For the love
of sandwiches

join us
for happy hour

Here at the Society, our food is thoughtfully
sourced, crafted with passion, and meant to
nourish and fulfill our guests. Bold combinations of sweet, savory, pickled, crunchy, salty
and spicy mingle on perfectly toasted bread.

$1 off Drafts + Wine
$2 off Starters + Shares
$4 Well Drinks

M-F
4-7 pm

Dine In Only

In addition to great food, we pride ourselves on
our commitment to the environment. At each
location, we are 100% wind powered and
recycle everything we can in an effort to help
protect our environment for the future. This is
the Society. We’re happy you joined us.

connect with us

STARTERS + SHARES
PLOUGHMAN’S PLATTER

SOCIETY FRIES

mortadella, salami, blue cheese spread,
VA cheese, green apple slices,
peach jam, mustard & baguette $12

SOCIETY CHIPS & DIP

V

seasoned w/ Society Magic Powder, served w/ our
homemade ketchup & your choice of one dipping
sauce: horseradish mayo, roasted garlic mayo,
rosemary mayo, honey mustard, french onion
dip or 1,000 island $6 EACH ADDITIONAL SAUCE $.75

HOT CHICKEN WINGS

spicy, slightly sweet, and a total umami
bomb, served w/ herbed crema &
homemade pickles $10

GF

GF

PIMENTO CHEESE FRIES

crispy, crunchy chips seasoned w/
Society Magic Powder, served
w/ creamy homemade french onion dip $4.5

GF

V

Society Fries topped w/ melted homemade
pimento cheese $7

try them loaded: w/ jalapeno & crumbled bacon $9

SOUP + SALADS
Dressings: green goddess, balsamic vinaigrette, red wine vinaigrette, lemon caesar*

Add roasted or fried chicken breast ($3.5), add hard boiled local egg ($1.5)

SEASONAL SOUP

Always made in-house, using the season's best ingredients. Ask your server about the current offering $4 / $6

Martha

GF

LUCY

V

mixed greens w/ cucumber, tomato &
red onions tossed in your choice of
dressing $3.5

Ida's Potato Salad

GF

V

GF

abigail

NUTS

baby spinach w/ green apple slices, spiced
cashews, red onions & blue cheese tossed in
our green goddess dressing $5.5/$9.5

V

creamy potato salad with spicy cherry peppers,
red onions & mint $3/$5

DOLLeY

V

chopped kale, parmesan & buttered
bread crumbs tossed in our lemon caesar*
dressing $5/$9

GF

mixed greens w/ roasted chicken breast, marinated
roasted red peppers, red onions & blue cheese
tossed in our balsamic vinaigrette $6/$10

Eleanor

GF

our Martha salad w/ bacon, blue cheese & hard
boiled local egg tossed in our green goddess
dressing $6/$10

BURGERS
Hand pattied, served pink or no pink on a toasted brioche bun with Society Fries & homemade pickle. Homemade black bean burger available.
Upgrade to pimento fries ($1) or loaded fries ($2)

EAGLE

seared mortadella, over-easy egg*,
roasted garlic mayo, pickles, crispy onions
& American $14.5

PROFESSOR

V

NUTS

homemade black bean burger,
sriracha sauce, jalapeno, herbed
crema, and crispy onions $12

GF

VELVET

bacon, french onion dip,
balsamic onions & swiss
$12.5

= menu item can be made Gluten Free by substituting Gluten Free Bread

DYNAMO

GENERAL

LARK

RAWHIDE

bacon, blue cheese spread,
marinated roasted red peppers
& crispy onions $12.5

GF

bacon, 1,000 island, over-easy egg*,
onions & pepperjack $12.5

V

= vegetarian

LT O =
LETTUCE
TOMATO &
ONION

GF

1,000 island, pickles, LTO
& your choice of cheese:
provolone, white cheddar, swiss,
pepperjack, or American $10.5
GF

jalapeno peppers, over-easy egg*,
roasted garlic mayo
& pepperjack $12.5

NUTS

= menu item contains nuts

SANDWICHES

LT O =
LETTUCE
TOMATO &
ONION

Served with Society Chips & homemade pickle.
Upgrade to fries ($1), pimento fries ($2) or loaded fries ($3)
Gluten Free Bread available / substitute fried eggplant
or homemade black bean burger for vegetarians

