
09/02/15

All parties of 7 or more are subject to an 18% gratuity.  Vegetarian, Vegan, and Allergen menus are available upon request. 
*Consuming raw or undercooked meats, poultry, seafood, shell stock, or eggs may increase your risk of food borne illness. 
†This product has not been pasteurized, and therefore may contain harmful bacteria that can cause serious illness in  
children, the elderly, and persons with weakened immune systems.

Bacon Bloody
Bakon Vodka,  
Chichicapa Mezcal, lime

Bloody caesar
Absolut Peppar Vodka, Clamato, 
Society seasoning

Ragin’ cajun mary
Absolut Peppar Vodka,  
bayou seasoning, spiced tiger shrimp

dirty mary
Absolut Vodka, olive juice,  
blue cheese stuffed olive

Society cLASSIC BLOODY
Absolut Vodka, Society seasoning,  
lime, olive

Bloody Society  2 16 each  2

	 All Natural Eggs
	T HREE EGGS “Free Style”*  	 19
	 Hickman's Farms eggs, herb roasted Yukon gold potatoes, toast
	 choice of : sausage, crisp bacon, grilled ham,
	 housemade Canadian bacon or chicken & apple sausage

	Th e Hunter & Gatherer Omelette*	 18
	 ham, double smoked bacon, bell pepper, cheddar,
	 herb roasted Yukon gold potatoes, toast

	 Popeye OMELETTE	 18
	 spinach, mushrooms, onions, Swiss, herb roasted Yukon gold potatoes, toast

	 Blue crab cake benedict* 	 20
	 Hickman's Farms poached eggs, asparagus, hollandaise

	E ggs Benny* 	 18
	 Hickman's Farms poached eggs, housemade Canadian bacon,
	 English muffin, hollandaise, herb roasted Yukon gold potatoes

Egg White Frittata* 	 18
	 asparagus, crimini mushrooms, spinach, tomatoes, goat cheese (480 cal.)

	 HUEVOS RANCHEROS* 	 17
	 black beans, crisp tortilla, chorizo, over easy Hickman's Farms eggs, 
	 cheddar cheese

    B&B Continental 		           	            17
           fresh fruit skewers, WYNN "Special Reserve" coffee or Tea Forte tea & juice

   muffins & pastries prepared in Wynn bakery daily ~ choice of three
  Muffins - banana-walnut, blueberry 
   Pastries - croissant, pain au chocolat, mini cinnamon roll

Juice Bar
GREEN Monster†
cucumbers, celery, spinach, fennel, green apples, parsley & ginger     	 10

GOLD Goddess†
golden beets, orange, apple, carrots, ginger, fennel, lime, pineapple     		  10

Very Berry sMoothie	 8
blueberry, strawberry, banana, raspberry puree, orange juice, honey

Tropical Fruit sMoothie	 8
pineapple, banana, mango puree, orange juice,
Greek vanilla yogurt

Vanilla Bean sMoothie	 8
vanilla bean, soy milk, banana, honey, Greek vanilla yogurt
add a smootihie blend to any smoothie - hangover, antioxidant, whey protein   	2

Fresh Juices† - orange, pomegranate, grapefruit, watermelon     	 7 

Juices - tomato, apple, cranberry, V8, pineapple         	 5

 Classics
Coffee Rubbed Steak & Eggs* 				    24 
peppercorn-coffee rubbed bistro filet, 2 Hickman's Farms eggs,
herb roasted Yukon gold potatoes, smoked chili steak sauce  

Smoked Scottish Salmon* 				     18 
capers, onions, tomatoes, cucumber, cream cheese, choice of bagel

BRAISED BEEF Short Rib Hash* 				    19 
mushrooms, onions, peppers, Hickman's Farms poached eggs,
grilled country bread

Filet Mignon Steak & Egg Sliders* 		   20 
scrambled eggs, creamed spinach, housemade bacon cheddar muffin

Griddle
Huckleberry SoufflÉ Pancakes 			    19
ricotta, lemon, vanilla whipped cream

Triple Stack						       15
buttermilk pancakes, Vermont maple butter, vanilla cookie tuile 
add chocolate chips or blueberries      2
 
Cinnamon Roll French Toast* 			    16
caramelized bananas, cinnamon whipped cream 

High Society WAFFLE 					      15
fresh strawberries, whipped cream

	 Vegan Ventures
Florentine Benedict 	 16 

	 smoked tofu, spinach, English muffin, romesco sauce
	 tomato cucumber salad (420 cal.)

