
JOE’S SPECIAL $16
Sizzled Creek Stone Ground Beef, Onions, Creamy
Spinach Over House Potatoes with Monterey Jack Cheese

RATATOUILLE $15
Eggplant and Zucchini Stewed In Tomatoes, Onions,
Garlic And Basil Over House Potatoes with Parmesan
Cheese

CRAB AND SHRIMP CIOPPINO $19
Shrimp and Crab Claws in Hearty Tomato Stew Over
House Potatoes

CHILAQUILES $15
Enchilada Sauce, Grilled Chicken or Pork Carnitas,
Peppers, Onions, Cilantro, Over Crisp Tortilla Chips with
Cheddar Cheese and Sour Cream

TAHOE CORNED BEEF HASH $16
Waffled Hash Brown Potatoes Topped with Shaved
Corned Beef, Caramelized Onions and Fennel Topped
with Poached Eggs

BROCCOLI CHEESE SOUFFLE $15
Fluffy Casserole, Goat Cheese, Broccoli, Red Onion
Marmalade, On Top Of Waffled Hash Brown Potatoes

HUCKLEBERRY APPLE DUTCH BABY $14
Baked German Pancake with Whole Stewed
Huckleberries And Chardonnay Infused Green Apples

BREAKFAST POTATO SKINS $14
Potato Boats, Shaved Ham, Poached Eggs, Baked with
Cheddar Cheese, served with Sour Cream and Corned
Tomato Salsa

SOCIAL HOUSE

CLASSIC MALTED VANILLA $11

DARK CHOCOLATE $13
Honey Peanut Butter Drizzle

LEMON POPPYSEED $14
Lemon Curd Drizzle

MAUI MORNING $14
Batter made with Brown Sugar, Apples, carrots,
Raisins and Spices topped Toasted Walnuts

GLUTEN FREE BLUEBERRY $15
Berry Sauce Drizzle

BANANA NUT $14
Batter made with Bananas and Nuts, Caramel Drizzle,
Banana Chips

CREAMY COCONUT $14
Batter made from Coconut Milk, Coconut Syrup and
Coconut Flakes

 

STEEL CUT OATMEAL $9
Raisins, Toasted Walnuts, Organic Sugar

COCONUT STEAMED MILLET $11
Mountain Dried Goji Berries, Toasted Almonds

SOCIAL HOUSE EGGS $12
Two Eggs Poached to Order served with House Potatoes
and choice of Crisp Bacon or Pork Sausage Patties with
your choice of Sliced Sourdough or Multi-grain Bread
Chicken and Apple Sausage $2

MOUNTAIN PLATTERS
Includes 2 eggs Baked in our Savory Sauces

EGG SPECIALTIES

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

TROPICAL BERRY SMOOTHIE $12
16 oz Smoothie with Strawberry, Blueberry, Pineapple, Oat
Milk and Orange Juice
ADD 1 SCOOP OF WHEY PROTEIN $2.50

TRIPPLE BERRY YOGURT PARFAIT $11
Plain Low Fat Yogurt, House-made Triple Berry Compote,
Mint, Touch of Honey with Mixed Granola

HEALTHY STARTERSPORRIDGE

HOUSE WAFFLES Sweet Butter, Whipped Topping, Warm Syrup 



CRISP BACON (4 pieces) $5

HOUSE POTATOES $4

CHICKEN N APPLE SAUSAGE $6

PORK SAUSAGE PATTIES (2) $4

WAFFLED HASH BROWN POTATO $5

TOASTED PLAIN BAGEL AND CREAM CHEESE $6

SIDE OF SOURDOUGH OR MULTI-GRAIN

BREAD (2 slices) $4
GLUTEN FREE $1 EXTRA

ESPRESSO (2 Shots) $4

UNDERTOW $5
House Favorite

AMERICANO $4

LATTE Sm $5 Lg $6

CAPPUCCINO Sm $5 Lg $6

MOCHA Sm $5.50 Lg $6.50

WHITE MOCHA Sm $5.50 Lg $6.50

CHAI LATTE Sm $4.50 Lg $6.50

DIRTY CHAI LATTE Sm $5.50 Lg $6.50

OLD WORLD DRIP 12oz $4 16oz $5

ADD A FLAVOR $.75

ADD TWO SHOTS Sm $2 Lg $4

OAT OR ALMOND MILK $1

FOUNTAIN SODA $5
Coke products

MILK 16 oz $5

ICED TEA $5
Unsweetened, with lemon on the side

FRUIT JUICE $5
Apple, Orange, Cranberry

LEMONADE $5
Classic Lemon

HOT CHOCOLATE $5
Whipped Cream

SIDES

COFFEE

THE SASQUATCH $15
Buffalo Trace Bourbon Peach Schnapps, White Peach
and Citrus, Whiskey Floater, Micro Grated Ginger

THE BIG '"O" BLOODY MARY $26
26oz Award - Winning Bloody Mary with Pepper
Infused Wheatley Vodka, Bacon, Shrimp, Salami,
Cheese, Cucumber, Pepperocini, Olives, Tajin, Lemon,
Lime

PEACH BELLINI $14 Carafe $24
Brut, Peach Puree

MIMOSA $14 Carafe $24
Korbel Brut, Orange Juice

ESPRESSO MARTINI $15
Tito's Vodka, Kahlua, French Vanilla, Two Shots of
Espresso

SH IRISH COFFEE $15 Add Baileys $4
Buffalo Trace Bourbon, Sugar Cube, Old World Drip
Coffee, Whipped Cream

TAHOE TIRAMISU $16
Crater Lake Hazelnut Espresso Vodka, Stoli Vanilla
Vodka, Coffee, Hot Cocoa, Whipped Cream

TOE SIDE TODDY $15
CA Burger Private Select Bourbon Whiskey, Spiced
Honey Syrup, Lemon, Cinnamon Stick, Hot Water

MORNING SPIRITS 

BEVERAGES

18% service charge is added to parties of 6 or more

HOUSE BLOODY $15