MCKINLEY

spiced homemade meatloaf, chipotlebacon jam, 1,000 island & crispy onions
on toasted sourdough $10.5

fried chicken breast, ham, swiss, blue
cheese spread & honey mustard on a
toasted brioche bun $11.5

ADAMS

TRUMAN

turkey, peach jam, blue cheese spread
& crispy onions on a toasted baguette $10
GF

swiss, provolone, white cheddar, sauteed
spinach & marinated roasted red peppers
on toasted sourdough $9.5

COFFEE & TEA

Lamplighter Coffee from Richmond, VA.
Tall Bike Blend Regular and Decaf Columbia Narino;
free refills $2.5
Cold Brew Coffee. Limited availability $3
Iced Tea & Hot Tea; free refills $2.5

HOOVER

GF

slow roasted pork shoulder, honey butter,
pimento cheese, pickle & jalapeno
on a toasted brioche bun $11

WASHINGTON

GF

ham, white cheddar, green apple,
rosemary mayo & greens on a toasted
baguette $11

POLK

SOFT DRINKS

Coke, Diet Coke, Sprite, Mr. Pibb, Lemonade, Orange
Fanta; free refills $2.25

CHURCHILL

LAFAYETTE

BEVERAGES

fried chicken breast, honey butter, swiss, pickles
& greens on a toasted brioche bun $11.5

FILLMORE

V

fried eggplant, spicy cherry peppers, onions,
provolone, roasted garlic mayo & greens
on a toasted baguette $10
substitute chicken BREast ADD $2

JEFFERSON

GF

roast beef, bacon, horseradish mayo,
white cheddar & LTO on a toasted
baguette $11.5

KENNEDY

TAFT

slow roasted pork shoulder, ham, pickles,
swiss, roasted garlic mayo & mustard
on a toasted brioche bun $10.5

EISENHOWER

GF

seared mortadella, ham, spicy cherry peppers,
provolone, roasted garlic mayo, red wine
vinaigrette & LTO on a toasted
baguette $11

roast beef, balsamic onions, roasted
garlic mayo & pepperjack on a
toasted baguette $10.5

slow roasted pork shoulder, rosemary
mayo, braised kale & provolone on a
toasted baguette $11

LINCOLN

V

NUTS

creamy and tart on a cashew graham-cracker
crust w/ homemade whipped topping $5

GF

SALTED CARAMEL
CHOCOLATE TART

V

decadent chocolate and salted caramel
on a graham-cracker crust $5

exercise your freedom of choice $10.5
Toasted Bread
baguette or brioche
Choose One Meat
turkey, ham or roast beef

Spreads
horseradish mayo, roasted garlic mayo,
rosemary mayo, mustard, honey
mustard, 1,000 island
Vegetables
lettuce, tomato, onion, pickle

BEER / WINE / COCKTAILS
Please ask your server for our updated offerings
Join us for happy hour M-F / 4-7pm
$1 off Drafts + Wine, $2 off Starters + Shares, $4 Well Drinks. Dine In Only.

GF

Menu item can be made Gluten Free by substituting Gluten Free Bread

V

Vegetarian

NUTS

KEY LIME PIE

GF

Choose One Cheese
cheddar, swiss, pepperjack or American

QUINCY

SWEETS
All desserts are made in house

GF

roasted chicken breast, chipotle-bacon
jam, roasted garlic mayo, pickles & LTO
on a toasted brioche bun $10.5
GF

ORGANIC MILK & APPLE JUICE $2.5

KID’S MENU
Served with green apple slices, Society Chips
and your choice of drink. $7

toasted pb&j
toasted cheese
meat & cheese
kids cheeseburger
fried chicken strips

Menu item contains nuts

All items and prices are subject to change.
We can happily accomodate up to 6 separate checks per table.
*Consuming raw or undercooked meat, poultry, seafood,
shellﬁsh or eggs may increase your risk to a food-borne illness.

SOCIETY
SHIRTS
& MERCH
AVAILABLE

