH & CHIPS*  2-piece crispy battered Alaskan cod, fresh cut fries, creamy coleslaw, tartar sauce      23½
BLACKENED CHICKEN FETTUCCINE ALFREDO*  bacon, roasted garlic cream sauce, aged parmesan, garlic toast half 16 | full 21
PAN ROASTED SALMON*  seasonal vegetables, yukon gold mashed potatoes, lentil lemon vinaigrette 27
THE FRENCH DIP*  slow roasted beef, bacon onion jam, garlic mayo, au jus, toasted baguette |  mushrooms 2½ 20 |  w/ onion rings 22
STEAK FRITES*  fresh cut fries, creamy coleslaw  | choice of whipped garlic herb butter or mushroom demi-glacé    7oz sirloin 27 | 8oz filet 42½
STEAK & FETTUCCINE ALFREDO*  roasted garlic cream sauce, bacon, aged parmesan, garlic toast   7oz sirloin 28 | 8oz filet 43½

        products with integrity | sustainable fish |100% locally sourced chicken | free run eggs | always fresh steaks & burgers
 *Our steaks, fish and hamburgers are prepared to order. Our sauces, drinks and salad dressing may contain raw eggs. Consuming raw or undercooked meats, 

seafood or eggs may increase your risk of food bourne illness. especially if you have certain medical conditions. 
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STILL HAVE ROOM? 
KEY LIME PIE  whipped cream, coconut graham cracker crust      8
WARM DOUBLE CHOCOLATE BROWNIE  vanilla bean ice cream, salted walnut, caramel cream    11
OREO JAR  whipped oreo cheesecake, crushed oreo      8

®

SOCIAL HOUR
3PM - 6PM & 9PM - CLOSE

SESAME GINGER GYOZA*      8
pork dumplings, chili garlic oil

SPICY TUNA ROLL*  9
cucumber, sriracha mayo

CRISPY CAULIFLOWER 6
charred jalapeño ranch, aged parmesan

CHIPS & GUACAMOLE 6
warm tortillas, charred tomato salsa

PARMESAN GARLIC FRIES 5
aged parmesan, garlic aioli

SPICY FRIED CHICKEN & PICKLES*   8
charred jalapeño ranch

we proudly serve certified angus   beef  



DRAFT BEER   

SOCIAL LAGER   6
ROTATING TAP   6¾
SOCIAL ICE  social lager   topped with bellini slush 7½

BOTTLED BEER
OMISSION  golden ale (gluten free)  6¾
DOMESTIC  coors light, budweiser, bud light 6
IMPORT  corona, heineken 7
HERB’S HARD CIDER  6¾
GUINNESS  7¾
O’DOULS NON ALCOHOLIC BEER  5½

COCKTAILS 
SOCIAL SODA  orange vodka, soda, bellini slush             7

SUMMER SOCIAL SODA watermelon vodka, soda, bellini slush    8

SOCIAL PALMER raspberry vodka, iced tea, raspberries, bellini slush    8

SOCIAL HOUND grapefruit vodka, fresh grapefruit juice, soda, bellini slush      8

BELLINI white rum, sparkling wine, sangria, peach schnapps    9    

CAESAR vodka, horseradish infused clamato, worcestershire        10
BUCK BUCK MULE vodka, fresh pressed lime, mint, ginger beer 11
MOJITO (double) rum, mint, fresh pressed lime  11¾

BROWNS SANGRIA vodka, apricot brandy, red wine, four berry blend, pineapple juice, bellini     10½

®

®

SIPS
SOCIAL SODA    5 (1oz)       8½ (2oz)

SUMMER SOCIAL SODA  5 (1oz)       8½ (2oz)

SOCIAL PALMER   6 (1oz)        9½ (2oz)

SOCIAL HOUND   6 (1oz)        9½ (2oz)

SOCIAL LAGER   5 (14oz)       17 (56oz)

SOCIAL WINE    6 (6oz)         9 (9oz)

PINTS OF BEER   $1off

WINES BY THE GLASS  $1off

SOCIAL HOUR
3PM - 6PM & 9PM - CLOSE

 

14oz

 

56oz

21
24

MARTINIS (2oz) 
BASIL GRAPEFRUIT vodka, triple sec, fresh basil, fresh pressed grapefruit and lime   12

WATERMELON MINT watermelon vodka, fresh mint, fresh pressed lime    12

ESPRESSO espresso vodka, baileys, coffee reduction    12

Each Scotty Browns® is independently owned and operated by a Franchisee of Browns Socialhouse Ltd.
Browns Socialhouse® and Socialhouse® are registered trademarks licensed to Franchisees of Browns Socialhouse Ltd.

MARGARITA BAR 
singles (1.25 oz)  doubles (2 oz)

THE CLASSIC
tequila, triple sec, fresh lime

RASPBERRY MARG
tequila, triple sec, fresh lime, 

muddled raspberry

HIBISCUS MARG
tequila, triple sec, fresh lime, 

hibiscus syrup

SUMMER VODKA-RITA (1.75oz)
watermelon vodka, triple sec, fresh pressed lime

10½

single 9  
Milagro Blanco single 11

double 11 
Milagro Blanco dbl 13½ 

Milagro Blanco is a premium 100% agave silver tequila 
for those who like the finer things add bellini slush 1.00
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WHITE
SOCIAL WHITE
PINOT GRIS  nine hats, columbia valley, wa

SAUVIGNON BLANC novelty hill, columbia valley, wa

CHARDONNAY wente, ‘riva ranch’, monterey, ca

SAUVIGNON BLANC duck horn, napa valley, ca

CHARDONNAY jordan, sonoma, ca

CHARDONNAY rombauer, napa valley, ca

CHARDONNAY paul hobbs, napa valley, ca

BUBBLES & ROSÉ
ROSÉ fleur de mer, provence, fr  

PROSECCO chloe, it

RED
SOCIAL RED
RED BLEND mark ryan, ‘the vincent’ columbia valley, wa

MERLOT mercer estates, wa

PINOT NOIR benton-lane estate, willamette, or

CABERNET SAUVIGNON  browne ‘heritage’, wa

PINOT NOIR penner-ash, willamette, or

RED BLEND matthews, ‘cuvee’, columbia valley, wa                             

CABERNET SAUVIGNON shining hill, ’col solare’, red mtn, wa

RED BLEND mark ryan, ‘the dissident’, columbia valley, wa 

CABERNET SAUVIGNON ‘col solare’, red mtn, wa
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WINE

BRUNCH served saturday, sunday & holidays. We use free run eggs & make our hollandaise sauce in house

AVOCADO TOAST & POACHED EGGS  sourdough garlic toast, lemon, chili, aged parmesan, house greens    13¼

PROSCIUTTO EGGS BENEDICT*  aged parmesan, english muffin, hollandaise, breakfast potatoes      13¼

STEAK N’ EGGS*  7oz certified angus beef   sirloin, scrambled eggs, sourdough garlic toast, breakfast potatoes   20

SOUTHWEST BRUNCH BOWL  fried egg, corn, black beans, mole, chipotle, feta, rice, crispy tortilla 13¾ 

CORNED BEEF HASH*  two poached eggs, corned beef, pico de gallo, onion, red pepper, hollandaise, sourdough garlic toast    13½

FRIED EGG & BACON SANDWICH*  smoked bacon, aged cheddar, lettuce, special sauce, tomato, breakfast potatoes 14¼

®

®
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