served with
ranch or bleu cheese
Gluten-Free

*$2 up charge per
5 wings for all flats
or drums

SAUCED -G JUSE D

- Mild
« Hot
- BBQ

- Garlic Parmesan
« Hot Honey
« Tap House Dry Rub

« Teriyaki
- Social Sauce
« Lemon Pepper

BAVARIAN PRETZEL /v/

large soft baked twist with cheese and
spicy brown mustard 12.99

CHILI NACHOS /GF/

queso, house made chili, jalapefios, sour cream,
green onion 12.99

STUFFED MUSHROOMS 4 /u/

baked with cheddar and cream cheese,
crisp seasoned panko, garlic cream sauce 12.99
/GF/ no panko

TAPHOUSE SAMPLER

5 wings with choice of sauce, 4 potstickers,
3 BBQ pork potato skins 19.99

HOT HONEY ONION RINGS /v/

crisp onion rings, hot honey aioli 11.99

QUESO SHILLET /GF & v/

white queso, green chile pesto, warm tortilla chips,
served with house salsa 11.99 / guacamole +3.00

POT STICKERS

pan seared and steamed pork dumplings
with sweet ginger soy 11.99

SPINACH DIP /GF & v/

blend of cheeses and sauteed spinach served with
tortilla chips 12.99

BBQ PORK POTATO SHINS

seasoned potato skins, pulled pork, cheddar cheese,
BBQ sauce 14.99

DIP TRIO

tortilla chips with queso, guacamole and salsa 12.99

Py /GF/ GLUTEN FREE

ey SOCIAL FAVS

R

352-633-0317 / 3830 Wedgewood Ln. The Villages, FL 32162
www.socialthevillages.com

3/9.99
SAUCES

- Mild « Teriyaki
« Hot - Social Sauce
- BBQ « Lemon Pepper

« Hot Honey

FISH’

blackened, grilled, or fried with fresh cabbage,
green onion, pineapple aioli 14.99

HOT HONEY SHRIMP &

grilled or fried, hot honey glaze, spinach,
avocado, pineapple aioli, green onion 14.99

SALAD PROTEINS:
ADD salmon* +11, seared ahi tuna* +11,
chicken +8, shrimp +8

TOMATO ROQUEFORT /u/

robust tomato, herbs, creamy roquefort cheese,
bacon with croutons 8.99

TEN PEPPER CHILI % /GF/

ground beef, mild peppers, beans, cheddar,
onions with crackers 9.99

5/12 99 1/21 99

- Garlic Parmesan

A happy union between a pita and a taco
add an extra pitaco for 6.99

BUFFALO CHICKEN

fried chicken tenderloin tossed in buffalo, lettuce,
tomato, bleu cheese crumbles, ranch, green onion 13.99

AHI TUNA®

seared ahi tuna, spring mix, pickled red onion,
cucumber, teriyaki glaze 15.99

HOUSE SALAD /v/

field greens, tomato, cucumber, croutons 11.99
/GF/ no croutons

CAESAR SALAD /u/

chopped romaine, parmesan, croutons 12.99
/GF/ no croutons

COBB /aF/

field greens, bleu cheese crumbles, tomato, egg,
pickled onion, ranch dressing 15.99

BERRY AND GOAT 4% /6F & U/

spinach, fresh berries, goat cheese crumbles,
candied pecans, balsamic dressing 15.99

SOUTHWEST SALAD /GF & v/

grilled chicken, field greens, cheddar cheese,
roasted corn, tomatoes, onion, peppers,
crisp tortilla, southwest ranch 17.99

BUFFALO SHRIMP SALAD

chopped romaine, tomatoes, red onions,
cucumber, avocado, bleu cheese crumbles,
ranch dressing 19.99 /GF/ sub grilled shrimp

VEGGIE /u/

garlic cream, mozzarella, roasted tomato, spinach,
mushroom, onion 11.99

BBQ BRISHET

cheddar and cream cheese, burnt brisket ends,
BBQ aioli, fried jalapefio, green onion 12.99

/NI VEGETARIAN

CAJUN CHICKEN &

garlic cream, mozzarella, spinach, cajun chicken,
bacon, sautéed onion 12.99

*We use nuts and nut based oils in our food. If you are allergic to nuts, or any other foods, please let your server know.
Our food contains or may contain undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish, oysters or eggs

may increase your risk of food-borne iliness. Photos for illustration purposes only. 06.2025




Double stack steak burgers. Add a patty +4.99
Served with fries.

