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Why the Pineapple?

Pineapples have been a symbol of hospitality since
the European discovery of the New World, when

royalty would give the precious fruit, imported at
great expense, to their most distinguished guests.

Over time, the pineapple evolved into an international
symbol of hospitality.

At Social, we humbly try to continue this tradition in
everything we do. Our pineapple logo is a daily

reminder that providing true hospitality for our
guests is our number one priority.

Thank you for joining us tonight, and cheers!



SOCIAL STANDARDS

7.75Whiskey Smash
Bourbon, Fresh Lemon,
Mint Syrup, Fresh Mint

8.25Lavender Sour
Vodka, Ginger Cognac,
House-Crafted
Lavender-Infused Sour

8.25Social's G & T
Spring 44 Gin, House-
Made Tonic Syrup, Soda
Water, Juniper Berries

10.25La Bicyclette
Gin, Elderflower Liqueur, 
Lillet Blanc, Apple Bitters

8.75Trust From a Distance
Passionfruit Liqueur, 
Bourbon, Fresh Lemon, 
Pineapple, Habanero 
Tincture

9.50Sangre de Drago
Tequila, Ginger Shrub,
Fresh Lime, Habanero
Tincture, Blood Orange
Italian Soda

11.50Old Stogie
Rye Whiskey, Brown Sugar, 
Citrus Bitters, Smoked 
Peach-Earl Grey Tea

11.50Marble Rye
Rye Whiskey, Bénédictine,
Punt e Mes, Cynar,
Toasted Caraway Bitters

10.75Black Magic
Gin, Blackberry Purée,
Sage Syrup, Celery
Bitters, Fresh Lemon

10.50Doppelgänger
Bear Creek Spiced Rum,
Green Chartreuse,
Absinthe, Fresh Lime,
Pineapple, House-Made
Tonic Syrup, Soda Water

10.50Tea Time in Italy
Peach Earl Gray
Tea-Infused Campari,
Mezcal, Punt e Mes

10.75Snowbird
Cognac, Amaro Braulio,
Byrrh Grand Quinquina,
Tawny Port, Tiki Bitters

9.25September 2020
Featured Cocktail
"Johnny Silverhand"
Tequila, Mezcal, Shishito 
and Jalapeño Syrup, 
Orange Bitters, 
Modelo Especial
By Mitchell

11.25Honest Living
Bourbon, Amaro Nonino, 
Amaro Averna, Cranberry- 
Cinnamon Syrup



AUTUMNAL OFFERINGS

9.75Fall Fashion
Apple, Cinnamon, and
Vanilla Bean-Infused
Bourbon, Brown Sugar,
Bitters Blend, Caramel
Apple Slice

9.75Dark & Warmy
Aged Rum, Allspice Dram,
Fresh Lime, Ginger Beer

9.75Harvest Spritz
Pear Cognac, Pear
Liqueur, Allspice Dram,
Kümmel, Hard Apple Cider

8.75Toddy Bear
Bourbon, Bénédictine,
Honey, Lemon, Hot Water

9.50Les Noisettes
Hazelnut Liqueur, Cognac,
151-Proof Rum, Fresh
Lemon, Honey, Hot Mulled
Cider, Nutella Quenelle

10.50Woolly Mammoth
Gin, Yellow Chartreuse, 
Trakal, Absinthe

10.50Funky Bunch
Three Rum Blend (Silver,
Aged, Jamaican), Banana
Liqueur, Maple-Allspice
Syrup, Fresh Lime

THROWBACKS

9.25Old Fashioned
Rye Whiskey, Demerara
Sugar, Bitters Blend,
Lemon Peel
• Circa 1806

8.75Whiskey Highball
Blended and Single Malt
Scotch, Soda Water
• Circa 1894

8.50Mexican Firing Squad
Tequila, Fresh Lime,
House-Made Grenadine,
Bitters, Soda Water
• circa 1937

10.25Absinthe Frappé
Absinthe, Fresh Lemon,
Mint Syrup, Soda Water
• Circa 1874

9.25French 75
Gin, Fresh Lemon, Sugar,
Brut Sparkling Wine
• Circa 1915



DESSERT COCKTAILS

9.25Lowrider
Amaretto, Vodka, Fresh
Lemon, Angostura Bitters,
Blood Orange Soda

9.25Jiminy Cricket
Crème de Cacao, Crème de 
Menthe, Branca Menta, 
Cognac, Mint, Cream

10.25Déjà Brew
Aged Rum, Cognac, Cold
Brew Espresso, Oat Milk, 
Fall Spice-Infused Honey

10.75Shmoke & a Pancake
Mezcal, Drambuie,
Maple-Allspice Syrup,
Orange Bitters

BOTTLED COCKTAILS

Made and bottled in-house for your group's imbibing pleasure.
Each bottle serves 3-4 people.  

