
EVERYDAY WHITE	

THE HATCH
BC, pinot gris

KIM CRAWFORD
New Zealand, sauvignon blanc

RUFFINO
Italian prosecco

EVERYDAY RED	

GRAFFIGNA 
Argentina malbec

ROBERT MONDAVI
Napa Valley, California cab sauv

CHURCH & STATE
"Lost Inhibitions", BC bordeaux blend

LEMONADE STAND
FLOWER CHILD (1oz)	 81/2
beefeater gin, lavender syrup,  carbonated lemonade

JESSICA RABBIT (3.5oz)	 91/2
absolut vodka, carbonated lemonade, fruli 
strawberry beer

OFF TAP
FOUR WINDS IPA	 61/2

KOKANEE	 7 

BUDWEISER	 7

BUD LIGHT	 7

COORS LIGHT	 7

MGD 	 7

CORONA	 71/4

STRONGBOW, CIDER		  8

FRULI	 71/2

MICHELOB ULTRA	 7

RASPBERRY SOUR (    oz)  3
absolut citron vodka, raspberry jello, 

peach sugar

CRAFT COCKTAILS
CHAIN FAMOUS (3oz)	 7
bacardi rum, peach schnapps, bubbles & peach juice
REDRUM (3oz)	 10
strawberry mojito(ish). bacardi rum, fruli, fresh 
mint, lime juice, soda
GARDEN TONIC (1oz) 	 61/2
house infused cucumber beefeater gin, 
strawberry bitters, tonic 
FRESH SQUEEZED MARG (2oz)      11
cazadores blanco tequila, triple sec, fresh squeezed 
lime juice, cane syrup
MINT CUCUMBER MULE (1oz)	 91/2
house infused cucumber beefeater gin, mint syrup, 
fever tree ginger beer
LONG ISLAND ICED TEA (21/2oz)              10
absolut vodka, beefeater gin, havana club rum,
cazadores tequila, triple sec, fresh lemon, coke  
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WINE
6oz    9oz   Btl
63/4

10

12

71/4

7

73/4

93/4

12

93/4

15

18

10

111/2

141/2

18

26

40

48

39

28

31

39

48

CARBONATED LEMONADE	 5
choice of lavender, hint of mint or traditional

FRESH SQUEEZED JUICE	 6
Orange or Ruby Red Grapefruit

(fresh juice takes a little extra time to prepare)

NO PROOFMIMOSA TOWER
750ml bubbles (2 person min per order)

GIANT TOWER OF 
BUBBLY GOODNESS

42

HAPPY HOUR 3PM - 6PM & 9PM - CLOSE

PARMESAN FRIES	 53/4

GUACAMOLE & CHIPS	 53/4

DIP DUO		  9

KUNG FU CAULIFLOWER	 9

CRISPY CHICKEN BITES	 10

STACKED NACHOS 	 153/4

SPICY CHICKEN SANDWICH       153/4

HOLLYWOOD BURGER	 15

DRAGON BOWL	 173/4

SOCIAL LAGER  	 5
our proprietary lager	  
SOCIAL IPA  			   6
our proprietary IPA
HIGHBALLS   	 51/2

GARDEN TONIC	  6
infused cucumber gin, strawberry bitters, tonic
REDRUM 	 81/2
strawberry mojito(ish)
LONG ISLAND 	 81/2
absolut vodka, beefeater gin, havana club rum,
cazadores blanco tequila, triple sec, fresh lemon, 
coke  

PRICES DO NOT INCLUDE TAXES
WINE BOTTLES 750ML UNLESS OTHER WISE STATED 
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SOCIAL LAGER (Vancouver)	 6

CROSSROADS 'GEORGE ST BROWN' ALE (Prince George)	 61/2

SOCIAL IPA (Vancouver)	 61/2

ROTATING GUEST TAP	 63/4

TRENCH 'VIKING' AMBER ALE (Prince George)	 63/4

MIGHTY PEACE GOLD ALE (Fort St. John)	 63/4

COORS BANQUET (Colorado)	 71/4

STELLA ARTOIS (Belgium)	 71/2 // 91/2 500ml 
KRONENBOURG BLANC (France)	 71/2 // 91/2 500ml 
GUINNESS	(Ireland)	 91/2 560ml

385ml unless otherwise listed

OREO JAR		 81/2
whipped oreo cheesecake, crushed oreo	

DESSERT 
you deserve it

BE
ER

*liquor service ends at 10pm as per provincial health order 



POWER SALAD BOWLS

HANDHELDS

BUTTERMILK CHICKEN BITES     14
crispy fried with house made honey mustard
& spicy mayo dips 

