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BRUNCH

STARTERS

Avocado Toast - farm bread, soft boiled egg, onion, radish, goat cheese, chili oil, basil - 13
Yogurt and Fruit Parfait - Greek yogurt, house-made granola, blueberry compote - 7
Biscuits and Sausage Gravy - 8

Classic Mac N’ Cheese - 8

Fresh Cut Fries - 7

Social Slab Bacon - vanilla bourbon glaze, black pepper - 10

ENTREES

Social Skillet - build your own - 13

Acai Bowl - almond butter, raspberry, banana, quinoa, coconut, honey, granola - 14

Salted Pecan Waffle - banana, cookie butter, maple syrup - 13

Egg Sandwich - guacamole, sriracha, tomato, cheddar, bacon - 13

Chicken and Waffles - maple bacon glaze - 16

Steak and Eggs - marinated flank steak, bacon hash browns, sunny side up eggs, chimichurri - 16
Kale Salad - quinoa, parmesan, golden raisins, pine nuts, pickled onion, rice wine vinaigrette - 12
Pancake Stack - brown butter pancakes, house blueberry jam, maple syrup - 13

Chopped Salad - eggs, feta, cacumber, cauliflower, celery, tomato, chickpeas,
romaine, herb vinaigrette - 13

Cheeseburger - short rib and pork belly, American, dill pickles, aioli, onion - 15
Warm Chicken Salad Sandwich - bacon, potato chips, pickles, lettuce, whole grain toast - 13
Eggs Benedict - english muffin, bacon, poached eggs, bacon hash browns, hollandaise - 13

SIDES

House-Made Biscuits - 4
‘Warm Doughnuts - cinnamon sugar - 7

Toast - white or whole grain - 3

lemon, pomegranate) - 3
San Pellegrino (Litre) - 8

Goslings Ginger Beer - 4 House-Brewed Iced Tea - 3

Bacon - 8
Sausage Links - 6
Coca Cola Products - 3 Sprecher Root Beer or Orange Dream - 4 Mighty Leaf - 3.5
_ ' organic loose leaf teas
San Pellegrino (sparkling, blood orange, Acqua Panna (natural still water) - 3

Crazy Fresh Coffee - 3.5

House-Made Lemonade - 4 regular and decaffeinated

For Gluten-Free, Vegan, and Vegetarian options available, please ask your server.

Ask your server about menu items that are cooked to order. Consuming undercooked meats, fish or eggs may increase your risk of foodborne illness.

Call ahead seating recommended for parties of five or more. Ask about private rooftop events.
248 594 4200 e socialkitchenandbar.com



