
STARTERS      $6 wings & dry ribs everyday from 3-6 pm

Dynamite Roll  Crunchy Shrimp, Spicy Mayo   8½

Spicy Crunchy Tuna Roll  Albacore Tuna, Spicy Mayo    8½

Avocado and Mango Roll  Mango and Avocado    8½

Spinach Dip Housemade Flatbread, Salsa    8

Crispy Calamari Spicy Tomato Dipping Sauce  11

Ginger Beef Wok Fried in Spicy Chili Sauce    9

Hand Cut Double Cooked (HCDC) Fries   6

General Tao’s Chicken Chili Orange Sauce   10

Salt and Pepper Dry Ribs   10

Classic Hot Wings   10  Celery with Blue Cheese Dip  2

Crunchy Yam Fries Chipotle Aioli   7	 

“petite” salads
Petite Salad Cowboy or Cowgirl  6

Caesar Avocado, Bacon and Parmesan Crisp   6 
 
Add Protein Blackened Chicken 4½ l Grilled Chicken 4½ l Ginger Tofu 4

SOUP & SALADS
Thai Chicken & Rice Soup  Lemongrass, Coconut Milk    5 

Wonton Cup  Bean Sprouts, Corn Kernels, Scallions    5½	
 
Soup, Salad & Housemade Flatbread   12 
Choice of Soup, Cowboy or Caesar Salad

Cowboy Salad   11 � 
Candied Walnuts, Dates, Corn, Tomatoes, Soy Beans, 
Feta Cheese, Honey Lime Dressing or Apple-Miso Vinaigrette 
Blackened Chicken 4½ l Grilled Chicken 4½ l Ginger Tofu 4

Tahitian Tuna Salad   17� 
Lemongrass Crusted Albacore Tuna, Avocado, Mango, 
Wonton Crisps, Cilantro Ginger Dressing	

Avocado & Blackened Chicken Caesar Salad   14 
�Romaine Hearts, Crisp Bacon, Fresh Avocado, Parmesan Crisp 

Sushi Combo   14 
Your Choice of Roll with a Caesar, Cowboy or Cowgirl Salad

BURGERS & SANDWICHES
All sandwiches come with Hand Cut, Double Cooked 
(HCDC) Fries Substitute Soup, Salad or Crispy Yam Fries 1½ 
 
Double, Double Burger   14 
Two All Beef Patties, Double Cheese, Lettuce, Tomato, Dill Pickle

Hollywood Burger   12 
All Beef Patty, Cheddar Cheese, Lettuce, Tomato, Dill Pickle

BURGERS & SANDWICHES (continued)

Hickory Burger   13 
All Beef Patty, Bacon, BBQ Sauce, Cheddar, Lettuce, Tomato 

Almost Famous Blackened Fish Sandwich   15� 
Market Fresh Fish, Crisp Coleslaw, Chef’s Dressing	

Spicy Crispy Chicken Club   13� 
Jack Cheese, Crisp Bacon, Lettuce, Tomato, Sambal Aioli

Spa Veggie Burger   12 
Sweet Soy Glaze, Jack Cheese, Lettuce, Tomato	

SOCIAL FISH BOWLS     17           upgrade to an 8oz | 7

Pan Seared and Served with Housemade Sauces, Jasmine 
Rice, Cowgirl Salad. 
 
Ocean Wise Halibut 
Blackened with Spicy Lemongrass Dip or 
Potato Crusted with Tartar Sauce

Tahitian Albacore Tuna  Spicy Lemongrass Dip 

Substitute Asian Vegetables or Braised Red Cabbage & Goat Cheese 1

PANS & GRILL
#23 Blackened Chicken Wonton Soup   12½ 
Scallions, Wontons, Hokkien Noodles, Asian Veggies, Soy Broth

Margherita Linguini   12 
�Fire Roasted Tomato Sauce, Bocconcini, Flatbread 
Blackened Chicken Breast 4½ | Sautéed Shrimp 4	

Shrimp & Chicken Pad Thai   15 
�Rice Noodles, Chili Lime Vinaigrette, Peanuts, Wok Fired Veggies

#28 Dragon Bowl   15 
�Jasmine Rice, Teriyaki Chicken & Vegetables, Spicy Yogurt 	

Carbonara Linguini   12� 
Alfredo Sauce, Smoked Bacon, Sweet Peas, Flatbread 
Blackened Chicken Breast 4½ | Sautéed Shrimp 4

STEAKS
7oz Sterling Silver Sirloin w/ Frites   18 
Crisp Coleslaw, HCDC Fries�	

7oz Sterling Silver Sirloin   20 
Fresh Horseradish, Seasonal Vegetables, Scalloped Potatoes 

