
APPS
Beef & Bleu Fondue   14
Seared Black Angus Tenderloin Pieces, Oven-Roasted Tomatoes, 
Croutons & Bleu Cheese Sauce

Buttermilk Marinated Chicken WingS   11
Served With Horseradish Bleu Cheese & Santa Fe Sauce

Spicy Green Beans   8
Tender Beans Tossed With An Asian Soy Hoisin Sauce 
& Toasted Cashews

jicama crab cake   11
Lump Crab Meat, Jicama, Red Pepper & Garlic Over Field Greens, 
Drizzled With Spicy Remoulade

Canyon FlatbreaD   10
Toasted Flatbread With Pesto, Pulled Chicken, 
Roasted Tomatoes, Mozzarella & Fresh Basil

parmesan shrimp   13
Parmesan-breaded shrimp, lightly fried & served 
with creamy cocktail sauce

Spicy Feta, Hummus & Tapenade PlatteR   10
Served With Lavash, Pita Bread, Red Pepper & Cucumber Wedges

Steamed Mussels in spicy broth   11
Fresh mussels steamed in our spicy white wine & garlic 
broth with toasted baguette

Social Lodge Cornbread    Wedge     3     Skillet     11

Savory Salads
Social SteaK   16
Baby Greens, Herb-Seared Tenderloin, Wild Mushroom Chips, Bleu Cheese Crumbles, 
Grilled Potatoes & Tomatoes with Balsamic Vinaigrette

Mediterranean   Small   5     Large   8
Mixed Greens, Chickpeas, Red Peppers, Cucumbers & Kalamata Olives, Sprinkled With 
Feta & Tossed In Our Light Mediterranean Vinaigrette

Twisted Caesar    Small   6     Large    9
Our Twist On The Traditional Served In Crispy Romaine Boats

House    Small   5     Large   7
Baby Greens Topped With Tomato, Red Onion, Cucumber & House Crostini

Dressings: House Vinaigrette, Mediterranean Vinaigrette, Balsamic 
Vinaigrette, Herb Buttermilk Ranch, Horseradish Bleu Cheese, French, 

Add to any salad:   
Grilled Chicken   3      Grilled Shrimp   6     Grilled Salmon   9

Pasta
Gourmet Mac & Cheese   16
Cheesy Breadcrumb Topped Pasta with Shallots, Thick Cut Peppered Bacon, Pancetta & Crispy Prosciutto

THAI SHRiMP FETTUCCINI   22
Gulf Shrimp, Roasted Red Peppers & Asparagus Tossed In A Spicy Thai Curry & Parmesan Cream Sauce

Mediterranean Linguini   15
Red Pepper, Arugula, Kalamata Olives, Roasted Tomatoes, Asparagus & Herb-Garlic Butter With White Wine & Feta

With Chicken   18      With Shrimp   21

BLEu CHEESE, CHICKEN & WALNUT RIGATONI   20
Grilled Chicken, Toasted Walnuts & Spinach Tossed In A Light Bleu Cheese Sauce

Spicy Vodka Cream Sauce with Chicken  18
Our Spicy Vodka Cream Sauce with Sauteed Chicken & Fresh Basil over Fettuccini

Desserts
Bread pudding   9
Classic Bread Pudding Served With Pecan-Caramel Sauce & Whipped Cream

Banana Cream pie   9
Fresh Banana Custard on a Walnut-Almond Crust 
With Whipped Cream & Caramel Sauce

Coconut Cake   9
Decadent coconut cake with white chocolate cream cheese icing & whipped cream

Brownie Sundae   9
house-made chocolate brownie topped with ice cream, chocolate fudge 
& fresh whipped cream

THE NORTHSIDE SOCIAL  ∙  317.253.0111  ∙  6525 NORTH COLLEGE AVE

Ala Carte
Gourmet Mac & Cheese   7 	C hef’s Choice Vegetable   5	M ashed Potatoes   5
Oven Roasted Yukon Potatoes   5	 Parmesan Risotto   6	H orseradish Mashed Potatoes   6
Seasonal Rice   4	H ickory Smoked Yukon Potatoes   5	 Sweet Potato Hash   6

Entrees
Served with Chef’s Choice of Sides

Chef’s Famous Beer Brisket   19
Slow Cooked All Day Long & Smothered In Our Secret Stout Sauce

macadamia crusted mahi mahi   23
served over a fresh vegetable medley, finished with a light orange-miso glaze, served with parmesan risotto

Seared Bone-in Pork Chop   22
Fennel-Maple Marinated & Char-Grilled, With Apple Cabbage & Fire Roasted Fuji Apples

12 oz boneless ribeye   24
Topped with herbed butter & served with horseradish mashed potatoes

POTATO CRUSTED BASA     21
Lightly Crusted & Pan Seared, Topped With a Light Lemon Butter Sauce

Champagne Chicken   22
Herb-cream cheese stuffed airline chicken breast & oven 
roasted yukon potatoes topped with champagne butter sauce

FILLET WITH WILD MUSHROOM DEMI-GLACE   29
6 Oz Center Cut Filet With Wild Mushroom Demi-Glace & Roasted Yukon Potatoes

