
  
 

B I R D S O N G  S O C I A L

S A L A D S

B i r d s o n g  C h o p p e d              $ 1 3
Romaine lettuce,  diced tomatoes,  chopped bacon, crumbled goat cheese,  and 
homemade white French dressing

F r i e d  B r u s s e l s  C a e s a r                $ 1 4
Fried Brussels  sprouts,  chopped bacon, pecans,  shredded parmesan cheese,  and 
garl ic  croutons tossed in creamy Caesar dressing 

C l a s s i c  C a e s a r               $ 1 2
Romaine lettuce,  parmesan cheese,  and garl ic  croutons tossed in creamy Caesar dressing

C h e f                        $ 1 6
Romaine lettuce,  diced tomatoes,  red onion,  chopped bacon, shredded cheddar 
Jack cheese,  garl ic  croutons,  s l iced turkey,  and pit-smoked ham with your 
choice of  dressing

ADD 10 OZ. GRILLED OR FRIED CHICKEN BREAST $5
Dressing:  Ranch,  Blue Cheese,  Balsamic,  Honey Mustard,  Caesar,  White French

SERVED WITH FRIES OR HOMEMADE POTATO CHIPS.  SUBSTITUTE ANY OF OUR SIDES FOR ADDITIONAL $ 

B U R G E R S ,  S A N D W I C H E S ,  &  W R A P S

T h e  “ C l a s s i c ”  B u r g e r     $ 1 5
8 oz.  steak burger,  lettuce,  tomato,  onion,  
and pickle with your choice of  cheese

S t e a k h o u s e  B u r g e r     $ 1 6
8oz coffee rubbed steak burger,  cheddar cheese 
and bacon jam topped with fr ied onions

W e s t e r n  B a c o n  B u r g e r     $ 1 6
8 oz.  steak burger,  applewood smoked bacon, 
cheddar cheese,  and onion r ings topped with 
BBQ sauce

B u r g e r  o f  t h e  M o n t h     
Ask your server about this  month’s 
mouthwatering creation

R e u b e n        $ 1 6
Hand-carved and cooked in-house corned beef ,  
swirl  rye bread,  sauerkraut,  Swiss cheese,  with 
homemade thousand is land dressing 

F r e n c h  D i p       $ 1 5
Slow cooked thin-sl iced roast  beef ,  provolone cheese,  
and fr ied onions on a toasted hoagie rol l .  
Served with au jus
 

M i l e  H i g h  C l u b      $ 1 5
Ham, turkey,  cheddar,  Swiss,  and bacon pi led 
high on Texas toast  with lettuce,  tomato,  and 
homemade honey mustard

P h i l l y  C h e e s e  S t e a k     $ 1 6
Shaved r ibeye,  gri l led peppers,  onions,  and 
mushrooms smothered in provolone cheese served 
on a toasted hoagie rol l

G r i l l e d  C h i c k e n  S a n d w i c h    $ 1 6
10 oz gri l led chicken breast ,  lettuce,  tomato,  
onions,  bacon,  and your choice of  cheese.  
Make i t  buffalo style by substitut ing fr ied 
chicken tossed in buffalo sauce

C h i c k e n  B a c o n  R a n c h  W r a p   $ 1 5    
Gri l led or fr ied chicken,  romaine lettuce,  
tomatoes,  bacon,  shredded cheddar jack cheese,  
and ranch dressing wrapped in a warm tort i l la

C h i c k e n  C a e s a r  W r a p     $ 1 4
Gri l led or fr ied chicken,  romaine lettuce,  
shredded parmesan and creamy Caesar dressing 
wrapped in a warm tort i l la

M A D E  F O R  S H A R I N G

S p i n a c h  A r t i c h o k e  D i p             $ 1 2
Served with warm naan bread and topped with crumbled goat cheese

J u m b o  C h i c k e n  W i n g s                $ 1 5
Eight jumbo wings tossed in your favorite sauce or dry rub.  Served on a bed of  
tort i l la  chips with a s ide of  ranch or blue cheese.  Sauces:  BBQ, Buffalo,  
garl ic  parmesan, hot honey,  spicy garl ic .  Dry rubs:  Cajun,  lemon pepper 

L o a d e d  C a j u n  F r i e s              $ 1 3
Crispy breaded French fr ies tossed in Cajun seasoning smothered with cheddar and 
Monterey jack cheese,  crumbled bacon, chives and drizzled with ranch dressing

C o w b o y  N a c h o s                 $ 1 3
Homemade tort i l la  chips topped with shaved r ibeye steak,  pinto beans,  
mozzarel la  cheese,  pico de gal lo,  ja lapeños and drizzled with barbecue sauce

W h i p p e d  F e t a               $ 1 3
Smooth,  creamy, and savory whipped feta cheese drizzled with balsamic glaze 
and served with warm naan bread

H o t  H o n e y  P r e t z e l  C h e e s e  B i t e s           $ 1 3
Mozzarel la,  cream cheese,  honey,  and sr iracha coated with crushed pretzels.  
Honey sr iracha sauce for dipping 

F r i e d  P i c k l e  C h i p s              $ 1 0
Served with spicy ranch 

  B i r d s o n g  F a v o r i t e



B I R D S O N G  S O C I A L

Gratuity will be added to parties of 8 or more. 
We are not a gluten-free restaurant and cannot ensure that cross-contamination will never occur. We have processes in place to minimize that happening but there is a great deal of gluten
in the air and on our work surfaces. Consuming raw or undercooked meats, poultry, seafood, shell�sh, or eggs may increase the risk of foodborne illness, especially if you have medical conditions. 

