
All parties of 7 or more are subject to an 18% gratuity. Vegetarian, Vegan, and Allergen menus are available upon request.
*Consuming raw or undercooked meats, poultry, seafood, shell stock, or eggs may increase your risk of food borne illness. 

**This product has not been pasteurized, and therefore may contain harmful bacteria that can cause serious illness in children, the elderly, and persons with weakened immune systems. 
Menu items and prices are subject to change.

Breakfast

All NAturAl Eggs

Two Eggs “FrEE sTylE”*
Breakfast Potato, Toast
Choice of : Sausage, Crisp Bacon, Kurobuta Ham, Canadian 
Bacon, Chicken & Apple Sausage  2  17

sociETy omElETTE*
Choice of Three Fillings: Goat Cheese, Cheddar,  Gruyère, 
Mozzarella, Bacon, Sausage, Ham, Peppers, Tomatoes, 
Onions, Spinach, Mushrooms, Asparagus  2  17
 
“Bacon & Eggs”*
Avocado Hash Cake, Applewood Smoked Slab Bacon,
Red Pepper-Sriracha Puree, Hollandaise, Cilantro  2  19

TradiTional Eggs BEnEdicT*
Poached Eggs, Canadian Bacon, English Muffin & 
Hollandaise  2  18

Egg whiTE FriTTaTa*
Asparagus, Crimini Mushrooms, Spinach, Tomatoes,
Goat Cheese  2  18

rEdEyE BrEakFasT*
Peppercorn-Coffee Rubbed Sirloin, 2 Eggs, Breakfast Potato, 
Toast, Smoked Chili Steak Sauce  2  24

 Continental Breakfast  2  16
Choice of Three Pastries or Muffins, Sweet Butter & Preserves, Fresh Fruit Cup, Fresh Brewed Coffee & Juice

muFFins - Banana-Walnut, Morning Glory, Blueberry  •  PasTriEs - Croissant, Pain au Chocolat, Daily Pastry

JuicE BAr
smooThiEs -Seasonal Berries, Mango or Vanilla   2 8
suPPlEmEnTs- Hangover, Antioxidant, Protein   2 2
JuicEs - Tomato, Apple, Cranberry, V8, Pineapple   2 5
FrEsh JuicEs** - Orange, Grapefruit, Watermelon   2 7
PowEr JuicEs - Pomegranate, Acai, Carrot    2 7

 Classics
mini sTicky Buns - Sweet Almonds, Caramel Sauce, Classic Icing  2  10
E.B.l.T Panini* - Scrambled Eggs, Bacon, Cheddar, Arugula, Sun Dried Tomatoes, Breakfast Potato  2  17  
smokEd scoTTish salmon* - Capers, Onions, Tomatoes, Cream Cheese & Bagel  2  18 
PasTrami hash* - Slow Smoked Wagyu Pastrami, Poached Eggs, Roasted Potato, Onion, Pepper, Mushroom  2  19

                 
                                                                                                                                                                                                                                                     

liquid lifE

griddlE
BuTTErmilk PancakEs
Vermont Maple Butter, Vanilla Cookie Tuile  2  15

cinnamon FrEnch ToasT crunch
Caramelized Bananas, Whipped Vanilla Cream  2  16

BElgian waFFlE “a la modE”
Strawberry-Rhubarb Preserves, Macadamia Nut Gelato, 
Fresh Honey Comb  2  15

