
Chef’s Lab monthly Feature
$1 from every purchase will go to a charity of the chef’s choice

Sides/Salads

queso/chips

guac/chips

street corn

Black Beans

House Fries

Chipotle
caesar salad

with miso, green chiles, taco
sauce, cotija

with pepitas, cotija

roasted corn, red onion, chipotle
aioli, lime, cotija, cilantro

romaine, tomato, pickled red
onion, cotija, pepitas, crushed
corn nuts, chipotle caesar
ADD: roasted chicken, crispy
chicken tender, braised beef,
crispy shrimp, cajun shrimp

Desserts

“milk & Cookies“
“cake

house-made tres leches cake
with cookie crumble, social
sprinkles

For the Kiddos
Chicken
Tender plate

Roasted
chicken taco

pepperoni
Pizza taco

Quesadilla

crispy cheese stick, house
marinara, pepperoni, cotija
choice of chips/queso or chips/guac

roasted chicken, shredded
cheddar
choice of chips/queso or chips/guac

shredded cheddar and jack
choice of chips/queso or chips/guac

two crispy tenders, fries,
choice of ranch, ketchup or bbq sauce

6.95

6.95

6.45

5.95

5.95

8.95

4.95

6.95

4.95

4.95

4.95

4.75

Freeform tacos
served on fresh-made flour tortillas; sub corn (gf) or lettuce wrap (v)

PORK

FISH / SHRIMP

VEGETARIAN

Bahn-mi slow-roasted pork, sweet chili
aioli, pickled carrot, daikon radish,
daikon radish, cucumber, sliced
jalapeño, cilantro, mint

Nashville
hot cod

Ahi poké

Baja Fish

Cajun shrimp

Baja shrimp

Thai Chili

beer battered cod, Nashville dust,
slaw, T/S sauce, dill chips, scallions

blackened shrimp, NOLA cajun
spice, T/S sauce, shredded lettuce,
tomato, fresh dill chips, pickled
red onion

crispy shrimp, sweet chili aioli,
cabbage, scallion, cilantro, mint

crispy shrimp, cabbage, sriracha
aioli, house crema, pickled
jalapeño, pico

beer battered cod, house crema,
cabbage, pico, fresh jalapeños,
lime wedge

marinated ahi, avocado, sriracha
aioli, chili crisp, cabbage, crispy
onion, pickled ginger, nori,
lettuce wrap

Mushroom
Shawarma

Tempura
Cauliflower

tonkatsu sauce, cabbage, furikake
kewpie, nori, chili crisp, crunchy
onion, pickled ginger

roasted oyster mushrooms, spicy
tahini, onions, cabbage, pickled
banana peppers, cilantro, mint

CHICKEN
Tikka Masala

Chicken Queso

Greek Life

MExi-Cali

roasted chicken, crispy fries, pico,
tzatziki, feta, pickled red onion

crispy chicken tender, spicy tikka
sauce, buttered basmati cilantro
rice, house crema, cilantro

roasted chicken, street corn,
tomatillo salsa, cotija, house crema,
pickled red onion, micro cilantro,
tortilla strips

crispy chicken tender, queso,
pico, shredded lettuce, cheddar,
ranch drizzle

5.75

5.45

5.75

5.45

5.75

6.45

6.45

6.45

5.95

5.95

5.95

5.95

5.45

BEEF

Ribeye
bulgogi

Carne Asada

Wagyu
Smash Burger

bar-ba-coa

premium ribeye, sriracha aioli, K-
BBQ sauce, seared kimchi,
cabbage, pickled ginger

marinated steak, refried black
beans, house crema, cotija,
onions, cilantro, taco sauce

chili-braised beef, crispy fries,
queso, pico, cotija, micro cilantro

6.45

6.45

6.45

5.95

wagyu beef patty, am cheese, T/S
sauce, shredded lettuce, fresh dill
chips, onion, tomato, sesame seeds

refried black beans, cotija

with furikake kewpie, sriracha
aioli

Sharables

Poké Nachos

Carne asada
fries

Social Nachos

Loaded Tempura
Cauliflower

braised beef, queso, salsa roja,
house crema, pickled jalapeño,
shredded cheddar, pico, micro
cilantro

marinated ahi, avocado, sriracha
aioli, cabbage, pico, chili crisp,
pickled ginger, scallion, nori

15.95

14.95

11.95

13.95

Burritos

Ahi Burrito sweet soy marinated ahi,
avocado, cilantro rice, sriracha
aioli, chili crisp, cabbage, pico,
pickled ginger, crispy onion, nori,
flour tortilla

14.95

Cali Burrito marinated steak, seasoned fries,
queso, house crema, pico, guac,
cotija, flour tortilla

14.95

seasoned fries, marinated steak,
queso, house crema, pico, fresh
jalapeños, guac, cotija

seasoned fries, marinated steak,
queso, house crema, pico, fresh
jalapeños, guac, cotija



Zero proof

Margaritas on tap

Classic

Social-lite

fired up

Sweet/smoke

Blood orange

Social Sampler
three 5oz pours

Frozen Marg

Strawberry 
Frosé

Sangrita

reposado tequila, lime, agave

blanco tequila, cointreau, lime 

reposado tequila, habanero, agave,
lime

blanco tequila, mezcal, ginger,
pineapple, agave

blanco tequila, blood orange,
passionfruit, splash of pomegranate,
lime

classic • blood orange • sweet/smoke

reposado tequila, orange liqueur,
agave, lime

rosé, vodka, strawberry, lemon

Craft Cocktails

HIBISCUS
PALOMA

Mango Mule

oaxacan
old Fashioned

STRAWBERRY
SPRITZ

Sangria

reposado tequila, grapefruit, lime,
hibiscus, bubbles

vodka, mango, ginger, lemon,  
bubbles

añejo tequila, mezcal, agave, smoked
chili bitters

blanco tequila, mezcal, ginger,
pineapple, agave

Beer/wine/seltzer

Beer

wine

Ranch Water

Michelada

High Noon

rotating draft list

white, red, sparkling rosé

añejo tequila, mezcal, agave, smoked
chili bitters

stone buenaveza, tajin

grapefruit or passionfruit

STRAWBERRY
LIME FIZZ

MANGO GINGER COOLER

FOUNTAIN SODA

FRESH BREWED TEA

HOUSEMADE LEMONADE

FROZEN LEMONDADE

MEXICAN COKE

TOPO CHICO

seasonal flavors

11

11

12

12

12

17

11

13

12

12

12

13

12

12

10

10

9

 7

5.95

5.95

3.25

3.25

3.95

4.95

3.95

3.95

red wine, spiced rum, blackberry,
lemon

frozen marg, sangria swirl