Add Sautéed Shrimp   4

DESSERT
Chocolate Pecan Pie   7 
Banana Chocolate Goodness   7 
Key Lime Pie   7 
Three’s Company... try all three signature desserts   10

PIZZAS   join us Sundays & Mondays all pizzas 9

Fire Roasted Tomato & Bocconcini   11½� 
Fresh Basil, Mozzarella, Bocconcini, Fire Roasted Tomatoes

Sicilian   13½ 
Spicy Capicola, Sopressata, Banana Peppers, Mozzarella

Barbeque Chicken   13�½ 
BBQ Chicken, Smoked Bacon, Fresh Corn, Mozzarella 
 
The Biltmore   13½� 
Fresh Pesto, Tender Shrimp, Sundried Tomatoes, Feta Cheese

BRUNCH 
Brunch is served Saturday, Sunday and Holidays till 2:00pm. 
All Brunch dishes are served with Fresh Fruit and Browns 
breakfast potatoes, we also only use free range eggs.
 
Pearl Sugar Waffles   (two) 9  (Three) 12 
Caramelized Bananas,Housemade Syrup, Chocolate 
Pecans, Whipped Cream

Prosciutto Eggs Benedict   10 
�Tomato Bruschetta, Crisp Prosciutto, Goat Cheese

Vegetarian Eggs Benedict   10 
�Creamy Spinach & Artichoke, Tomato Bruschetta

Smoked Salmon Eggs Benedict   10 
�Creamy Spinach & Artichoke, Alder Wood Smoked Salmon

La Petite Social Salad   (one egg) 8  (two eggs) 9 
Housemade Flatbread, Tomato Bruschetta, Green Salad, 
Fresh Pesto, Balsamic & Olive Oil Dressing

Eggs any Style   9 
Two Eggs, Flatbread and choice of Smoked Bacon, 
Chicken Sausage, Smoked Salmon or Seasonal Vegetables

Short Rib Hash   11� 
Poached Eggs, Potatoes, Braised Beef, Coleslaw, Hollandaise

Almost Famous Sourdough Egg Sandwich   10 
Fried Egg, Smoked Bacon, Lettuce, Tomato, Avocado

Yellow One-Eyed Burger   12 
�Fried Egg, All Beef Patty, Lettuce, Tomato, Dill Pickle

Short Rib Panini   9 
Braised Short Rib, Provolone, Caramelized Onions &  
Mushrooms, Cowboy Salad (instead of breakfast potatoes) 
 
 
THIS & THAT 
 
“Sweet” Waffle  3                  Alder Wood Smoked Salmon  4

Chicken Sausage  4              Seasonal Vegetables  3 



North Vancouver
1764 Lonsdale Ave 

North Vancouver V7M 2J7 
604.929.5401 

Kitsilano
2296 West 4th Ave 

Vancouver  V6K 1N8
604.733.2420

Point Grey
3651 West 10th Ave

Vancouver  BC  V6R 2G2
604.734.3651

Langley 
A101-20159 88th Avenue 

Langley BC V1M 0A4
604.455.0754

Richmond
1020 - 11660 Steveston Hwy. 

Richmond BC V7A 1N6
604.275.3322

Granville Island 
1540 Old Bridge Street (Cats Socialhouse)

Vancouver BC V6H 3S6
604.647.2287

Port Moody
215 Newport Drive

Port Moody BC V3H 5C9
604.461.7676

Bellingham  
3101 Newmarket Street (Scotty Browns)

Bellingham WA 98226
360.306.8823

Menu may vary slightly between locations

Victoria
Opening 2010

Brentwood - Burnaby
Opening 2010

Tsawwassen 
Opening 2010

Panorama - Surrey
Opening 2010

eat . drink . repeat

Browns Socialhouse is dedicated to the art of presenting 

exceptional cuisine in our own stylish and unique setting. 

We’d like to think we simplify the dining experience, 

integrating fresh food and cheerful service in a relaxed 

environment. 

work  .  play  .  work

Scott Morison opened the first Browns Socialhouse in North 

Vancouver, in 2003. Scott set out to create a business model 

where people who had invested their time working in and 

operating restaurants could own a piece of the pie. In other 

words, every Browns Socialhouse is owned and operated 

by locals who have a vested interest in their community 

and the success of the brand. 

For more information on franchise and career opportunities 

visit us online at brownsrestaurantgroup.com or email us at 

ownership@brownsrestaurantgroup.com

restaurant  .  bar  .  socialhouse

Our customers tell us that Browns Socialhouse makes 

them feel comfortable, relaxed and at home. This is no 

coincidence, it is the foundation of the term Socialhouse… 

For us Browns is more than a restaurant, it is a place to be 

welcomed, remembered and indulged, with a standard 

for service and food that will leave you feeling exceptional 

and satisfied, every time.

				      	

brunch . lunch . dinner . socialize

www.brownssocia lhouse.com