Sides 
Wagyu Pastrami Hash ...........................................  2  8
Country Sausage ...................................................  2  6
Chicken & Apple Sausage ................................................   2  6                                       
Applewood Bacon .................................................  2  6
Canadian Bacon ....................................................  2  6
Kurobuta Ham ......................................................  2  6
Bagel & Cream Cheese ..........................................  2  6
Fruit Cup ..............................................................  2  5
Breakfast Potatoes ..................................................  2  4
English Muffin ......................................................  2  4

cErEAl, fruit, Yogurt
 sElEcTion oF sEasonal FruiT

Berries, Melon, Pineapple, Citrus  2  14 
assorTEd cErEal
Granola, Bran Flakes, Cinnamon Toast Crunch,
Frosted Mini Wheats  2  6

irish sTEEl cuT oaTmEal
Cut Oats, Golden Raisin & Banana Compote  2  10

VEgAN VENturEs
            FlorEnTinE BEnEdicT - Tofu, Spinach, English Muffin, Tomato Confit, Roasted Tomato “Hollandaise”  2  16

                 VEgan FrEnch ToasT - Almond Milk Batter, Caramelized Bananas, Vermont Maple Syrup  2   15

Vanilla yogurT & homEmadE granola
Mixed Berries  2  11

grEEk sTylE yogurT
Plain, Vanilla   2  7
Bowl oF BErriEs
Blackberries, Blueberries, Raspberries & Strawberries  2 13

EsprEsso Etc...

caPPuccino2 6  coFFEE      2 5 
laTTE  2 6.5  amEricano      2 5
macchiaTo 2 6    TEa       2 5  
EsPrEsso 2 5       hoT cocoa      2 5

                                                                                                                                                                                                

ULTIMATE STEAK & EGG SLIDERS* - Filet Mignon, Scrambled Eggs, Creamed Spinach, Bacon Cheddar Muffin  2  20

grEEn machinE**
Cucumbers, Celery, Spinach, Fennel,

Green Apples, Parsley & Ginger  2  9

rEd roosTEr**
Beets, Carrots, Tomatoes, Arugula, Zucchini,

Pomegranate, Cilantro, Ginger & Lemon 2  9



All parties of 7 or more are subject to an 18% gratuity. Vegetarian, Vegan, and Allergen menus are available upon request.
*Consuming raw or undercooked meats, poultry, seafood, shell stock, or eggs may increase your risk of food borne illness. 

**This product has not been pasteurized, and therefore may contain harmful bacteria that can cause serious illness in children, the elderly, and persons with weakened immune systems. 
Menu items and prices are subject to change.

gardein™ is a plant based protein made from soy, wheat and pea proteins, vegetables, and ancient grains (quinoa, amaranth, millet, and kamut®).
gardein™ is easy to digest and free of cholesterol, trans or saturated fat. gardein™ is also animal and dairy free. 

Lunch

8/29/13

brunch
Two Eggs “FrEE sTylE”*
Breakfast Potatoes, Toast
Choice of: Sausage, Crisp Bacon, Kurobuta Ham, Canadian Bacon,
Chicken & Apple Sausage  2  17

Egg whiTE FriTTaTa*
Asparagus, Crimini Mushrooms, Spinach, Tomatoes, Goat Cheese   2  18

BuTTErmilk PancakEs
Vermont Maple Butter, Vanilla Cookie Tuile   2  15

rEdEyE BrEakFasT
Peppercorn-Coffee Rubbed Sirloin, 2 Eggs, Breakfast Potato, 
Toast, Smoked Chili Steak Sauce   2  24

sANdwichEs & spEciAltiEs

loBsTEr roll “cluB”
Pancetta, Avocado, Tomato Confit, Lemon-Parsley Dressing,
Old Bay Chips, Brioche Roll  2  24

chickEn, asParagus & FonTina Panini
Roasted Tomato Emulsion, Society Fries  2  18

grillEd ham & chEEsE
Kurobuta Ham, Gruyère Cheese, Frisée Salad, Poached Egg  2  16

roasTEd TurkEy & aPPlEwood Bacon cluB
Avocado, Toasted Country Bread, House-made Potato Chips  2  16

