
Experience an evening of refined dining featuring, exceptional wines,  
handcrafted cocktails, and a curated three-course menu.

AVAILABLE ON SUNDAY, MONDAY & TUESDAY EVENINGS

WINES

Baron Herzog Brut Sparkling Wine  ·  12 | 35
Sea Sun California Chardonnay  ·  12 | 35
McBride Sisters Collection Central Coast Red Blend  ·  14 | 45

COCKTAIL SELECTION  ·  12
The Shell & Sea 
Santa Teresa 1796 Rum, Bergamot, Prickly Pear, Lime, Mint, 
Ginger, Sparkling Water

The Ludlow 
Grey Goose Vodka, Fresh Cucumber, Cold-Pressed Pineapple,  
Lemon Juice, Sparkling Water

The Queen Tommie 
Tanqueray Gin, Honey & Grapefruit Reduction, Rosemary

BEERS  ·  7
Michelob Ultra  •  Coors Light Lager  •  Corona Extra

Operations Charges: For parties of 6 or more, a 20% Staff Service Charge will be  
added to your check and distributed entirely to the employee(s) providing the service.  

All prices and Staff Service Charges are subject to applicable taxes.

Society



SPECIALTY PRIX FIXE MENU 
65 per person

FIRST COURSE 
Choice of

U10 Shrimp Cocktail (S) 
Cocktail Foam, Meyer Lemon, Horseradish

American Wagyu Tartare 
Egg Yolk, Shallots, Capers, Potato Crisp,  

Orange Jam, Grana Padano
Burrata di Bufala (G, D)             

Heirloom Tomatoes, Fig Glaze, Focaccia, Basil

SECOND COURSE 
Choice of

Market Fish 
Chef's Selection of Local Seafood

Mushroom Rigatoni (G, D) 
House-made Pasta, Chanterelles, Royal King Trumpets,  

Cocoa Nibs, Aged Sherry Cream
Ario Butcher s Reserve Burger (G, D) 
Brioche, Gruyere, Caramelized Onion

THIRD COURSE 
Choice of

Amatika Chocolate Crème Brûlée (N) 
Raw Sugar Crust, Blackberry Gel, Seasonal Berries

Key Lime (D, E, N) 
Caramelized Graham Crumble, Key Lime Filling,  

Marshmallow, Yuzu Pearls Key Lime

*Consuming raw or undercooked meats, poultry, seafood, shellfish  
or eggs may increase your risk of foodborne illness, especially if you have 

certain medical conditions. If unsure of your risk, consult a physician.  
Additional ingredients may be a part of certain dishes, please be sure to 

share dietary concerns with your server. 

G Gluten | D Dairy | E Egg | N Nuts | SF Shellfish | S Soy | SES Sesame


