APPETIZERS

GENERAL TSO'S CAULIFLOWER®"
homemade sweet 'n sour sauce, toasted sesame seeds,
scallions 16

DUCK FRIED RICE®" . . .
confit duck, sunny-side egg, scallions, five spice 19

PHILLY CHEESESTEAK EGG ROLLS
steak, cheese, peppers, onions, chipotle aioli 16

MEDITERRANEAN PLATE' .
hummus, olive tapenade, roasted red pepper strips, feta,
toasted pita 14

AHI TUNA STACK
ahi tuna poke, avocado, mango, panko, chili soy sauce,
wonton chips 17

BURRATA' . ‘ o
heirloom tomatoes, balsamic reduction, crostini 14

CRAB CLAWS o
garlic butter, lemon zest, panna gratta, crostini 24

SALADS

THE CAESAR

romaine, parmesan, croutons, traditional caesar dressing 12

THE GREEK"" 4 4
spring mix, roasted red pepper strips, black olives, feta,
cucumber, tomato, red onion, creamy greek dressing 13

THE GEORGIA PEACH ™" ‘ .
spring mix, sliced peaches, feta, candied pecans, fresh mint,
hot honey vinaigrette 13

THE 345" . ‘
romaine, black beans, corn, tortilla strips, queso fresco,
roasted poblano ranch 12

ADD TO ANY SALAD:

grilled chicken 7 black bean patty 7
grilled salmon 10  blackened catfish 9

SANDWICHES

SOB BURGER . ,
lettuce, tomato, pickle, caramelized onion, SOB sauce,
american cheese, fries 16

BLACK BEAN BURGER' '
cnst black bean patty, lettuce, tomato, avocado, chipotle
aioll, fries 15

TURKEY BURGER
arugula, tomato, pickle, red onion, candied bacon, cognac
honey mustard, cheddar cheese, fries 15

SWEET TEA BRINED FRIED CHICKEN SANDWICH
arugula, tomato, pickle, red onion, mayo, candied bacon,

fries 16

FRIED GROUPER SANDWICH
lettuce, tomato, onion, tartar, fries 19

ENTREES

GRILLED SALMON
broccolini, honey lime glaze 29

BLACKENED CATFISH®
okra & corn succotash with andouille, crawfish cream
sauce 21

DRUNKEN LAMB CHOPS
mashed potatoes, asparagus, mint rum glaze 36

SEARED SCALLOPS** ‘
broccolini, coconut curry sauce, candied pecans,
peach pico 34

GRILLED HAWAIIAN RIBEYE
pineapple soy glazed ribeye, loaded mashed potatoes 42

WILD MUSHROOM PASTA"
wild mushroom cream sauce, peas, parmesan, truffle oil,
toasted bread crumbs 21

BOWLS

ENCHILADA CHICKEN BOWL*" .
cheesy enchilada braised chicken, yellow rice, black beans,
pico, lettuce, crispy tortilla strips, lime crema 17

SHAWARMA BOWL .
spiced chicken thigh, yellow rice, lettuce, tomato,
cucumber, shawarma sauce, sriracha, pita 17

THE HUNGRY VEGAN BOWL"* .
farro, roasted cauliflower, avocado, aru%ula, pickled tomato,
crispy chickpeas, turmeric tahini sauce 17

ZAKA BOWL"

korean marinated mushrooms, carrots, asparagus, sunny -
side egg, white rice, sesame, kimchi vinaigrette 16

3-4-5 HAPPY HOUR!

MONDAY TO FRIDAY
3:00PM - 5:00PM

$3 Beer
$4 Well Liquor
$5 House Wine
$10 Appetizers
(excludes crab claws)

SIDES

ANDOUILLE SUCCOTASH®" 8
GOUDA MAC 'N CHEESE' 8
MASHED POTATOES"" 6
GRILLED ASPARAGUS®/ 8
FRENCH FRIES*"/" 4.5

GRILLED BROCCOLINI®FV 8
BLACK BEANSCFV 5
YELLOW RICE®f/V 5

SIDE SALAD' 5

GF - GLUTEN FREE | V - VEGETARIAN | VE - VEGAN

HEIRLOOM TOMATOES®fV 6

DESSERT

JACK ‘N COKE BREAD PUDDING"
whiskey caramel sauce, vanilla ice cream 10

STICKY TOFFEE CARROT CAKE"
with vanilla ice cream 10

CINNAMON ROLL PEACH COBBLER"
with vanilla ice cream 10

POUND CAKE'
strawberries, champagne, lavender, vanilla ice cream 10

VISIT OUR OTHER SOB HOSPITALITY CONCEPTS!