28La Bicyclette
Dry Gin,  Elderflower 
Liqueur, Lillet Blanc,
Apple Bitters

28Black Manhattan
Bourbon, Amaro Averna,
Bitters Blend

29Old Fashioned
Rye Whiskey, Demerara
Syrup, Bitters Blend

29Marble Rye
Rye Whiskey, Cynar, 
Bénédictine, Punt e 
Mes, Caraway Bitters

DRY DRINKS

Creative Non-Alcoholic Cocktails

5.50Yabba Dabba Doo
Cold Brew Espresso, 
Fall Spice-Infused Honey, 
Oat Milk

5.75Chinook
Cranberry-Cinnamon
Syrup, Fresh Lime,
Lemon-Lime Soda

5.75Wrinkle in Thyme
Fresh Lemon & Lime, Thyme
Syrup, Ginger Beer

5.75Stubborn Mule
Pineapple, Fresh Lime,
Ginger Beer

5.75Autumn Panacea
Hot Cider, Mulling Spices,
N/A Aromatic Bitters, Peach
Earl Gray Tea, Lemon Oil

5.50Wild Card
Fresh Orange, Vanilla Bean
Syrup, Cardamom, Soda
Water, Fresh Thyme



OTHER SPIRITOUS OPTIONS

Not wanting a full cocktail tonight? Explore our wall of delicious spirits and
liqueurs. Here are a few select options from our full spirit list.

Select Apéritifs

Meaning "to open", apéritifs are alcoholic beverages usually served before a meal
to stimulate the appetite. They tend to be light and somewhat dry and/or bitter.

7Montenegro
• Italy, Balanced and Light (23%)

7Cynar
• Italy, Bittersweet, Artichoke (16.5%)

7Antica Torino
• Italy, Semi-Sweet (35%)

7Contratto Apéritif
• Italy, Bittersweet, Herbaceous (13.5%)

7Ricard Pastis
• France, Balanced, Anise (45%)

7Suze
• France, Bittersweet, Gentian (20%)

Select Digestifs

Digestifs are alcoholic beverages taken after a meal to aid digestion. Usually
herbaceous, they can be bitter but are frequently sweetened as well.

7Fernet Branca
• Italy, Bitter, Strong (39%)

9Chartreuse, Green/Yellow
• France, Sweet, Herbaceous (55% / 40%)

5Underberg
• Germany, Bitter, Complex (20 mL, 44%)

7Sambuca
• Italy, Sweet, Anise (38%)

Select Cordials

Cordials are alcoholic beverages typically consumed after a meal. They tend to
be on the sweeter side, without the herbal notes of digestifs.

7Leopold Bros. Tart Cherry
• Colorado, Cherry Liqueur (20%)

9Belle de Brillet
• France, Pear Cognac Liqueur (30%)

7Grand Marnier
• France, Orange Cognac Liqueur (40%)

8Limoncello
• Italy, Semi-sweet Lemon Liqueur (26%)

Select Fortified Wines

Port, Sherry, and Vermouth all fall within this broad category. These wines have
been "fortified" with a spirit (often brandy) to increase ABV and shelf life.

7Lustau Los Arcos Sherry
• Amontillado, Jerez-Xérès, Dry (18.5%)

8Salers Gentian Apéritif
• France, Aromatised White Vermouth (16%)

12Kopke 20 Year Tawny Port
• Portugal, Rich and Balanced (20%)

9Byrrh Grand Quinquina
• Catalonia, Aromatised Red Vermouth [18%]



SOCIAL PLATES

Please inquire with your server about options for any dietary restrictions 
Gluten Free Chips Available Upon Request; $2

4/7Rosemary Potato Soup
Yukon Gold, Onion, Garlic, Chives
• Cup or Bowl

5.75Olives
Sicilian Castelvetrano Olives

6.00Hash Au Gratin
Potato Hash, Bechamel, Garlic, Red Onion, Cheddar

6.75Bavarian Pretzel
Rosemary Sea Salt, House Made Brie Mustard

8.75Toasted Spice Hummus
Toasted Pine Nut, Olive Oil, Paprika, Pita, Cucumber, Carrot