	 Vegan FRENCH tOAST  	 15 
	 almond milk batter, caramelized bananas, Vermont maple syrup

Espresso Etc...
latte     		  6.5
Cappuccino     	 6
Espresso     	 5

WYNN "RESERVE" Coffee   4
Tea Forte teas               5
Boyd's hot cocoA          5

Sides etc... 
Braised beef Short Rib Hash..................................................... 8
Breakfast Build ups .....................................................................  6
country sausage, double smoked bacon, housemade Canadian bacon,
grilled ham, chicken & apple sausage*
Bagel & Cream Cheese ................................................................... 6
Fresh Fruit Cup ................................................................................. 5
Herb Roasted Yukon Gold Potatoes .................................... 4

	 Healthy Starts 
Greek Yogurt Parfait 	 11

	 granola, mixed berries, plain Greek yogurt (230 cal.)

	 Berry Bowl 	 13
	 blackberries, blueberries, raspberries & strawberries

Season's Best Fruit Platter 	 14
	 berries, melon, pineapple, citrus (200 cal.) 
	C lassic CEREALs 	  6
	 granola, bran flakes, Cinnamon Toast Crunch, Frosted Mini-Wheats

Arrowhead Mills Steel Cut OAtmeal	 10
	 gluten free cut oats, apple-pecan-cranberry compote (260 cal.)

	 Happy Starts
	 Warm Brioche Monkey Bread	 10
	 salty caramel, cream cheese frosting, pecans 
	 HALF POUND SIZZLING PEPPER BACON	 13
	 maple-sherry syrup

If, like many of us, you are watching your calories, we’ve created lighter, lower-calorie versions of some of our 
favorite dishes.  These selections have been carefully tested by an independent laboratory for caloric content.   
The appetizers, side dishes and desserts are no more than 250 calories each and the main courses are 500 
calories or less.  They may be lower in calories, but they are every bit as delicious.  We hope you will agree.  
Look for the special on today's menu.  
 
P.S. – We are really, really sure of the calories!

Breakfast



10/13/15

All Day Menu Lunch & Dinner

All parties of 7 or more are subject to an 18% gratuity 
Vegetarian, Vegan, and Allergen menus are available upon request.

*Consuming raw or undercooked meats, poultry, seafood, shell stock, or eggs may increase your risk of food borne illness.

If, like many of us, you are watching your calories, we’ve created lighter, lower-calorie versions of some of our favorite dishes. These selections have been carefully tested by an 
independent laboratory for caloric content. The appetizers, side dishes and desserts are no more than 250 calories each and the main courses are 500 calories or less. They may be lower in 

calories, but they are every bit as delicious.  We hope you will agree.  Look for the special         on tonight’s menu.  
P.S. – We are really, really sure of the calories!

Shared Plates & Finger Foods
     Himalayan Salt Seared Ahi Tuna*  	 19               

	 ahi tuna served on a 500 degree Himalayan salt stone,  
	 yuzu soy sauce, chili threads, pickled onions, crisp rice cake (240 cal.)         
     	      	

Crab Cakes                                  18
chipotle aïoli, guacamole

Mac & Cheese Bites                     	14
truffle dipping sauce

Crisp Calamari*                          	17
red onion, zucchini, artichokes, pickled peppers,  
lemon-garlic aïoli, marinara

Classic Chicken Wings*	 14
celery, carrots, radish, society hot sauce, blue cheese dip 

Society Meat & Cheese Board        17
American artisan meats, pickles, grilled bread 

Margherita Flatbread	 15
roasted cherry tomatoes, fresh mozzarella, basil,
oregano, Parmesan	         add truffle salami     3

Small Plates    select two  15   •   select three  19 

Heirloom Popcorn • salt & vinegar or truffle & Parmesan
Fire Roasted Olives • Cerignola & Castelvetrano olives,
roasted garlic
Spiced Mixed Nuts • cashews, smoked almonds, pecans,  
pumpkin seeds
Beer Cheese Fondue • pretzel bread, Fuji apples
Housemade Pita & Hummus • olive oil, paprika

