
add pro te in  to  any  coo l  green sa lad  -  ch icken  5  | f l ank
8  |  sa lmon 6

CLASSIC CAESAR |  14
crunchy  romaine ,  cher ry  tomatoes ,  and herb  croutons
f in i shed w i th  sharp  pecor ino  served w i th  our  house-
made caesar  dress ing

FRENCH KISS |  15
l ove  a t  f i r s t  b i te !  m ixed greens  w i th  sweet
caramel i zed  pears ,  f resh  ber r ies ,  and  tangy  goat
cheese  served w i th  our  house-made ba lsamic
v ina igre t te

CLASSIC FATTOUSH |  15
romaine ,  tomato ,  cucumber ,  sca l l ion ,  rad ish ,  za ’a ta r
p i ta  ch ips  and roas ted  ch ickpeas  w i th  a  br igh t  sumac-
min t  v ina igre t te

SOCIAL GREENS |  14
f resh  mixed greens ,  garden vegg ies ,  shredded
mozzare l la ,  and  our  sp iced s igna ture  ch ickpeas ,
served w i th  our  house-made ba lsamic  v ina igre t te

GREENHOUSE |  15
cr isp  romaine ,  sweet  peas ,  and the  f resh  snap o f
cucumber ,  sca l l ion ,  and car ro ts  topped w i th
p is tach ios  and served w i th  a  c reamy,  herb-br igh tened
green goddess  dress ing
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THE “ORIGINAL”  PEWTER MUG |  18
a  loca l  legend .  i f  you  know,  you  know.  chopped

iceberg ,  tu rkey ,  “ tu rkey  ham” ,  sw iss ,  tomato ,
gar l i c  v ina igre t te

STEAKHOUSE |  19
a  s teakhouse  d inner ,  re imag ined .  tender  gr i l l ed
f lank  s teak  and cr i spy  herb  pota toes ,  p is tach ios

and ba lsamic  on ions  over  f resh  romaine ,  a l l
f in i shed w i th  a  v ibran t  ch imichurr i  d ress ing .

LA SCALA |  18
an i ta l i an  de l i  d ream.  chopped iceberg ,  i t a l i an
sa lami ,  shredded mozzare l la -provo lone  b lend ,

d iced tomato ,  banana  pepper ,  c r i spy  ch ickpeas ,
w i th  a  red  w ine  v ina igre t te

WEST COAST |  20
mixed greens ,  qu inoa  w i th  lemon,  peas ,

s t rawberry ,  mango ,  a lmonds ,  sa lmon,  w i th  a
lemon v ina igre t te
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CARAMELIZED ONION & GOAT CHEESE |  14
sweet  meets  tangy  “swangy” .  j ammy caramel i zed  on ions ,  a rugu la ,
and crumbled  goat  cheese  topped w i th  toas ted  wa lnu ts  and a  sweet
pop o f  pomegranate  dr i zz le

DAILY SPECIAL |  MP
today ’s  c rea t i ve  spark .  ask  your  server  about  the  che f ’ s  cur ren t
insp i ra t ion

MARGHERITA |  13
he i r loom tomatoes ,  bas i l ,  and  f resh  mozzare l la  over  house
mar inara ,  f in i shed w i th  gar l i c  o i l  and  a  sharp  dus t ing  o f  pecor ino

GRILLED EGGPLANT MARINARA |  15
f l ame-gr i l l ed  eggp lan t  w i th  me l ty  mozzare l la  and our  house
mar inara ,  f in i shed w i th  a  sharp  dus t ing  o f  parmesan .  a  rus t ic ,
smoky  c lass ic
.
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a l l  sa lads  served w i th  house  pre tze l  bage l  

S A L A D S
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ROASTED TOMATO BISQUE |  8
ve lve ty  roas ted  tomatoes  f in i shed

wi th  o l i ve  o i l  and  go lden herb
croutons

SOUP OF THE DAY |  MP
ask  fo r  today ’s  se lec t ion
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vegan vegetar ian glu ten  f ree

SWEET & SPICY AVOCADO |  10
the  modern  c lass ic .  smashed
avocado ,  mar inated  tomato ,  rad ish ,
w i th  a  surpr i s ing  sp icy  agave  k ick ,  on
toas ted  har ves t  gra in

