SPRING DINNER MENU

Southern Hospitality in Boston's South End
< Chef Chelven Randolph, Culinary Director >

SNACKS LARGER RATIONS
Buttermilk Biscuits (v) 11 Creole Mussels (gf) 18
lemon thyme, house cultured butter, crab apple butter trinity, andouille sausage, hand cut fries, remoulade
Cracklin & Crackers (v) 13 Soul Food Egg Rolls 16
pimento cheese, pepper jelly, crackers, bbq pork rinds mac & cheese, collard greens, smoked turkey, yams, peach duck sauce
Pickled ].)ewled'Eggs @D ) 12 Wood Roasted Beets (v/ gf) 18
;Zzajssigilfg’ kewpie mayo, smoked paprika candy striped beets, pickled shallots, goat cheese, hot honey, smoked
peanuts
Hummus (v) 13 add chicken 10 - add shrimp 15
black eyed peas, pot likka, fried cabbage, cornmeal pita
Caesar Salad 17

Roasted Oysters 17 © baby mustard greens, black garlic, pecorino, cornbread crumble

local oysters, braised greens, cornbread, parmesan, lemon add chicken 10 - add shrimp 15

add caviar =7 Fish Bites (gf) 17

catfish, cornmeal batter, brussels sprout slaw, house tartar sauce
upgrade to caviar tartar sauce +3

+ HOUSE FAVORITE +

MAMBO WINGS (p 20

celery salad, linda's legacy, buttermilk black garlic ranch
ADDITIONS

make it a bucket 65

< D
COMFORT PLATES

Bone In Pork Chop (gf) 31 Chicken & Waffles 28
berkshire pork, charred spring onion, succotash, alabama white bbq sweet tea brined, red velvet waffle, smoked blueberry jam, cream cheese

. . mousse, pecan brittle
Fish & Grits (gf) 34 P
cornmeal battered local pollock, anson mills grits, braised greens, creole Mushroom Gumbo Pasta (v) 22
cream, chow-chow handmade fettucine, oyster mushrooms, smoked tomato, okra, trinity, house

hot sauce
Blackened Steak 55 Make it the Uptown Way... chicken + sausage + shrimp | 15
180z. bone-in veal, bbq braised beans, sweet potato, red eye gravy
SIDES

Hand Cut Fries, gf, v 7 BBQ Braised Beans, gf, vg 6
Dressed Greens, gf, vg 8 Whipped Sweet Potato, gf, v 7
Baked Mac and Cheese, v 10 Succotash, gf, v 8
Collard Greens, gf 7 Grits, gf 6

seasoned with smoked turkey

+ A NOTE ON LIVE ENTERTAINMENT +

Uptown Social proudly features live entertainment on select evenings a $10 entertainment fee will be added to your bill —
a small act of love for the local artists who bring our room to life.

@ v. VEGETARIAN X CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY,
SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR
RISK OF FOODBORNE ILLNESS.

604 COLUMBUS AVENUE
BOSTON, MA 02118

@UPTOWNSOCIALBOSTON
INFO@UPTOWNSOCIALBOSTON.COM
617.506.8111

¥ vg VEGAN

® &f GLUTEN FREE
@ PLEASE ALERT YOUR SERVER IF ANYONE IN YOUR PARTY

HOUSE FAVORITE HAS A FOOD ALLERGY.
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