
SALADS  substitute stir fried tofu on any for vegetarian option
 
dynamite sushi Roll SALAD  14½
dynamite roll with choice of cowboy or cowgirl starter house salad       
BLACKENED caesar SALAD  14
blackened chicken, housemade guacamole, romaine, asiago, bacon                 
COWBOY SALAD  13½
blackened chicken, feta, house greens, walnuts, dates, black beans, honey lime vinaigrette    

COWgirl SALAD  13½
grilled chicken, walnuts, dates, house greens, black beans, feta, salsa, apple-miso vinaigrette        

tahitian tuna SALAD  17
lemongrass crusted albacore tuna, wasabi mayo, sesame lime dressing

pizzaS sundays & mondays all $9

MARGHERITA  fresh basil, bocconcini, fire roasted tomato  10½	     
Bbq CHICKEN  smoked bacon, bbq sauce, fresh corn  12   	   

Royale with cheese  spicy beef, fire roasted tomato, bocconcini  11½
Biltmore  fresh pesto, feta, shrimp, sundried tomato, jalapeno white sauce  12

TWO HANDED BURGERS

Our beef burgers are housemade & hand-pressed. Served with HCDC Fries. 
Substitute Soup, Salad, Edamame or Crispy Yam Fries  add 1½

PUB Burger  13½ 
8oz patty, havarti cheese, special sauce, smoked bacon              

Hollywood Burger  12 
cheddar cheese, special sauce	

Hickory Burger  13 
smoked bacon, bbq sauce, cheddar cheese    
Ultimate chicken CLUB BURGER  onion ring, bacon, havarti, bbq sauce    14

Deluxe Tuna CLUB BURGER  16     
seared albacore tuna, bacon, onion ring, red pepper relish, tartar sauce 

spicy crispy chicken BURGER  13 
jack cheese, bacon, chili mayo                                                  

Almost Famous Blackened Fish BURGER  14½                                                  
pacific halibut, crisp coleslaw, chef’s dressing

SPA VEGGIE BURGER  11½    
garden patty, sweet soy glaze, jack cheese

Quesadilla  12½    
grilled chicken, jack cheese, sweet green chilies, housemade guacamole                                                             

Healthy sOCIAL BOWLS™

More protein? fish add 7½ or chicken add 4½

blackened chicken  spicy salsa, almond rice, miso salad  15                    

Tahitian Tuna  wasabi mayo, miso salad, almond rice  17 

HALIBUT  19 
choice of potato crusted, blackened or grilled, salso or tartar sauce, almond rice, miso salad   

LOW CARB SPA BOWL  add 1  it’s only 450 Calories 			 
any bowl with braised red cabbage and goat cheese instead of almond rice

PANS & GRILl

fish & chips  1 piece 13 / 2 piece 17 		   
pacific halibut, Sapporo beer batter, HCDC fries, coleslaw, tartar sauce

parmesan crusted stuffed CHICKEN  16		   
boursin cheese, red pepper sauce, seasonal vegetables with almond rice

Fire roasted tomato fettuccine  half   9½ / full   15
bocconcini, fire roasted tomato, fresh basil, blackened chicken, garlic toast                               

fettuccine carbonara  half   9½ / full   15
alfredo sauce, smoked bacon, sweet peas, blackened chicken, garlic toast                        

#28 DRAGON BOWL  15
choice of teriyaki chicken or tofu, coconut rice, vegetables, red cabbage, spicy yogurt 	

the steak sandwich  21                                                                                           
5oz tender beef filet, onion ring, garlic toast, sautéed mushrooms with HCDC fries    		

blazing cashew curry  14½ 					                       
red curry, toasted cashews, chicken, coconut milk, peppers, noodles

SHRIMP & CHICKEN PAD THAI  15					                       
�rice noodles, chilies, lime, peanuts, wok fired veggies

Baby back bbq pork ribs  21
slow braised, smoky BBQ sauce, slaw with HCDC fries or pasta 

	

desserts

Served with fresh whipped cream  

housemade KEY LIME PIE  6  

Chocolate pecan pie  5 
‘two timing’ pies  9
chocolate lava cake  6 

SOCIAL STARTERS™
everyday wings & dry ribs $6 (3-6pm)