TOMATO BASIL  |  10
he i r loom tomatoes  and f resh  bas i l
over  a  c loud o f  wh ipped fe ta  and
f in ished w i th  a  dr iz z le  o f  evoo  on
toas ted  sourdough

SOCIAL PB & J  |  9
ch i ldhood,  e levated.  peanut  bu t ter,
house  jam,  f resh  banana ,  toas ted
p is tach io ,  on  har ves t  gra in

SMOKED SALMON |  12
l ox ,  lemon d i l l  c ream cheese,  capers ,
mar inated  tomato ,  p ick led  red  on ion ,
on  house -made every th ing  focacc ia

T O A S T S
avai lab le  unt i l  3pm

HUMMUS |  10
the  med i ter ranean s tap le .  s i l ky  smooth ,  served w i th  warm p i ta
and cr i sp  garden vegg ies

POLENTA FRIES |  10
a  go lden crunch .  c r i spy  on  the  ou ts ide ,  c reamy ins ide ,  pa i red
wi th  a  smoky  char red  sca l l ion  a io l i

POTATO LATKES |  10  
a  nos ta lg ic  embrace .  c r i spy  po ta to  pancakes  served w i th  the
c lass ic  duo o f  sour  c ream and sweet  app lesauce

LABNEH |  10
tangy ,  coo l  s t ra ined yogur t  topped w i th  dr ied  cranberr ies  and
p is tach ios

GNOCCHI  |  12
p i l lowy r ico t ta  gnocch i  tossed in  a  v ibran t  sun-dr ied  tomato
pes to  w i th  roas ted  tomatoes  and f in i shed w i th  f resh  herbs  and
pecor ino  romano

SOCIAL WINGS |  14
choose f rom pomegranate  bbq ,  lemon pepper  za ’a ta r ,  o r  honey
har issa  g laze

CRISPY CAULIFLOWER WINGS |  14
the  garden ’s  answer  to  the  c lass ic  w ing .  pa i red  w i th  a  sauce
of  our  s igna ture  har i ssa  sp iced tah in i  and  yogur t
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CONSUMING R AW OR UNDERCOOKED MEAT,  POULTRY,  SEAFOOD,  SHELLFISH,  OR EGGS MAY INCREASE YOUR RISK OF FOOD -BORNE ILLNESS,  ESPECIALLY IF  YOU
HAVE CERTAIN HEALTH CONDIT IONS



THE 56  SOCIAL BURGER |  17
our  s ignature  namesake.  a  ju icy,  house -b lend pat t y  topped w i th  le t tuce  and tomato ,sharp  cheddar  and
crunch o f  go lden  cr i spy  on ions ,  w i th  a  ve lvet  sw ipe  o f  our  house  gar l i c  a io l i  on  a  toas ted  br ioche bun

ALBACORE TUNA MELT |  18
the  u l t imate  comfor t  c lass ic .  we take  our  house -made a lbacore  tuna  sa lad ,  l ayer  i t  w i th  he i r loom tomato  and
swiss ,  and  gr i l l  i t  on  marb le  rye  un t i l  the  cheese  i s  per fec t ly  mo l ten .

B.L . A.T.  STACK |  16
we’ re  not  say ing  i t ’s  the  bes t ,  bu t  our  regu lars  a re.  we’ve  e levated  your  t rad i t iona l  BLT w i th  th ick -cu t  c r i spy
bacon ,  ju icy  he i r loom tomatoes ,  c reamy avocado ,  and a  pop o f  f resh  bas i l .  Ser ved on  toas ted  sourdough ,
i t ’s  every th ing  a  BLT shou ld  be  and then  some.  

PAN-SEARED SALMON |  18
an open- faced masterp iece.  f l aky  pan- seared sa lmon s i t s  a top  a  bed o f  smashed avocado and peppery
arugu la ,  b r igh tened w i th  d i l l  c rema,  he i r loom tomatoes ,  and a  sa l t y  pop o f  capers  on  gr idd led  har ves t  gra in .
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THE SOCIAL CLUB |  18
roas ted  turkey,  c r i sp  bacon ,  le t tuce,  mar inated  tomato ,  and creamy avocado on  our  house  focacc ia  w i th  a
swipe  o f  gar l i c  a io l i .  whether  you  take  i t  hot  and mel t y  or  f resh  and co ld ,  i t ’s  the  u l t imate  ne ighborhood
stap le .

