(SUB BUTTER LETTUCE)
CRISPY STYLE ADD $1
SOLD IN PAIRS ( NOSUBS PLEASE)

Pollo Tinga

cotija cheese, cilantro crema,
roasted corn salsa

7

Carne Asada *
guajillo marinated grilled steak,
escabeche, chili con queso, queso fresco, radish

9

Pescado / Fish

Grilled Local Catch of The Day
ancho chili rubbed, tropical salsa,
escabeche, avocado sauce

9

Camerones / Shrimp
Tequila Battered Shrimp

tropical salsa, escabeche,
chipotle aioli

9

Vegetariana

Roasted squash, fajita veggies, queso
fresco, salsa de mesa

8

“Social” House Margarita
Pitcher
30

= gluten free
Gluten Free Disclaimer: While we offer gluten-free menuoptions, we are not a gluten-free
kitchen. Cross-contamination could occur and our restaurant is unable to
guarantee that any item can be completely free of allergens.
*some items may contain dietary allergens, please advise your server, *eating raw or undercooked
animal products may increase your risk of foodborne illness, especially if you have a medical condition
20% gratuity added to parties of 10 and larger | 15.00 corkage fee

EAT

2 tacos

SKINNI STYLE ADD 1.50
(SUB BUTTER LETTUCE)
CRISPY STYLE ADD $1
SOLD IN PAIRS ( NOSUBS PLEASE)

Pollo Tinga

cotija cheese, cilantro crema,
roasted corn salsa

7

Carne Asada *
guajillo marinated grilled steak,
escabeche, chili con queso, queso fresco, radish

9

Pescado / Fish

Grilled Local Catch of The Day
ancho chili rubbed, tropical salsa,
escabeche, avocado sauce

9

Camerones / Shrimp
Tequila Battered Shrimp

tropical salsa, escabeche,
chipotle aioli

9

Vegetariana

Roasted squash, fajita veggies, queso
fresco, salsa de mesa

8

“Social” House Margarita
Pitcher
30

= gluten free
Gluten Free Disclaimer: While we offer gluten-free menuoptions, we are not a gluten-free
kitchen. Cross-contamination could occur and our restaurant is unable to
guarantee that any item can be completely free of allergens.
*some items may contain dietary allergens, please advise your server, *eating raw or undercooked
animal products may increase your risk of foodborne illness, especially if you have a medical condition
20% gratuity added to parties of 10 and larger | 15.00 corkage fee

TACO TUESDAY TACO TUESDAY TACO TUESDAY

2 tacos

SKINNI STYLE ADD 1.50

TACO TUESDAY TACO TUESDAY TACO TUESDAY

TACO TUESDAY TACO TUESDAY TACO TUESDAY

EAT

EAT

2 tacos

SKINNI STYLE ADD 1.50
(SUB BUTTER LETTUCE)
CRISPY STYLE ADD $1
SOLD IN PAIRS ( NOSUBS PLEASE)

Pollo Tinga

cotija cheese, cilantro crema,
roasted corn salsa

7

Carne Asada *
guajillo marinated grilled steak,
escabeche, chili con queso, queso fresco, radish

9

Pescado / Fish

Grilled Local Catch of The Day
ancho chili rubbed, tropical salsa,
escabeche, avocado sauce

9

Camerones / Shrimp
Tequila Battered Shrimp

tropical salsa, escabeche,
chipotle aioli

9

Vegetariana

Roasted squash, fajita veggies, queso
fresco, salsa de mesa

8

“Social” House Margarita
Pitcher
30

= gluten free
Gluten Free Disclaimer: While we offer gluten-free menuoptions, we are not a gluten-free
kitchen. Cross-contamination could occur and our restaurant is unable to
guarantee that any item can be completely free of allergens.
*some items may contain dietary allergens, please advise your server, *eating raw or undercooked
animal products may increase your risk of foodborne illness, especially if you have a medical condition
20% gratuity added to parties of 10 and larger | 15.00 corkage fee