EDAMAME 6
nachos half 9 / full 13
guacamole, salsa, sour cream
add chicken or beef  
crispy calamari 11      

seared spicy tuna roll 10

CRUNCHY YAM FRIES 6
SALT & PEPPER DRY RIBS 9
general tao’s chicken 10 

dynamite roll 9½ 

CLASSIC HOT WINGS 10
baby back ribs 11

queSadilla 10

hand cut double cooked FRIES  4 

 2 Great SOUPS
THAI CHICKEN & RICE SOUP  
cup 4 / bowl 7 
french onion SOUP 
cup 4 / bowl 7
SOUP, SALAD & Garlic TOAST 12
cowboy or cowgirl starter house salad      		

   
starter Salads & Sides 
add chicken to any starter salad 4½ 

House Salad 5
honey lime or apple-miso vinaigrette

caesar SALAD  5
seasonal vegetables  4
cabbage & goat cheese  3
garlic toast  2
coleslaw  2

18% Gratuity will be added to parties of 8 or more	
*Our Fish, Hamburgers and Steaks may be cooked to order. Consuming raw or under cooked meats, seafood or  eggs may increase 
your risk of foodborne illness, especially if you have certain medical conditions.

HAPPY HOUR
everyday from 3pm - 6pm 

Social starters / $3 off   
draft beer / $1 off

all glasses of wine / $1 off
YUMMY cocktails* / $2 off

Signature martinis / $2 off

 DAILY SPECIALS
sunday 

caesars & mimosas / $2 off
monday 

mojitos / $2 off
bottles of wine / $5 off

tuesday 
bellinis / $2 off
wednesday 

bottles of wine / $5 off
thursday 

margaritas / $2 off
friday & saturday 

pitchers (lounge only) / $3 off
 



 
BRUNCH

Brunch is served Saturday, Sunday and Holidays from  
10:00 am till 2:00 pm. We use only free run eggs and make  

our hollandaise sauce in house, with love.  
 

BLUEBERRY COMPOTE Waffles  8½ (two) / 10 (three) 
canadian maple syrup, blueberry compote,  

vanilla whipped cream

Prosciutto Eggs Benedict  8½ 
spicy tomato chutney, goat cheese, housemade  

hollandaise, breakfast potatoes

Big Breakfast burrito  9 
bacon, eggs, cheddar cheese, dirty rice, red peppers,  

black beans, shredded lettuce, salsa
 

La Petite Social™ Salad  8½
housemade flatbread, two poached eggs, spicy tomato 

chutney, green salad, fresh pesto, balsamic  
& olive oil dressing 

 
corned beef hash  10 

two poached eggs, corned beef, breakfast potatoes,     
red peppers & onions, sweet relish, hollandaise

 
b.c.l.t breakfast BUN  8½ 

fried egg, crisp bacon, cheddar cheese, lettuce,  
special sauce, tomato, breakfast potatoes

steak ‘n eggs  14½ 
5oz filet mignon, garlic toast, scrambled  

eggs, breakfast potatoes

 
Breakfast Bevies &  
Weekend Features 

 
CAESAR (2oz) horseradish & olives  5

RED EYE kokanee & clamato  4 

WEEKEND MIMOSAS  
fresh pressed juice & champagne  5     

FRESH PRESSED JUICE grapefruit or orange  3

RISE & SHINE red bull and fresh pressed juice  6        

WHITE WINE      		    6oz	  9oz	   Btl  
14 Hands Riesling, Columbia Valley	         6	   9	   24 
Cooper Mountain Pinot Gris, Willamette Valley     7	   10	   26  
Chateau St.Michelle Chard, Columbia Valley       7½	  10½	   28
Giesen Sauvignon Blanc, Marlborough NZ         8	   11	   29 
David Bruce Chardonnay, Santa Lucia CA	      9½	  13	   33 

Pacific Rim 'Organic' Riesling, WA			      26
Ponzi Willamette Pinot Gris, OR	 			      28 
Artesa Chardonnay, Carneros	 			      32
Twomey Sauvignon Blanc, Napa Valley (Silver Oak's other Winery)	    34
Nickel & Nickel 'Truchard' Chardonnay, Carneros		     64
Shafer "Red Shoulder Ranch" Chardonnay, Napa Valley	    68
Far Niente Chardonnay, Napa Valley	    	      	      72
Hanzell Estate Chardonnay, Sonoma			      76 
Cakebread Reserve Chardonnay, Napa Valley	    	      89