PESTO CHICKEN SANDO |  18
a  garden- f resh  t w is t  on  a  de l i  c lass ic .  tender  ch icken in  a  c reamy pes to  ser ved on  marb led  rye  topped w i th
le t tuce  and tomato  fo r  a  savory,  herbaceous  b i te  that  fee ls  l i ke  a  summer  a f te rnoon .

FARMHOUSE EGG SALAD |  13
s impl ic i t y  per fec ted.  our  r ich ,  c reamy fa rmhouse egg sa lad  f inds  i t s  per fec t  par tner  in  a  th ick  s l i ce  o f  our
p i l low y,  house -made japanese  mi lk  bread.  I t ’s  so f t ,  nos ta lg ic ,  and  pure  comfor t .

CLASSIC GRILLED CHEESE & TOMATO SOUP |  15
sharp  cheddar  and sw iss  me l t  w i th  he i r loom tomatoes  on  but tery  sourdough ,  ser ved a longs ide  a  warm cup
of  our  roas ted  tomato  b isque for  the  per fec t  d ip .
(not  ser ved w i th  ch ips )  
add bacon $3

CRAFT YOUR COMFORT
add a  smal l  caesar  or  f ie ld  greens  sa lad  for  $3 .95

GRILLED FLANK STEAK |  24

SEARED SALMON |  24

CHOOSE YOUR PROTEIN

VINTAGE PEARLS 
warm herbed couscous pa i red wi th  a  v ibrant
he i r loom tomato sa lad and a  charred,  sun-br ight
gr i l led  lemon 

ROCKET MAN
a bo ld  launch o f  warm pota to  sa lad and peppery
arugu la  grounded by whipped fe ta ,  cr ispy  on ion ,
and f resh herbs

INTHE GNUDI
pi l low-sof t  r icot ta  gnocch i  w i th  pesto ,  roasted
tomatoes ,  and a  dust ing o f  sharp pecor ino

CHOOSE YOUR PLATE

We be l ieve  the  bes t  mea ls  a ren ' t  jus t  served—they ’ re  bu i l t  f rom the  memor ies  and f lavors  you  love
most .  Th is  i s  your  inv i ta t ion  to  des ign  a  p la te  tha t  fee ls  l i ke  home and te l l s  your  own s tory .  

Se lec t  a  pro te in ,  then  pa i r  i t  w i th  a  handcra f ted  p la te  presenta t ion  tha t  represents  your  persona l
cu l inary  journey .

HOUSE MADE KEFTA |  19

HOUSE MADE FALAFEL |  16

GRILLED CHICKEN |  19

CHICKEN SCHNITZEL |  20

MEZZE 
a medi ter ranean journey o f  creamy hummus,
zesty  tabbouleh ,  coo l  tza tz ik i ,  f in ished wi th  a
go lden swi r l  o f  o l ive  o i l  and toasted p i ta  

FIELD & VINE 
cr ispy herb pota toes ,  green beans wi th
b l is tered tomatoes ,  a l l  br ightened by a  v iv id ,
b lended ch imichurr i

al l  handhelds  served wi th  our  house-made sumac potato  ch ips  |  subst i tute  f r ies  $2
 add a  smal l  caesar  or  f ie ld  greens  sa lad  for  $3 .95

PASTR AMI  CUBAN |  19  
havana  meets  a  new york  de l i .  we ’ve  leve led  up  the  c lass ic  press  w i th  our  house-br ined ,  s igna ture  smoked
pas t rami .  l ayered w i th  roas ted  turkey ,  sw iss ,  d i l l  p ick les ,  and  sharp  d i jon  a io l i  p ressed in  our  house-made
focacc ia

KEFTA BURGER |  16
a  ju icy,  house -b lended kef ta  pat t y  o f  beef  and lamb seasoned w i th  f ragran t  herbs ,  topped w i th  coo l  c reamy
t zat z ik i ,  l e t tuce,  tomato ,  and red  on ion  on  a  toas ted  br ioche bun .

3245 WARRENSVILLE CENTER RD.  SHAKER HEIGHTS,  OH 44122 |  TEL 216 .283 .3663                                                            FEB 14

FRIES |  7
HOUSE CHIPS |  5
GREEN BEANS wi th  b l i s te red  tomato  |  7
COUSCOUS |  7

*ADDIT IONAL S IDES