Caesar*                                         12
romaine, Parmesan, croutons 	
Society Chopped*                        17
grilled chicken, avocado, jicama, carrots, 
Havarti cheese, fennel, edamame, pumpkin seeds, 
champagne vinaigrette
Superfood                                   17
quinoa, baby kale, sweet potato, almonds, dried 
cranberries, pomegranates, raspberries, 
yogurt-chia-pomegranate vinaigrette 

Add to any salad
Grilled Chicken Breast* 7   •   Shrimp* 10  

Organic Scottish Salmon* 12   •   Bistro Filet* 14
Maine Lobster* 21

Burgers & Sandwiches
All natural Angus Beef Burger* 16
Build your own 
ADD             				    2 each  
aged cheddar, Swiss, American, blue cheese, mushrooms,
Crow's Dairy Chevre, roasted jalapeños, crispy onions, 
caramelized onions, avocado, pepper bacon, fried egg, 
mac & cheese bites
Maine lobster*     				   21
    	

Main Plates
Sides                                             8
Orecchiette Mac & Cheese
Potato, Bacon, & Cheese Croquette
Yukon Gold Mashed Potatoes
Roasted Cremini Mushrooms & Onions
Spicy Garlic Broccolini
Grilled Asparagus, Lemon Vinaigrette     	

Vegan Ventures
Organic ANCIENT GRAIN PENNE PASTA               19
organic cherry tomatoes, garlic, broccolini, black olives, herbs      	  

wYNN "burger" With Cheese                           11
gardein™ burger patty, American "cheese", ketchup, yellow mustard,  
pickles, onion, fries, chocolate shake

Green Plates & Soup Bowls

Add to any entree 
  Grilled Chicken Breast*   7   •   Crab Cake Oscar   9

Shrimp Scampi*   10   •   Maine Lobster*   21

Add to any burger or sandwich
Side Salad, Society Fries or Sweet Potato Fries	 5

Society Signature Burger*        19
house pepper bacon, goat cheese 
chipotle aïoli, crispy onion	     
Ground Beef & Bacon Burger*  20
40% ground bacon burger, cheddar, barbecue sauce,
pickles, crisp onions  
House Ground Turkey Burger*  18
caramelized onions, avocado, basil aïoli, 
honey wheat bun 	
Lamb burger*                              19
pickled vegetables, tomato-cucumber salad,
housemade pita, tzatziki, tomato jam, 
romaine lettuce, black pepper feta  	

VegGie Burger                             17
house pita, pickled vegetables, cherry tomatoes (470 cal.) 	
Maine Lobster & shrimp roll*    22
Old Bay mayo, tomato jam, celery, brioche roll	
turkey Club*                               15
bacon, lettuce, tomato, avocado, Dijonnaise, 
soft white roll  	
BBq chicken sandwich               16
cheddar cheese, pickles, coleslaw, cheddar ciabatta
French Dip Sliders                      19
shaved prime rib, caramelized onions, 
horseradish mayo, Gruyère  	

Butter Lettuce Wedge               14
house pepper bacon, cherry tomatoes, blue cheese 
crumble, lemon vinaigrette, blue cheese dressing
SEASONAL GREENs Salad              12
goat cheese, apples, berries, pecans,  
balsamic vinaigrette
Greek Salad                               16
kale, butter lettuce, tomato, black pepper feta, 
pickled onions, grapes, smoked almonds,
oregano vinaigrette

Chicken Noodle Soup                 10
vegetables, orecchiette pasta (120 cal.)

Organic Tomato Bisque             10
asiago biscuit, basil oil (140 cal.) Vegan Upon Request
  	

Organic Scottish Salmon*         26
lemon-herb crust, braised artichokes, baby carrots,
fennel, white wine broth  	      	
Pappardelle Bolognese              24
fresh pappardelle, beef & pancetta meat sauce, 
basil, Parmesan
SOCIETY SCHNITZEL	                      26 
breaded veal cutlet, german potato salad,  
gruyere spatezle, kale & radish salad,  
beer mustard butter

organic jidori Chicken*            27
mashed potatoes, spicy broccolini, 
lemon-garlic chicken jus 	      	
12 oz. New York Strip*                 41
peppercorn rubbed, society steak sauce,
grilled sweet pepper	      	
8 oz. Certified Angus Filet*        44
Society steak sauce, grilled sweet pepper (410 cal.)

Fish & Chips*			         22
Pacific cod, Society fries, house tartar sauce
	