9.75Smoked Salmon Pâté
Honey Smoked Salmon, Capers, Fresh Dill, Lemon Herb Crostini

6.50Deviled Eggs
Chive, Smoked Paprika, Jamón Serrano

8.50Blistered Shishito Peppers
Japanese Mild Peppers, Olive Oil, Sea Salt

9.50Goat Cheese Dip
Creamy Herbed Chèvre, Pita, Seasonal Jam

9.75Roasted Beet Salad
Goat Cheese, Pomegranate-Balsamic Reduction, Pistachios, Thyme

10.25Arancini
Risotto, Cheddar, Rolled in Breadcrumb, Roasted Tomato Crema

11.75Burrata Caprese
Beefsteak Tomatoes, Basil, Burrata, Pomegranate-Balsamic Reduction,
Olive Oil, Black Sea Salt

12.75BBQ Pork Wings
Smoked Prosciutto-Apple-BBQ, Roasted Pork Shanks, Cheese-Polenta

14.50Chili Lime Steak Skewers
Grilled, Dry Rubbed Flank Steak, Roased Potatoes, Crème fraîche

21.25Wild Game Brat Platter
Four Wild Game Brats, Pickled Red Onions, House-Made Brie Mustard,
Horseradish Cream, Whole Grain Mustard, Olives, Sourdough

*Consuming raw or under-cooked meats, poultry, shellfish or eggs may increase
your risk of food borne illness, especially if you have a medical condition



CHEESE & CHARCUTERIE
served with crackers, pickled vegetables, nuts, olives & whole grain mustard

Gluten Free Crackers Available Upon Request; $2

WALNUT
Jamón Serrano, Finocchiona, Speck

OAK
Jamón Serrano, Finocchiona, Capocollo, Speck

BAMBOO
Roasted Tomatoes, Seasonal Fresh Fruit and Veggies, Hearts of Palm,

Cucumber Salad, Pickled Vegetables, Citrus-Olive Salad, Candied Peanuts,
Candied Almonds

CHEESE
Three Featured Cheeses, Nuts, Dried Fruit, Seasonal House Jam

CHEESE & CHARCUTERIE
Jamón Serrano, Speck, Finocchiona, Three Featured Cheeses,  House Jam,

Pickled Vegetables, Olives, Dried Fruit, Nuts, Whole Grain Mustard                
• 29.75 •

CHARCUTIER'S SANDWICH
Marinated Roasted Beets, Arugula, Pickled Red Onions, Blue Cheese,

Dijon-Horseradish, Ciabatta

DESSERTS

9.25CHOCOLATE-DIPPED CANNOLIS
Ricotta-Honey-Cayenne Filling, Pistachio Powder

8.50BROWNIE
Gluten-Free Brownie, Caramel, Whipped Cream

7.25FALL SPICED RICE PUDDING
Arborio Rice, Coconut Milk, Almond Milk, Cinnamon, Toasted
Coconut and Almond, Orange Zest

• 12.75 •

• 19.75 •

• 13.25 •

• 14.75 •

• 10.25 •



BEER AND CIDER

Draft

5Ayinger Bavarian Pils [5.3%] 8New Belgium Rotating Sour

6Equinox Space Ghost IPA MKTLocal Rotating Draft #1

6Horse and Dragon Rotating MKTLocal Rotating Draft #2

Bottles and Cans

Light and Quaffable

4Bud Light
• Lager [4.2%]

4Coors Banquet
• Lager [4.2%]

4New Belgium Old Aggie
• Lager [4.7%]

4Stella Artois
• Pale Lager, 330ml Can [5%]

4Modelo Especial
• Mexican-Style Lager [4.4%]

5Ayinger
• Bavarian Pilsner [5.3%]

4New Belgium Dayblazer
• Light Golden Ale [4.8%]

5Odell Easy Street
• Wheat [4.6%]

5Dogfish Head Seaquench
• Kölsch, Gose Blend [4.9%]

4New Belgium/Primus Mural
• Agua Fresca Cerveza [4%]

Hoppy and Flavorful

6Bear Republic Racer 5
• West Coast-Style IPA [7%]

5Odell India Pale Ale
• American-Style IPA [7%]

7Ninkasi Brewing Prismatic
• East Coast-Style IPA [5.9%]

7Bell's Two Hearted Ale
• American-Style IPA [7%]

A Little Bit Darker Now

5New Beligum Fat Tire
• Amber Ale [5%]

