
S O C I A L  M E N U
Sea Salt & Vinegar Chips 
house-made potato chips, caramelized onion  
and bleu cheese dipping sauces      6

The Butcher Burger* 
10oz custom blend beef patty, thick cut bacon,  
tillamook cheddar, red onion jam, griddled brioche bun      14

Rock Shrimp 
crispy ale battered, blistered shishito peppers,  
sriracha cream      11

Prime Rib Sliders* 
shaved rib-eye, au jus, parker house rolls,  
horseradish cream      11

Warm Spinach & Artichoke Dip 
creamy parmesan cheese sauce, toasted french 
bread croutons      10

Neapolitan Meatballs 
ground veal, beef and pork, pecorino, evoo, parsley, 
fresh marinara, garlic bread      11

Angry Steak Sandwich* 
1/2lb grilled rib-eye, sautéed onions, organic greens, 
horseradish aïoli, butter griddled hoagie      16

COCKTAILS

SOCIAL HOUR
Classic Cosmo 
new amsterdam vodka, triple sec, fresh lime juice, cranberry, 
lime wheel      5

$5 HOUSE WINE 
Grace & Wind 

Cabernet & Chardonnay

Dry Martini 
tangueray 10 gin, dry vermouth, grapefruit wheel garnish      5

Lemon Drop 
new amsterdam vodka, lemon juice, simple syrup,  
sweet & sour, triple sec      5

Angry Mule 
campeon tequila, fresh lime and simple syrup 
ginger beer, jalapeño garnish      5

*Clark County Health District Consumer Advisory 3-401.11(D): Thoroughly cooking food of animal origin, including but not limited to beef, eggs, fish, milk, poultry or shellfish reduces the risk of food borne illness. 
Young children, the elderly and individuals with certain health conditions may be at higher risk if there foods are consumed raw or undercooked.

Filet Tips* (limited availability) 
sautéed tenderloin tips, fresh garlic and herbs      14

4:00pm - 5:00pm