M i l e  H i g h  C l u b      $ 1 5
Ham, turkey,  cheddar,  Swiss,  and bacon pi led 
high on Texas toast  with lettuce,  tomato,  and 
homemade honey mustard

P h i l l y  C h e e s e  S t e a k     $ 1 6
Shaved r ibeye,  gri l led peppers,  onions,  and 
mushrooms smothered in provolone cheese served 
on a toasted hoagie rol l

G r i l l e d  C h i c k e n  S a n d w i c h    $ 1 6
10 oz gri l led chicken breast ,  lettuce,  tomato,  
onions,  bacon,  and your choice of  cheese.  
Make i t  buffalo style by substitut ing fr ied 
chicken tossed in buffalo sauce

C h i c k e n  B a c o n  R a n c h  W r a p   $ 1 5    
Gri l led or fr ied chicken,  romaine lettuce,  
tomatoes,  bacon,  shredded cheddar jack cheese,  
and ranch dressing wrapped in a warm tort i l la

C h i c k e n  C a e s a r  W r a p     $ 1 4
Gri l led or fr ied chicken,  romaine lettuce,  
shredded parmesan and creamy Caesar dressing 
wrapped in a warm tort i l la

F r i e s   $ 5
H o m e m a d e  P o t a t o  C h i p s    $ 5
M a c  &  C h e e s e   $ 5

S I D E S

H o t  D o g  o r  B r a t w u r s t
H a m b u r g e r  o r  C h e e s e b u r g e r
H o m e m a d e  M a c  N ’  C h e e s e
C h i c k e n  T e n d e r s

$ 7FOR CHILDREN UNDER THE AGE OF 12
ALL ITEMS INCLUDE FRENCH FRIES AND A DRINKK I D S  M E N U

L o a d e d  B a k e d  P o t a t o   $ 6
S i d e  B i r d s o n g  C h o p p e d  S a l a d    $ 5
S i d e  C l a s s i c  C a e s a r  S a l a d   $ 5

F r i e d  B r u s s e l s  C a e s a r  S a l a d   $ 6
S t e a m e d  B r o c c o l i     $ 5
O n i o n  R i n g s     $ 5

D O W N  H O M E  D E S S E R T S

S o u t h e r n  B e l l e  B a n a n a  P u d d i n g         $ 9
Extra r ich pudding,  fresh bananas,  and crumbled shortbread cookies,  layered 
and topped with whipped cream

C r e a m  C h e e s e  C a r r o t  C a k e           $ 9
A family recipe.  Three r ich layers of  carrot  cake and cream cheese frost ing 
topped with pecans 

D o u b l e  C h o c o l a t e  L a y e r  C a k e          $ 9
A double-sized sl ice of  double chocolate cake with double chocolate frost ing

C h e r y l ’ s  C i n n a m o n  R o l l s           $ 9
Hand rol led,  baked fresh,  and smothered with del ic ious cream cheese frost ing.  
A local  favorite!

C h e f ’ s  C h o i c e             $ 9
Our kitchen is  always coming up with del ic ious new desserts.  Ask your server 
what we've dreamed up for you today 

F L A T B R E A D S

C h e e s e        $ 1 2
Mozzarel la  cheese,  marinara,  baked to bubbly,  
cr ispy perfect ion

P e p p e r o n i       $ 1 3
Mozzarel la  cheese,  marinara,  pepperoni

V e g g i e        $ 1 3
Mozzarel la  cheese,  marinara,  tomatoes,  mushrooms, 
caramelized onions and bel l  peppers

B B Q  C h i c k e n       $ 1 4
Marinated gri l led chicken,  BBQ sauce,  
shredded gouda,  red onions

S k i n n y  I t a l i a n      $ 1 4
Marinated gri l led chicken,  basi l  pesto,  
crumbled feta cheese,  red onion,  sundried 
tomatoes,  drizzled with balsamic glaze

E N T R E E S

S t e a k  T i p s       $ 2 1
Tender,  juicy,  seasoned and gri l led to order.  
Served with a loaded baked potato and steamed 
broccol i  with a s ide of  creamy horseradish sauce

H a n d  B r e a d e d  C h i c k e n  T e n d e r s  $ 1 6
Three jumbo chicken breast  tenderloins,  hand breaded 
and cooked to golden brown perfect ion.  Served with 
cr ispy French fr ies,  creamy coleslaw and homemade 
honey mustard for dipping

B a j a  F i s h  o r  C h i c k e n  T a c o s   $ 1 6
Three gri l led f lour tort i l las f i l led with golden 
brown breaded cod or marinated gri l led chicken. 
Melted cheese,  topped with spicy s law and fresh 
pico de gal lo.  Served with tort i l la  chips and 
homemade salsa

 

S o u t h e r n  C a t f i s h  F i l e t s    $ 2 0
Two jumbo catf ish f i lets  hand breaded and cooked 
to cr ispy perfect ion served with fr ies,  
hush puppies and creamy coleslaw

H i b a c h i  V e g g i e  B o w l     $ 1 6
Brussels  sprouts,  red and yel low bel l  peppers,  
onion,  cr imini  mushrooms, and broccol i  
st ir  fr ied with ter iyaki  sauce served over 
r ice with a s ide of  our zesty Asian sauce
Add gri l led chicken breast  $5

  B i r d s o n g  F a v o r i t e