5Odell 90 Shilling
• Amber Ale [5.3%]

11Orval
• Belgian Trappist Dubbel Ale [6.2%]

10Duvel
• Belgian Strong Golden Ale [8.5%]

A Lotta Bit Darker Now

7Rogue Hazelnut Brown Nectar
• Brown Ale [5.6%]

7Deschutes Black Butte
• Porter [5.2%]

7Maui Brewing Coconut Hiwa
• Coconut Porter [6%]

6Guinness
• Stout, 14.9 oz Can [6%]

Sour and Sour-ish

7Funkwerks Tropic King
• Imperial Saison with Mango [6.8%]

11Petrus Aged Pale
• Belgian Barrel-Aged Sour Ale [11.2%]

8Odell Sippin' Pretty
• Sour Ale with Guava, 16 oz Can [4.5%]

13Duchesse de Bourgogne
• Flanders Red Sour Ale [6.2%]

Ciders and Non-Alcoholic

6Magners
• Off-Dry Apple Cider, 375 mL [4.5%]

10AVAL Cidre Artisanal Rosé
• French Farmhouse Cider, 11.2 oz [6%]

9Samuel Smith's Organic Perry
• English Dry Pear Cider, 550 mL [5%]

6Erdinger Weissbier Alkoholfrei
• Non-Alcoholic Hefeweizen [0.4%]



WINE

Bubbles

10/36Moscato d'Asti, Bricco Rielle, Piedmont, Italy

8/30Brut, Paul Chevalier, Vin Mousseaux, France

10/36Rosé, Bouvet-Ladubay, Loire Valley, France

15Champagne, Nicolas Feuillatte 'Brut Reserve', France
Split (187 mL Bottle)

Whites

8/30Chenin Blanc, Fleur du Cap, Stellenbosch, South Africa

10/36Pinot Gris, Cooper Hill, Willamette Valley, Oregon

10/36Riesling, S.A. Prum, Dry 'Luminance', Mosel, Germany

9/32Sauvignon Blanc, La Petite Perrière, Loire Valley, France

/40Chardonnay, Stoller Family Estate, Dundee Hills, Oregon

10/36Rosé, Seasonal Rotating, Somewhere on Earth

Reds

10/36Malbec, Les Jamelles 'Cépage Rare', Languedoc, France

8/30Italian Blend, Piccini Memoro Rosso, Tuscany, Italy

/40Pinot Noir, Angeline Vineyards, 'Riserva' Mendocino County CA

12/44Nebbiolo, Luigi Voghera, Piedmont, Italy

/40Cabernet Sauvignon, Altocedro 'Ano Cero', Mendoza, Argentina

/40Tempranillo, Dehesa La Granja, Castilla y León, Spain

What Ty's Drinking
Pinot Gris - Lucien Albrecht - Alsace, France

Apricot, White Peach, Yellow Apple, White Flowers
12/44

Award-Winning Bottle List Available By Request

11

11

11

11



SOCIAL HOUR

Offered every evening from 4-6 pm and all evening Tuesday

Drink

Whiskey Smash
Bourbon, Fresh Lemon, Mint

Syrup, Fresh Mint
• 5.75 •

Lavender Sour
Vodka, Ginger Cognac,

House-Crafted Lavender-Infused
Sour, Fresh Lavender

• 6.25 •
Social's G & T

Spring 44 Gin, House-Crafted
Tonic Syrup, Soda Water

• 5.75 •

Trust From a Distance
Passionfruit Liqueur, Bourbon,

Fresh Lemon, Pineapple,
Habanero Tincture

• 7.50 •
Fall Fashion

Apple, Cinnamon, and 
Vanilla Bean-Infused Bourbon, 
Brown Sugar, Bitters Blend, 

Caramel Apple Slice
• 7.75 •

Toddy Bear
Bourbon, Bénédictine, Honey,

Lemon, Hot Water
• 7.25 •

Fleur Du Cap
Chenin Blanc

• 6 •

Piccini Memoro Rosso
Red Blend

• 6 •

Paul Chevalier
Sparkling Wine

• 6 •

Ayinger Bavarian Pils
Pilsner

• 4 •

Eat

Bavarian Pretzel  5
Rosemary Sea Salt, House-Made Brie Mustard

Olives  3
Sicilian Castelvetrano Olives

Blistered Shishito Peppers  5
Japanese Mild Peppers, Olive Oil, Sea Salt

Smoked Salmon Pâté  7
Honey Smoked Salmon, Capers, Fresh Dill, Lemon Herb Toast

Deviled Eggs  5
Chive, Smoked Paprika, Jamón Serrano

Charcuterie Board  9
Jamón Serrano (IT), Featured Cheese, Whole Grain Mustard, Bread Sticks,

Nuts, Pickled Vegetables

Half Sandwich 5
Marinated, Roasted Beets, Arugula, Pickled Red Onions, Blue Cheese,

Horseradish-Dijon, Ciabatta



TO-GO MENU

Continue the party at home with Social's to-go bottled cocktails, 
or have us make you any classic or menu cocktail in a single-serving to-go cup!