RED WINE   			     6oz	  9oz	   Btl  
14 Hands Merlot, Columbia Valley	        7	   10	   26 

Diseno Malbec, Argentina		       8	   11	   29 

Spellbound Petite Syrah, Lodi CA		        8½	   11½	   31 
Dreaming Tree Red Crush, CA	  	           8½	   11½	   32 
Joel Gott 'The Show' Cabernet, CA	        9	   12	   34
Wallace Brook 'Willamette' Pinot Noir, OR	        9½	   13	   35 

Rutherford Ranch Cabernet Sauv, Napa     	        10	   13½	   37

D'Arenberg Stump Jump Red, Australia	 		      26
Franciscan Merlot, Napa Valley			   	   29
Amavi Cellars Syrah, Walla Walla    		  	     40 
Raptor Ridge Pinot Noir, Willamette Valley			       42
North Star 'Stella Maris' Red Blend, WA 		  	     45 
Orin Swift 'Saldo' Zinfandel, Napa Valley		  	   47 
Orin Swift 'The Prisoner' Red Blend, Napa Valley	 	   51
Twomey Merlot, Napa Valley (Silver Oak's other Winery)	 	   57
Spring Valley 'Frederick' Red Blend, Walla Walla		    66
Robert Craig 'Affinity' Cabernet Sauvignon, Napa Valley	   74 
Spring Valley 'Derby' Cabernet Sauvignon, Walla Walla	   77 
Heitz Cabernet Sauvignon, Napa Valley 		  	     79
Silver Oak Cabernet Sauvignon, Alexander Valley	 	     96

Happy Shooters... 2 for $7
 
funfetti stoli vanilla vodka, amaretto, pineapple juice

caramel apple butterscotch liqueur, sour apple liqueur, citrus

Cheesecake whipped cream vodka, buttershots, raspberries

$6 drop shots... good times!
 Vitamin C 
smirnoff orange vodka dropped into Red Bull Energy drink

VEGAS BOMB crown royal & peach schnapps dropped into Red Bull

Jager bomb jagermeister dropped into Red Bull Energy drink

11.28.11 

martinis

so whipped (2oz)  7  
pinnacle whipped cream vodka, muddled lime, orange zest 

 
the new mr. pink (2oz)  7

smirnoff raspberry vodka, alize red, fresh oj, muddled raspberries

cucumber PEARL (2oz)  8  
pearl vodka, cucumber pearl, green grapes & lemons

gin and bare it (2oz)  8  
bombay sapphire gin, fresh lemonade, muddled lemons, champagne

dirty goose (2oz)  9 
grey goose vodka, olive juice, splash white vermouth

 
YUMMY cocktailS 

social™ soda (1oz)  4  
smirnoff orange vodka, soda, bellini slush

sCREWDRIVER (1oz)  6 
pinnacle vodka, fresh pressed orange juice 

GREYHOUND (1oz)  6
pinnacle vodka, fresh pressed grapefruit juice 

Whiskey sour (1oz)  6 
jim beam, sour mix, bitters...it's a classic

Bellini  7 
bacardi white rum, frozen peach, champagne, sangria

CAEsar (2oz)  7
pinnacle vodka, horseradish infused clamato juice, blaze's beans

coral crush (2oz)  7 
smirnoff raspberry vodka, peach schnapps, muddled fresh 

raspberries & lemons, soda, bellini slush

Lime MARGARITA or Raspberry Margarita (2oz)  7 / 8 
on the rocks with fresh pressed limes & our own secret ingredient

Traditional or Raspberry MOJITOs (2oz)  7 / 8 
bacardi white rum, soda, muddled mint & limes

captain's orders (2oz)  8 
captain morgan's spiced rum, ginger ale, fresh limes, bitters 

 
 

 beers...mmm 
Please ask your server for details on our 8 seasonal beer taps. 

Glass 4 / Share a Pitcher  15

Scotty Browns and Socialhouse are registered trade-marks of Browns Social House Ltd.

See what we’ve got going on at 
scottybrownsrestaurant.com  
facebook.com/scottybrowns


