
STEAK & EGGS 
hanger steak | mamposteao rice | sweet plantain 
fresh avocado | 2 eggs sunny side-up 

ALMOND BRIOCHE  FRENCH TOAST 
fresh berries | maple syrup 

Consuming raw or undercooked meat, poultry, fish, shellfish or eggs may increase
your risk of food-borne illnesses

OMELETTE STATION 
your choice of seasonal ingredients

AVOCADO TOAST 
two poached eggs | asparagus 
chia seeds | sourdough toast  

BRUNCH 

22

32

21

CORNED BEEF HASH & EGGS
two eggs any style 
black bean corn salad 
sautéed breakfast potatoes 

24

CHICKEN & WAFFLES 
fresh berries | bacon dust 
BACARDÍ añejo syrup

28

PORCHETTA MAC N’ CHEESE
crispy pork | two sunny side up eggs 

28

SOCIAL BURGER 
angus steak patty | bacon | fried egg 
gruyére | truffle aioli | brioche bun 

25

SHORT RIBS GNOCCHI
beef short rib | applewood bacon | wild mushrooms
parmesan cheese | porcini mushroom sauce 
add 2 eggs $3

32

 SALMON BENEDICTS
smoked salmon | truffle hollandaise | mini bagel  

22

15

Add bottomless mimosas $29. Available for 90 minutes. 

espresso | latte | cortadito | cappuccino

COFFEE

JUICES
orange | passion fruit | pineapple
acerola | grapefruit 

COCKTAILS

ESPRESSO MARTINI

SUNRISE

BLOODY MARY

TROPICAL MIMOSA

6
16

14

13

14

gluten free vegan

7

SOCIAL LOCAL BITES

HOMEMADE EMPANADAS 
ropa vieja | cilantro aioli 

14

TOSTONES MONTADITOS
BBQ pulled pork | tomato avocado salad 

16

MAIN COURSE

CHICHARRONES DE PESCADO
crispy fried fish of the day | red onions escabeche
jalapeños | lime | local mayo-ketchup or chipotle
ranch

24

MALLORCA SANDWICH
ham | eggs | cheese | breakfast potatoes

16

FAVORITES
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