SOCIAL HOUR

DRAFT COCKTAILS |7

MARGARITA DE PEACHED

habanero & thai basil infused tequila, orange liqueur, lime
PALOMA
tequila, grapefruit juice, lime
BIG BREEZY

gin, watermelon, lemon

YOGA & CHILL

vodka, lime, cucumber water

DRAFT BEER | 5

- ZILKER HEAVENLY DAZE IPA
ask absut ey
Q“W@ LIVE OAK HEFEWEIZEN

ALTSTADT LAGER
WINE | 7
WHITE BLEND | BEYRA, 2020, PORTUGAL y
PINOT NOIR | ALIAS, 2018, CALIFORNIA .4

CAVA | TORRE ORIA, NV, SPAIN I

SNACKS | 6.50
EDAMAME @&

maple ponzu, wasabi salt

CHARRED BRUSSELS @®

sichuan peppercorn peach glaze, fried shallots, sesame

CRISPY POTATOES Q®

miso chili crema, sichuan peppercorn, micro-cilantro

TACOS | 4.50

FRIED FISH
vietnamese herb mix tossed in nuoc cham,
roasted peanuts, cilantro chimichurri

BANH MI
vietnamese braised pork belly, pickled daikon carrots,
sriracha mayo, cilantro

MISO GARLIC SWEET POTATO ®

cilantro chimichurri, peanut dukkah
@ with corn tortilla

A LITTLE MORE | 8.50

SPICY PORK FRIES
gochujang pork, caramelized kimchi, black sesame
seeds, asian bbq sauce, sriracha mayo, aonori
add a 14-minute pasture-raised egg (+2)
© upon request

CHEESE CORN O®&

mozzarella, parmesan, micro cilantro, tortilla chips
(served on a sizzling platter)

BP SOCIAL BURGER
6 oz. all beef patties, peached sauce, american cheese,
miso caramelized onions, japanese pickles, lettuce, easy tiger sesame seed bun

**SsHELLFISH @) GLUTEN-FREE Q) VEGETARIAN @ VEGAN