FilET mignon slidErs*
Caramelized Onion, Oven Dried Tomato, Horseradish Cream, Society Fries  2  22

wagyu PasTrami rEuBEn
Slow Smoked Wagyu Pastrami, Swiss, 1000 Island, Sauerkraut, Pickled Vegetables, 
Griddled Rye Bread, Sweet Potato Fries   2  22

sociETy Fish & chiPs
Market Cod, Lemon-Herb Tartar Sauce  2  22

sTEak FriTEs*
Strip Steak, Blue Cheese Fries, Arugula Salad, Society Steak Sauce  2  25

loBsTEr & clam "chowda"  
Roasted Potato, Sea Beans, Sweet Corn Puree, Society Oyster Crackers  2  27

orEcchiETTE PasTa                                                                         
Roasted Jidori™ Chicken, Mushrooms, Asparagus, Yellow Beans, Tomatoes,
Pea Tendrils, Parmesan  2  21

sAlAd ENtrÈEs

markET choP
Free Range Chicken, Avocado, Celery, Carrot, Havarti Cheese, Toasted Almond, 
Radish, Tarragon Vinaigrette  2  17
sEarEd rarE Tuna "nicoisE"
Fingerling Potatoes, Sun Dried Tomato, Yellow String Bean, Hard Boiled Egg,
Romesco Sauce, Citrus-Olive Gremolata 2  22 
grillEd chickEn FruiTs & nuTs
Field Greens, Pears, Star Fruit, Preserved Figs & Cherries, Dried Cranberries, Spiced 
Cashews, Golden Raisins, Candied Citrus Zest, Pomegranate Vinaigrette  2  18
sTEak housE*  
Warm Strip Steak, Tomato, Roasted Corn, Blue Cheese, Avocado Emulsion, 
Crispy Onion, Charred Tomato Vinaigrette  2  20
caEsar*  2  12
Romaine, Frisee, Parmesan, Croutons 
Grilled Chicken   2   18   •   Black Garlic Shrimp   2  21
grillEd chickEn BlT salad*
Applewood Smoked Bacon, Seasonal Tomatoes, Grilled Sourdough Croutons, Romaine, 
Baby Greens, Lemon-Herb Dressing   2  19

VEgAN VENturEs

sociETy VEgETaBlE PlaTTEr
Asparagus, Zucchini, Red Pepper, Baby Artichoke, Crimini Mushroom, Quinoa Salad, 
Romesco Sauce   2  18
VEgan PasTa
Asparagus, Yellow Beans, Pea Tendrils, Mushrooms, Tomatoes, Herbs   2  19
wynn douBlE down "BurgEr" 
Double Gardein™ Burger Patties, Soy American Cheese, Fries, Chocolate Shake 2  15
VEgan choP salad
Avocado, Carrots, Celery, Toasted Almond, Radish, Tarragon Vinaigrette 2  15

Shared Appetizers
Sticks, Picks & Finger Food for the Table….

PoinT JudiTh calamari
Zucchini Chips, Spicy Marinara  2  15   •   Rhode Island Pickled Peppers   2  17

BuFFalo sTylE chickEn wings
Celery, Carrot, Blue Cheese Dipping Sauce  2  14

grillEd chickEn & roasTEd VEgETaBlE FlaTBrEad 
Artichoke, Mushroom, Red Pepper, Fresh Mozzarella, Arugula Salad  2  15

sociETy mEaTBalls
Braised Beef Meatballs, Caramelized Onions, Ricotta, Tomato Sauce, Parmesan Crostini  2  13

mac ‘n chEEsE “BiTEs” 
Truffle Dipping Sauce  2  14

Build iT uP
Cheddar, Swiss, American, Avocado, Roasted Jalapenos 2  1.5
Bacon, Onion Rings, Sauteed Mushrooms, Rhode Island Peppers, 
Buttermilk Blue Cheese, Grilled Pork Belly, Tomato Confit,
Truffled Mac & Cheese "Bites", Caramelized Onions, Fried Egg 2  2

Society Burger Shop
choosE your halF Pound BurgEr 2  16
Ground Certified Angus Beef or Fresh Ground Seasoned Turkey

