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From 12:00 — Late
HALLOUMI FRIES 7.50 PORNSTAR MARTINI 9.50
With a sweet chilli dipping sauce Absolut Vanilia, Passionfruit Liqueur, Pineapple, Prosecco
LR CRL R R Absolut Vanilia, Kahlua, Espresso, Sugar S Vanilla
Pairs well with our “Nicolas Rouzet, Coteaux d'Aix en Provence” ' 5P » SUgar Syrup, Syrup
CRISPY CHILLI BEEF 8.50 APEROL SPRITZ 8.75
Served with pak choi, sesame seeds, & sweet chilli sauce Aperol, Prosecco, Soda
CRISPY PORK BELLY CUBES 8.00
In a sweet soy kecap manis sauce PINA COLADA . ) 9.00
Bacardi Carta Blanca, Malibu, Pineapple & Coconut Syrup, Cream
SEAFOOD ARANCINI 8.50
Seafood, mozzarella & confit garlic arancini with a parmesan cream RUM PASSION 9.00
DEEP FRIED BRIE 8.75 Sailor Jerry, Malibuy, Pineapple, Lime, Grenadine, Passionfruit Syrup
With a honey & fig jam
BLOOD ORANGE FIZZ 9.00
S_U NDRIED TOMATO & _CHORlZO SCOTCH EGG 8.75 Beefeater Blood Orange, Lemon, Sugar Syrup, Prosecco,
With roasted red peppers & chilli jam Lemonade, Orange Juice
SLICED STEAK 14.00
8oz rump steak with pico de gallo & a chilli & peanut cavolo nero AFTER ATE 9.00
Pairs well with our “Henri Ehrhart Pinot Gris” Baileys, Creme De Cacao, Creme De Menthe, Milk, Cream.
Our Si; Cocktail.
ROASTED MINI JACKET POTATOES 7.50 e Coci
With smoked Applewood cheddar, chilli jam & herb crust RASPBERRY & RHUBARB MARTINI 9.75
HADDOCK & SALMON FISHCAKE 9.00 Absolut Citron, Rhubarb Liqueur, Raspberry Puree, Apple, Sugar Syrup
Served with tartare sauce, lemon & salad
RHUBARB COOLER 9.50
gl;‘lolg’NCRol So OK'IEIPOCF"AOR'IAM ELISED 9.00 Rhubarb Liqueur, Beefeater Gin, Cranberry, Sugar Syrup, Lemonade
With a cheddar & herb crust
Pairs well with our “Boschetta Gavi di Gavi” MOJ_I TO . . 220
Bacardi Carta Blanca, Sugar Syrup, Lime, Mint, Soda
CRISPY CHICKEN STRIPS 9.00 (Something Extra? Add passionfruit, raspberry or mango for 50p more)
With saffron & chilli mayo & chargrilled limes
BAO BUNS .25 ZOMBIE o 10.25
Served with dressed leaves & your choice of: Havana 3, Havana 7, Wray and Nephew, Passionfruit, Pineapple,
« Smoked duck breast, celeriac remoulade, red onion marmalade, & spiced peanuts Cranberry, Grenadine, Lime
+ Grilled halloumi, hummus & chilli jam
« Crispy chilli beef, sesame seeds & sweet chilli sauce LEMON CHEESECAKE 9.25
SAUCES & ACCOMPANIMENTS 2.00 Limoncello, Lemon Juice, Licor 43, Apple Juice, Gingerbread Syrup, Biscuit
Peppercorn sauce, Harrogate Blue Cheese Sauce,
Garlic Confit Butter, Red Wine Sauce MAN.GO Flzz . . e
Bacardi Carta Blanca, Aperol, Mango Puree, Lime, Pineapple, Lemonade
We recommend ordering two - three dishes per person
THE INSIDE SCOOP 9.50
Baileys, Chambord, Raspberry Puree, Milk, Cream
COSMOPOLITAN 9.50
s 0 c I A L s H A R E R S Absolut Citron, Cointreau, Cranberry, Lime, Sugar
From 12:00 - Late YORK GIN 75 8.75
THE SOCIAL SHARER 28.00 York Gin, Lemon, Sugar, Prosecco
A sele(.:tion of halloumi .fries, tempura prawns, sundri.eq tomato . . ) CHERRY BAKEWELL 9.25
f: I;:ilggr;izlfl)gsscc;ta(l:rllli::(_'i])gi,e (;I;Sg}()g;;l;lcken strips, crispy chilli beef, skinny fries, Disaronno, Chambord, Apple Juice, Lemon, Sugar Syrup, Egg White
LOADED NACHOS 9.50 SALTY DOG 10.00
Tortilla chips topped with salsa, sour cream, guacamole, red Glenfiddich 12yo, Licor 43, Honey, Salt
peppers & melted cheese.
Add chilli beef +3.50 SOCIAL BUTTERFLY 9.75
York Gin, Lemon, Raspberry Syrup, Rose Prosecco, Butterfly Pea Tea
LOADED SKINNY FRIES
Chilli Beef & Sour Cream 12.50 NEGRONI 9.00
Blclllc?t():heese & Chilli Jam 12.75 Tanqueray, Antica Formula, Campari
A acon +1.50
THE SOCIAL CHEESE BOARD SOCIAL 8 SOURS 242
. . . oice of Whiskey / Disaronno / Licor 43 / Aperol + Lemon,
Five cheeses served with crackers, fruits & chutney 14.00 s Eaa White (Optional
Seven cheeses served with crackers, fruits & chutney 17.00 ugar, Egg White (Optional)
MARGARITA 9.00
Cazcabel Silver Tequila, Cointreau, Lime Juice, Sugar Syrup
OLD FASHIONED 9.50
B R U N c H & I_ U N c H — Buffalo Trace Bourbon, Demerara, Angostura Bitters
From 12:00-17:00pm
EGGS BENEDICT 10.75
Toasted bread, crispy bacon and poached eggs
topped with a hollandaise sauce
EGGS ROYALE 10.95
With a poached egg & smoked salmon on toasted bread e -
SMOKED SALMON & SCRAMBLED EGG 10.75 Half pi
Served on toasted bread a int
SMASHED AVOCADO & EGG ON TOAST 10.50 Sllabiielzul el S
Served with cherry tomatoes BEAVERTOWN NECK OIL 3.25 6.25
SCOTCH PANCAKES 9.00 OLD MOWUT Berries and Cherries 3.00 5.75
Served with e.1ther crispy fried bacon & maple syrup AMSTEL 275 5.25
OR fresh berries & mascarpone
SOUP OF THE DAY 6.95 allbilEs= e el
With flavoured bread & butter
TUNA & CHEESE MELTED SANDWICH 9.75
OPEN MOZZARELLA & TOMATO SANDWICH 8.50
With pesto, rocket leaves & a balsamic dressing
CROQUE MONSIEUR SANDWICH 9.75
With ham, cheese & mustard
CROQUE MADAME SANDWICH 10.25
Like the “Croque Monsieur” but with a fried egg on top
HASH BROWN STACK 12.50
Served with sliced avocado, a fried egg & your choice of
+ Grilled halloumi & chilli jam
+ Chorizo & chipotle mayo
+ Sauteed wild mushrooms & garlic butter AVAI BLE N ELE ED DAY TI M E
All sandwiches are served with coleslaw & crisps o S s & s

Bottled beers, wines & full drinks menu available




