LUNCH
MENU

— SOCIAL HOUSE —
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WE SUPPORT LOCAL,
NATURAL, SUSTAINABLE
& ORGANIC PRACTICES
WHENEVER POSSIBLE

B
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PIZZA PASTA
GREEN GARLIC 12
marinara, mozzarella, green garlic, basil, olive oil RUSTIC RAVIOLI 16
SAUSAGE 14 braised beef, gravy, yogurt, parsley, sumac
house made sausage, late season chicories, marinara PAPPARDELLE 15
fontina, olive oil foraged mushrooms bolognese, olive oil
CHICKEN 15 herbed breadcrumbs, parmesan.
roasted chicken, mushrooms, garlic confit, Roquefort SPAGHETTI 15
mozzarella, olive oil tomato ragu, basil pesto, parmesan
ROASTED PEPPER 15 MAC & CHEESE 13
roasted red & yellow peppers, olives, oregano, marinara, macaroni, four cheeses, cream sauce
goat cheese, olive oil
SALADS
TUSCAN KALE SALAD 7/12 SANDWICHES
roasted butternut squash, pink lady apples, served with french fries
dates, crispy quinoa, lemon-dijon dressing.

PORK SCHNITZEL 15
FRIED CHICKEN SAELAD 14 artichoke, olive & sundried tomato tapenade, Dijon
chicories, carrots, radishes, beets, scallions

FISH & CHIPS SAENDWICH 15

blue cheese, herb-buttermilk dressing

KEYSTONE CAESAR 7/12
litte gem romaine, pumpkin seeds, croutons
parmesan, caesar dressing

GARDEN SALAD 7/12
tomatoes, cucumbers, olives, sunflower seeds
hard cooked egg, honey vinaigrette

ROASTED BEET SALAD 7/12
yogurt, pistachios, chicory, red wine vinaigrette

ADD-ONS
grilled steak $8 | grilled fish §7 | grilled chicken $5

STARTERS

SOUP OF THE DAY 6
seasonally inspired

BRUSCHETTA 7
avocado, roasted beets, feta, cilantro

SWEDISH MEATBALLS 9
tomato fondue

FRIED CALAMARI 11
lemon wheels, togarashi & nori mayonnaise

BRAISED OCTOPUS & CHORIZO 16
white beans, frisee, caramelized meyer lemon

BUFFALO WINGS 13

point reyes blue cheese, celery, ranch

local cod, napa cabbage slaw, malt vinegar
tartare sauce

CROQUE MONSIEUR 12
house made ham, gruyere, bechamel
pickled onions, dijon mustard

KEYSTONE CHEESE BURGER 16
white cheddar, pickles, lettuce, tomato
brioche, aoli

B.L.T. 15

pork belly, garden lettuces, tomato,
white cheddar, aioli

BURGER ADDITIONS

caramelized onions | smoked bacon | avocado $2
ENTREES
CHICKEN POT PIE 15

pulled chicken, potatoes, english peas
pearl onions, root vegetables, gravy, puff pastry

GRILLED SKIRT STEAK
Castroville artichokes, spring onions, green garlic butter,
arugula, reduction

GRILLED KING SELMON 25
baby beets, radishes, beet tops, fennel, kumquats,
cara cara orange glaze

SEASONAL ROASTED VEGETABLE BOARD 16
grilled pita bread, chick pea roasted pepper and yogurt dips

A 20% gratuity will be added to parties of 6 or more. California sales tax 8.75% will be added to all checks. Consuming raw or
'\*A undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness. We can accomodate up to three '\*A

seperate checks per table.