BlackJack BurgEr
Peppercorn Rubbed, Grilled Pork Belly, Onion Rings, Cheddar, Pickles & 
"Special Sauce"   2  19

"TurkEy PaTTy mElT"
Swiss Cheese, Caramelized Onions, Tomato Aioli, Grilled Rye  2  18

Big BluE 
Buttermilk Blue Cheese, Applewood Bacon, Sauteed Mushroom,
Society Steak Sauce   2  18

  
grEEn machinE**                              

Cucumbers, Celery, Spinach, Fennel,                      

                   
roasTEd TomaTo BisquE

Grana Padano Crostini, 
Basil Oil   2  10

rEd roosTEr** 
Beets, Carrots, Tomatoes, Arugula, 

Zucchini, Cilantro, Pomegranate 2  9

liquid lifE

soups
swEET corn souP

Roasted Corn Relish, 
Tomato Oil   2  10

gardein™ is a plant based protein made from soy, wheat and pea proteins, vegetables, and 
ancient grains (quinoa, amaranth, millet, and kamut®). gardein™ is easy to digest and free of 
cholesterol, trans or saturated fat. gardein™ is also animal and dairy free. 
 

served with lettuce, Tomato, & Pickle

sociETy FriEs Choice of Society Fries or Sweet Potato 2  4

SOCIETY CAFE ENCORE



All parties of 7 or more are subject to an 18% gratuity.  Vegetarian, Vegan, and Allergen menus are available upon request.
*Consuming raw or undercooked meats, poultry, seafood, shell stock, or eggs may increase your risk of food borne illness. 

Menu items and prices are subject to change.

Afternoon Menu
3pm- 5pm Daily

8/29/13

AppEtizErs

chili-limE shrimP “cockTail”
Citrus & Jicama Salad  2  18

sociETy mEaTBalls
Braised Beef Meatballs, Caramelized Onions, Ricotta, 
Tomato Sauce, Parmesan Crostini  2  13

mac ‘n chEEsE “BiTEs” 
Truffle Dipping Sauce  2  14

crisPEd PoinT JudiTh calamari
Zucchini Chips, Spicy Marinara  2  15    
Rhode Island Style   2  17

grillEd chickEn & roasTEd 
VEgETaBlE FlaTBrEad 
Artichoke, Mushroom, Red Pepper, Fresh Mozzarella, 
Arugula Salad  2  15

BuFFalo sTylE chickEn wings 
Celery, Carrot, Blue Cheese Dipping Sauce  2  14

Soup & Salads
roasTEd TomaTo BisquE
Grana Padano Crostini, Basil Oil  2  10

swEET corn souP 
Roasted Corn Relish, Tomato Oil   2  10

grillEd chickEn FruiTs & nuTs
Field Greens, Pears, Star Fruit, Preserved Figs & 
Cherries, Dried Cranberries, Golden Raisins,
Spiced Cashews, Candied Citrus Zest,
Pomegranate Vinaigrette  2  18

caEsar* 2  12
Romaine, Frisee, Parmesan Croutons
Add Grilled Chicken  2  18
Add Black Garlic Shrimp  2  21

icEBErg wEdgEs
Crisp Applewood Bacon, Tear Drop Tomatoes,   
Blue Cheese Dressing  2  14

sociETy caPrEsE
Burrata Cheese, Rosso Bruno Tomatoes,  
Basil, Extra Virgin Olive Oil  2  17

Society Burger Shop

FilET slidErs*
Caramelized Onions, Oven Dried Tomatoes, 
Horseradish Cream, Society Fries  2  22

sociETy Fish & chiPs
Market Cod, Lemon-Herb Tartar Sauce  2  22

grillEd ham & chEEsE
Kurobuta Ham, Gruyère Cheese, Frisée Salad, 
Poached Egg 2  16