Angus steak burgers cooked to i b 4 H I_I_ H m ER I c H n *

CREiEC URTPEEINTE. SE e W S, American cheese, lettuce, onion, pickle 15.99

|THE UG BHBEER* - _ #_*:r : add bacon +3
o o s 29 ' SOURDOUGH SMASH

Sub veggie burger +2.99

* h & Y American and swiss cheese, thousand island dressing,
BBU. BURGER : S W Y sautéed onions, grilled sourdough toast 15.99
cheddar cheese, fried onion,

BBQ sauce, lettuce 16.99 : ~ * i\
- JALAPENO SMASH" %
* L Y
THE GUHT n - cheddar and cream cheese spread, bacon,
" :

seai cheaee et [Ty fried jalapefios 15.99
fried onions, field greens 16.99

AL ALl DN CRISPY HADDOCK SAMDWICH %

spicy brown mustard, fried onion 10.99

1 crispy haddock, lemon dill aioli, lettuce, tomato,
add chili +2

pickled onions, toasted hoagie 15.99

PHILLY CHEESESTEAR HAM AND CHEDDAR MELT

shaved beef, sautéed onions and pePpers’ ham, cheddar, tomato, dijon mayo, sourdough 12.99
melted provolone on a toasted hoagie 15.99

CHICKEN SANDWICH PULLED PORK PRESS

cheddar cheese, pulled pork, BBQ aioli,

grilled, fried, or blackened, lettuce, tomato, coleslaw, pita 14.99

bacon, honey mustard, toasted brioche bun 15.99

FHJ”’H PlTH PRESS All handhelds served with fries.
seared chicken, peppers, onions, tomatoes, /GF/ bun available +1.00
queso, southwest ranch 14.99

DIPPERS & MAC #

crisp dippers tossed in sauce of choice over house
mac and cheese 16.99

FRIED SHRIMP PLATTER

10 crispy shrimp with seasoned fries, coleslaw and
cocktail sauce 20.99

POT ROAST #%
crispy fried onions, brown gravy,

mashed potatoes, and cajun corn 19.99 lEmUn PHHmESHlI TRUUT 5.3? /GF/

baked trout, lemon parmesan butter,

FILET MIGNON & SHRIMP* FISH AND CHIPS rice, broccoli 21.99

8oz grilled filet served with 4 crispy shrimp,
mashed potatoes, and broccoli 38.99

crispy haddock, fries, coleslaw, lemon dill aioli 19.99 HHI TU"H BUUJI.*

sushi grade tuna, garlic butter rice, avocado,

8oz FILET miGhon* /GF/ RIBE?E o _ ) red onion, cherry tomatoes, green onion,
garlic herb butter, mashed potatoes 120z ribeye finished with garlic herb butter, teriyaki glaze 18.99
cajun corn 33'99’ ’ seasoned fries, cajun corn 32.99

GARLIC PARMESAN SALMON" /GF/

grilled salmon, garlic herb butter, parmesan,
rice and broccoli 21.99

SMOTHERED CHICKEN

grilled chicken breast, cheddar, mozzarella,
mushroom gravy, mac and cheese, broccoli 19.99

SOUTHWEST SHRIMP BOWL /GF/

garlic butter rice, peppers, onions, tomatoes,
southwest ranch 16.99

SEASONED FRIES ,
GARLIC BUTTER RICE STRAWBERRY SHORTCAKE 4% y/  BROWNIE SUNDRE

MASHED POTATOES warm cake doughnut holes, vanilla W SOOI, VRN (e EreEnt,
CAJUN CORN and strawberry glaze, strawberry chocolate and caramel drizzle 9.99
BROCCOLI

crunch, fresh strawberries 8.99

2o SMORES SHILLET FOR TWO &

SWEET POTATO FRIES +2 .
MAC N CHEESE +2 BOURBON PECAN BREAD PUDDING I/  milk chocolate, toasted marshmallows,
SIDE SALAD +3 with bourbon anglaise 8.99 graham crackers, caramel 9.99

SIDE CAESAR +3