26Lavender Sour Bottle
Vodka, Ginger Cognac,
House-Crafted
Lavender-Infused Sour
• 4 Servings at a $7 Discount

25Whiskey Smash Bottle
Bourbon, Fresh Lemon,
Mint Syrup
• 4 Servings at a $6 Discount

35Double Windsor Bottle
Bourbon, Pear Cognac, 
Fresh Lemon, Honey, 
Saigon Cinnamon
• 4 Servings at an $8 Discount

26Social's G&T Bottle
Gin, House-Crafted 
Tonic Syrup, Soda Water
• 4 Servings at a $7 Discount

27Social Mule Bottle
Vodka, Fresh Lime,
Pineapple, Ginger Beer
• 4 Servings at a $7 Discount

28Trust from a Distance
Bottle
Bourbon, Passionfruit
Liqueur, Fresh Lemon,
Pineapple, Habanero
Tincture
• 4 Servings at a $7 Discount

35Black Manhattan Bottle
Bourbon, Amaro Averna, 
Angostura Bitters, 
Orange Bitters
• 4 Servings at an $8 Discount

32La Bicyclette Bottle
Gin, Elderflower
Liqueur, Lillet Blanc,
Apple Bitters
• 4 Servings at a $7 Discount

34Flower Power Bottle
Vodka, Elderflower 
Liqueur, Chareau Aloe 
Liqueur, Dry Vermouth, 
Rose Water
• 4 Servings at an $8 Discount

36Old Fashioned Bottle
100-Proof Rye Whiskey,
Demerara Syrup,
Angostura Bitters,
Orange Bitters
• 5 Servings at a $9 Discount

Don't see your favorite cocktail on the list? Not all cocktails work in a bottle
but ask us and we'll make it for you if we can.

Please note: we are required to sell you at least one food item in order to sell
you alcohol to-go.



SOCIAL IS LOCAL

Thanks for being here tonight for the party we're throwing.
We would love to introduce you to some of our friends!

Local Businesses We Love: Our Suppliers

We source many of the high-quality non-alcoholic products
we use in this bar from these outstanding local merchants.

Happy Lucky's Teahouse
Tea, including our custom-blended Peach
Earl Grey Tea in the Old Stogie

Savory Spice Shop
High quality lavender, juniper, spices,
essential oils, organic extracts, etc.

Kilwins
Caramel and other confections

Harbinger Coffee
Locally roasted coffee beans

Lambspun of Colorado
Raw Wool for Woolly Mammoth Garnish

Old Town Spice Shop
Bittering agents for house-made tonic,
syrups, and bitters

Local Businesses We Love: Eateries

Our sister restaurants and other excellent dining options

Union
Soda fountain and elevated diner food,
plus the best patio downtown

The Melting Pot
Gourmet cheese fondue, salads, entrée
fondues, and decadent chocolate fondues

Rare Italian
Scratch kitchen, house-made pasta,
dry-aged steaks, and an amazing staff

Rodizio Grill
Brazilian-style grill with a great salad
bar and unlimited rotation of meats

The Emporium
Modern French fare in a warm and elegant
space at the Elizabeth Hotel

Little
Small, 40-seat neighborhood eatery with
a seasonal menu and an incredible staff

Local Businesses We Love: Other Bars

We're so glad you've joined us! But if your night isn't over yet,
here are some great places frequented by our staff.

The Whisk(e)y
Third-largest whiskey selection in the US
and a knowledgeable staff

Sunset Lounge / The Magic Rat
Rooftop cocktail lounge and intimate live
music space at the Elizabeth Hotel

Elliot's Martini Bar
Classic martini bar with a fun vibe

Lucky Joe's
Irish pub open until 2:00 AM

The Forge Publick House
Intimate pub with a great local and
international beer selection

Coopersmith's
Billiards, pizza, house-brewed beer, and a
great space for private events
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