18oz riBEyE*
Peppercorn Rub, Society Fries  2  39

orEcchiETTE PasTa
Roasted Jidori™ Chicken, Mushrooms, Yellow Beans, 
Asparagus, Tomatoes, Pea Tendrils, Parmesan 2 21

sEarEd rarE Tuna niÇoisE salad
Fingerling Potatoes, Sun Dried Tomatoes, Yellow String 
Bean, Hard Boiled Egg, Romesco Sauce, Citrus-Olive 
Gremolata  2  22

MAiN

choosE your halF Pound BurgEr 2  16
Ground Certified Angus Beef or Fresh Ground Seasoned Turkey

Build iT uP
Cheddar, Swiss, American, Avocado, Roasted Jalapenos 2  1.5
Bacon, Onion Rings, Sauteed Mushrooms, Rhode Island Peppers, 
Buttermilk Blue Cheese, Grilled Pork Belly, Caramelized Onions,
Truffled Mac & Cheese “Bites”, Fried Egg, Tomato Confit 2  2

sociETy FriEs Choice of Society Fries or Sweet Potato 2  4

BlackJack BurgEr
Peppercorn Rubbed, Grilled Pork Belly, Onion Rings, 
Cheddar, Pickles & “Special Sauce”   2  19

TurkEy PaTTy mElT
Swiss Cheese, Caramelized Onions, Tomato Aioli,
Grilled Rye  2  18

Big BluE 
Buttermilk Blue Cheese, Applewood Bacon, Mushroom, 
Society Steak Sauce   2  18

Served with Lettuce, Tomato, & Pickle

SOCIETY CAFE ENCORE



All parties of 7 or more are subject to an 18% gratuity. Vegetarian, Vegan, and Allergen menus are available upon request.
*Consuming raw or undercooked meats, poultry, seafood, shell stock, or eggs may increase your risk of food borne illness. 

Menu items and prices are subject to change.

Dinner

gardein™ is a plant based protein made from soy, wheat and pea proteins, vegetables, and 
ancient grains (quinoa, amaranth, millet, and kamut®). gardein™ is easy to digest and free 
of cholesterol, trans or saturated fat. gardein™ is also animal and dairy free.

8/29/13

Sticks, Picks, & Finger Food
Shared for the Table…. 

Tuna Tacos*

Spicy Tuna Tartare, Crispy Tortilla, Avocado Cream  2  16 

grillEd arTichokE

Garlic, Lemon & Thyme Marinated, Chipotle Dip  2  14

BuFFalo sTylE chickEn wings

Celery, Carrot, Blue Cheese Dipping Sauce  2  14

chili-limE shrimP “cockTail”
Citrus & Jicama Salad  2  18

sociETy mEaTBalls
Braised Beef Meatballs, Caramelized Onions, Ricotta, Tomato Sauce, 
Parmesan Crostini  2  13

grillEd chickEn & roasTEd VEgETaBlE FlaTBrEad
Artichoke, Mushroom, Red Pepper, Fresh Mozzarella, Arugula Salad  2  15

mac ‘n chEEsE “BiTEs”
Truffle Dipping Sauce   2  14

PoinT JudiTh calamari
Zucchini Chips, Spicy Marinara  2  15   •   Rhode Island Style   2  17

Main
surF & TurF*
Grilled Filet & Shrimp, Lobster Croquette, 
Lobster Sauce 2  49

18oz riBEyE*
Peppercorn Rub, Society Fries  2  39

8oz FilET mignon* 
Potato & Bacon Hash   2  38

All Steaks served with Society Steak Sauce 
add to any steak 
Crab Cake Oscar* 2 9 •  Black Garlic Prawn “Scampi” 2 9             
Buttermilk Blue Cheese Gratin 2 3

loBsTEr & clam “chowda”
Roasted Potato, Sea Beans, Celery Root Puree,
Society Oyster Crackers 2  27

orEcchiETTE PasTa
Roasted Jidori Chicken, Mushrooms, Asparagus, Yellow Beans, Tomatoes, 
Pea Tendrils, Parmesan  2 21