Bangkok
Alley &

our kitchen does prepare items that may contain gluten and cross contamination may occur / a 20% gratuity will be added to all parties of 6 or more and all walk-out
checks. consuming raw or undercooked meats, poultry, seafood, eggs or unpasteurized milk may increase your risk of foodborne illness.



CRAFT COCKTAILS

FRESH FROM THE GARDEN | roku gin, simple, lemon, elderflower, cucumber, basil 135
LUCID DREAMS | old dominick vodka, creme de violette, lemon, lavender, lemon bitters, 14
BLUE SUEDE SHOES | tito's handmade vodka, ginger beer, lime, blueberry 12
SUNNY DAYS | altos reposado, orange, lime, honey - ginger syrup 12
PASSION FRUIT MOJITO | planteray rum, lime, chinola, simple 13
WHEN DOVES CRY (NA) | agave, lime juice, grapefruit juice, sparkling grapefruit (make it boozy - add altos blanco)......6 | 13
RYE BLACKBERRY BRAMBLE | blue note rye, blackberry syrup, lemon, lime, simple. 13
RASPBERRY RITA | altos blanco, raspberry shrub, agave, lime. 125
SOB ESPRESSO MARTINI | coffee infused vodka, kahlua, white chocolate liqueur. 14
BITTERSWEET SYMPHONY | blue note bourbon, lazzaroni maraschino liqueur, orange, lemon, simple, angostura......... 13
SPICY CUCUMBER MARGARITA | ghost spicy reposado tequila, triple sec, lemon, lime, simple 135
SMOKED OLD FASHIONED | elijah craig bourbon, demerara, angostura, orange bitters 14

BEER

Ghost River Gold
Crosstown Traffic IPA

Wiseacre Tiny Bomb Memphis Made Fireside

Wiseacre Ananda Two Chicks Seltzer

High Cotton Mexican Lager Stella Artois
ROSE
C'est La Viel Syrah Grenache Rose, France 9 GL / 34 BIL
SPARKLING
Prince de Richemont Brut Blanc De Blancs, France 8 GL / 30 BIL
Benvolio Prosecco, Italy. 10 GL / 38 BTL
WHITE
Chateau Ste. Michelle Riesling, Washington 10 GL / 38 BTL
Nobilo Sauvignon Blanc, Marlborough 9.5 GL / 36 BTL
Joel Gott Sauvignon Blanc, California 10 GL / 38 BTL
Chloe Pinot Grigio, Italy. 10 GL / 38 BTL
Pasqua Pinot Grigio, Italy. 12 GL / 46 BTL
Raeburn Chardonnay, Russian River Valley 14 GL | 54 BTL
Austin Hope Chardonnay, Paso Robles 13 GL / 50 BTL
RED
Pasqua Romeo & Juliet Rosso, Italy. 13 GL / 48 BTL
Murphy - Goode Red Blend, California 11 GL / 42 BTL
Underwood Pinot Noir, Oregon 10 GL / 38 BTL
Laroque Pinot Noir, France 11 GL / 42 BTL
Terrazas Altos Del Plata Malbec, Argentina 11'GL / 42 BTL
Unshackled Cabernet Sauvignon, California 13 GL / 50 BTL
One Stone Cabernet Sauvignon, California 14 GL | 54 BITL
Quest Cabernet/Cabernet Franc, Paso Robles 11 GL / 42 BTL
RESERVE
Sonoma- Cutrer Chardonnay, California 60 BTL
Lange Estate Pinot Noir, Oregon 65 BIL
Daou Cabernet Sauvignon Reserve, Paso Robles 75 BTL
Turnbull Wine Cellars Cabernet Sauvignon, Napa 140 BIL

all state, county and city sales taxes and state liquor-by-the-drink taxes are included in these prices.