KUNG FU CAULIFLOWER	 13
soy ginger glaze, sesame, cilantro

PARMESAN FRIES	 8
aged parmesan, garlic mayo

SESAME GINGER GYOZA	 12
pork dumpling, soy chili dressing

CRISPY SWEET & SOUR SHRIMP 141/2
mango, thai chili lime glaze, peanut crumble

DIP DUO	 121/2
corn tortillas, jalapeño cheddar dip, house-made
guacamole

SPICY CRISPY BREADED WINGS
buttermilk ranch                 4pc 6 | 8pc 11 | 12pc 15

CRAFTHOUSE CHOWDER  cup 61/4 bowl 91/2
nova scotia clams, potatoes, bacon, fresh herbs

SUPER DUPER NACHOS	 19
cheddar, monterey jack, salsa roja, jalapeño,
guacamole, olives, lime crema, green onion
add ons:  extra guac $2½ spicy chicken  $4

STARTERS

CRAFTHOUSE COWBOY SALAD	 171/2
roasted honey-lime chicken, coconut cashews, mango, avocado, queso fresco, crispy tortillas, 
mojo herb vinaigrette

AHI TUNA CRUNCH  	 191/2
sesame seared ahi tuna, avocado, mango, crispy noodles, peanut, cilantro, lime ginger vinaigrette
KALE SUPERFOOD & AVOCADO SALAD      		  141/2
roasted yam, apple, quinoa, pumpkin seeds, dried cranberries, garlic croutons, cider vinaigrette & turmeric         
cashew dressing  | add roasted honey-lime chicken $4 or sesame seared ahi tuna $6

BLACKENED CHICKEN KALE CAESAR	 181/2
tuscan kale, romaine, smoked bacon, basil, lemon, garlic crouton, parmesan

ABURI POKE	 191/2
torch seared ahi tuna, miso glaze, jalapeño, smashed avocado, 
pickled ginger, edamame, ginger rice 

#29 DRAGON  	 193/4
teriyaki chicken, ginger rice, wok fired vegetables, crispy onion, 
spicy yogurt, bean sprouts

CRISPY TOFU DRAGON	 17
ginger rice, wok fired vegetables, crispy onion, spicy yogurt, bean 
sprouts

CHIPOTLE CHICKEN	
lime crema, pico de gallo, mexican cheese, pickled red onion, cilantro	        

BUFFALO CAULIFLOWER & AVOCADO	
buffalo hot sauce, buttermilk ranch, mexican cheese, cilantro	

CRISPY BAJA SHRIMP	
avocado, cabbage, pico de gallo, chipotle aioli	

131/4

12

131/4

181/4

171/4

181/4

MEAL

TACO STAND 
two tacos per plate 

make it a meal with your choice of fries or house green salad
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        CARBONATED LEMONADE
        your choice of lavender, hint of mint or traditional        5

Extra Taco $6 | Salsa Roja $1½

BOWLS

SPICY CRISPY CHICKEN 		  19
smoked bacon, jack cheese, lettuce, tomato, spicy mayo	

BLACKENED CHICKEN CHEDDAR CLUB 	 18
smoked bacon, cheddar, lettuce, tomato, spicy mayo
HOLLYWOOD BURGER    		  171/2
cheddar, smoked bacon, lettuce, tomato, pickle, special sauce	
BBQ BACON BURGER    		  19
cheddar, caramelized onion, pickle, smoked bacon, BBQ sauce, chipotle aioli		

CALIFORNIA BURGER    	 181/2
jack cheese, smoked bacon, avocado, chipotle aioli, lettuce, tomato
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RED
CHILI RAMEN
chashu pork, miso double 
broth, wavy noodles, 
molten egg, corn, 
scallion        18

Our ramen broth simmers 
for 18 hours!

- THIS IS A VEGETARIAN DISH AS ISG - GLUTEN FRIENDLY OPTION AVAILABLE

MAINS
SAUCY STEAK FRITES  6oz sirloin, peppercorn gravy, skinny fries, garlic aioli, au jus	 271/4  

THE FRENCH DIP  bacon onion jam, garlic mayo, warm baguette, au jus | jack cheese $2 | o-rings $2           19 

CRISPY CHICKEN MAC & CHEESE  three cheese sauce, garlic crouton crumb	 201/4

ONE POUND POT PIE  braised chicken, carrots, celery, baby potatoes, puffed pastry crust	 21

2 PIECE FISH & CHIPS  icelandic cod, house tartar sauce, cabbage slaw	 191/2
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served with our skinny fries or house green salad | substitutions: parmesan or yam fries $2 | kale caesar $3 
gluten free bun $1½ | add sunday gravy $3 | veggie patty (no charge) 
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