hErB crusTEd sEa Bass
Fingerling Potatoes, Seasonal Greens, Bacon, Capers  2  30

roasTEd scoTTish salmon*
Red & White Quinoa Salad, Chimichurri  2  26

Jidori chickEn BrEasT
Baby Beets, Fingerling Potato & Artichoke Salad, Balsamic Jus  2  27

sociETy Fish & chiPs
Market Cod, Lemon-Herb Tartar Sauce  2  22

FilET slidErs* 
Caramelized Onions, Oven Dried Tomatoes, Horseradish Cream, 
Society Fries 2  22

    Sides
BuTTErEd asParagus 2 10

TruFFlE mashEd PoTaToEs 2 10    
mashEd PoTaToEs 2 8 

whiTE Balsamic yEllow wax BEans 2 8  
 roasTEd crEmini mushrooms & onions 2 8

PoTaTo and Bacon cakE 2 8
FriEs - sociETy or swEET PoTaTo 2 7

sAlAds & soup
FruiTs & nuTs
Field Greens, Pears, Star Fruit, Preserved Figs & Cherries, Dried Cranberries, Spiced 
Cashews, Golden Raisins, Candied Citrus Zest, Pomegranate Vinaigrette  2  14

icEBErg wEdgEs
Crisp Applewood Bacon, Tear Drop Tomatoes,
Blue Cheese Dressing  2  14

sociETy caPrEsE
Burrata Cheese, Rosso Brunno Tomatoes, Basil, 
Extra Virgin Olive Oil  2  17

roasTEd BaBy & shaVEd BEET salad
California Pistachios, Goat Cheese Fritter, Micro Arugula,
Red Wine Vinegar Reduction  2  15

caEsar salad*
Romaine, Frisee, Parmesan Croutons  2  12

swEET corn souP 
Roasted Corn Relish, Tomato Oil  2  10

roasTEd TomaTo BisquE
Grana Padano Crostini, Basil Oil   2  10
Soup Vegan Upon Request

    

sociEtY BurgEr shop
Served with Lettuce, Tomato, & Pickle

choosE your halF Pound BurgEr 2  16
Ground Certified Angus Beef or Fresh Ground Seasoned Turkey

Build iT uP
Cheddar, Swiss, American, Avocado, Roasted Jalapenos 2  1.5
Bacon, Onion Rings, Sauteed Mushrooms, Rhode Island Peppers, 
Buttermilk Blue Cheese, Grilled Pork Belly, Tomato Confit,
Truffled Mac & Cheese “Bites”, Fried Egg, Caramelized Onions 2  2

BlackJack BurgEr
Peppercorn Rubbed, Grilled Pork Belly, Onion Rings, Cheddar, Pickles & “Special Sauce” 2  19

“TurkEy PaTTy mElT”
Swiss Cheese, Caramelized Onions, Tomato Aioli, Grilled Rye  2  18

Big BluE 
Buttermilk Blue Cheese, Applewood Bacon, Sauteed Mushroom, Society Steak Sauce 2 18

sociETy FriEs Choice of Society Fries or Sweet Potato 2  4

SOCIETY CAFE ENCORE

                                                                                                                                            
   VEgan choP salad
   Avocado, Carrots, Celery, Toasted Almond, Radish,
   Tarragon Vinaigrette 2  15

   “wynn” douBlE down BurgEr        
   Double GardeinTM Burger Patties, Soy American Cheese, Fries,
   Chocolate Shake 2  15

   VEgan PasTa 
   Asparagus, Yellow Beans, Pea Tendrils, Mushrooms, Tomatoes, 
   Herbs  2  19

   sociETy VEgETaBlE PlaTTEr
  Asparagus, Zucchini, Red Pepper, Baby Artichoke,  
  Cremini Mushroom, Quinoa Salad, Romesco Sauce  2  18

Vegan Ventures
.