ASIAGO CRUSTED CHICKEN ROULADES WITH SOFRITO   22
Stuffed With Smoked Mozzarella & Spinach Over A Tangy Sofrito Sauce, Served With Parmesan Risotto

FIVE-SPICE RASPBERRY BBQ PORK TENDERLOIN   21
Marinated & Seasoned With BBQ Spice, Topped With Five-Spice Raspberry Sauce

Clay Pot Fish   19
Basa Baked In A Clay Pot With White Wine, Lemon Juice, Kalamata Olives & Roasted Tomatoes

PRIME RIB HASH & EGGS   22
Prime Rib, Onions, Garlic, Red & Green Peppers & Roasted Potatoes Topped With 2 Sunny Side Up Fried Eggs

BOURBON & MAPLE GLAZED SALMON  21
Grilled Salmon Lightly Glazed & Served With Seasonal Rice

Grilled Meatloaf   20
Topped With Wild Mushroom Marsala Sauce

SCALLOPS & SWEET POTATO HASH   24
Pan-Seared Sea Scallops, Lightly Maple Glazed Over Sweet Potato Hash

Split Plate Charge For All Shared Salads & Entrees   5   ∙   A 20% Gratuity will be added to parties of 8 or more

 Gift Cards 
Share your love of 

The Northside Social 
& Northside Kitchenette with your 
family & friends this holiday season.  
Gift Cards can be purchased in any 
denomination & can be redeemed at

 

Ask your server or bartender for 
more details.  We would love 

to assist you with your 
holiday shopping needs.

New Year’s Eve 
59 per person

We have lovingly selected 
some of our finest dishes 
as well as some seasonal 

crowd pleasers 
to include on our

New Year’s Eve Prix Fixe menu  
Please visit us at 

northsidesocial.com 
to view our complete 

prix fixe menu offering
*limited seating available, 

please call for reservations

Champagne 
Super Bowl Brunch

Sunday, February 5th
10:30-1:30
26 Adults   

12 Kids twelve & under

Please call (317) 253-0111 
for reservations or visit 

northsidesocial.com

for more details

the

nORTHSIDE sOCIAL

Good Food    Good Drinks   Good Times

or



signature cocktails
Northside Sangria    9
Our house made blend of Wine, Spirits & Seasonal Ingredients

Lemon Shake-Up    9
Ketel One Citroen, Fresh Lemon Juice, Simple Syrup & Soda   

Orange Ambition     9
Smirnoff Orange & Vanilla Vodkas, OJ, Pomegranate Syrup & Sparkling Wine  

Plum 65    9
Pearl Plum Vodka, Fresh Lemon Juice, Simple Syrup & Sparkling Wine    

Lavender Haze    10

Bombay Sapphire Gin, Lemon, Honey & Lavender   

Elder’s Gin Rickey     10
Beefeater Gin, St.Germain, Fresh Squeezed Limes, Club Soda, Honey 
& Pomegranate Syrup  

Key Lime Mojito    9
Prichards Key Lime Rum, Fresh Mint, Fresh Squeezed Limes, Simple Syrup & Soda   

Cactus Flower    10
3 Amigos Blanco Tequila, Torres Orange Liqueur, Fresh Lemon Juice 
& Pomegranate Syrup   

Social & Stormy    10
High West Double Rye, Gosling’s Black Seal Rum, Fresh Squeezed 
Limes & Ginger Beer   

French-Canadian    10
Tangle Ridge Whisky, B&B, Old Time Bitters, Muddled Cherry 
& Orange, Simple Syrup & Soda   10

Amsterdam & Abroad     11
Van Gogh Espresso Vodka, Tangle Ridge Whisky, Emmets Irish Cream & Milk   

New York Sour    11
High West Double Rye, OJ & Fresh Lemon Juice topped with Red Wine

Fire ‘n’ Fizz     9
Michael Collins Irish Whiskey, Aperol, Pomegranate Syrup & Sparkling Wine 

Blackthorn    11
Michael Collins Irish Whiskey, Dolin Dry Vermouth, Orange Bitters & Absinthe  

taps

WHITES 
Vibrant & Crisp Wines with Strong Citrus Notes  
Ideal as an Aperitif & with Light Seafood \Dishes and Salads 

2010 And Co. The Supernatural 
(Sauvignon Blanc) Hawkes Bay, New Zealand    52

New Harbor (Sauvignon Blanc) Marlborough, New Zealand    9/32

Lucky Star (Chardonnay) California     8/28

Balanced & Aromatic Wines with Expressive Fruit 
Ideal with Asian Influenced Dishes & Light Shellfish

Calera (Chardonnay) Central Coast, California    42

The Four Graces (Pinot Gris) Dundee Hills, Oregon    38

Gone Fishin’ (Riesling) Columbia Valley, Washington    9/35

Lagaria (Pinot Grigio) Delle Venezie, Italy    8/28

Wines with Subtle Fruit & a Strong Mineral Presence 
Ideal with Light Pasta & Medium Seafood Dishes

2010 Domaine William Fevre (Chardonnay) Chablis, France    60

2010 Cakebread Cellars (Sauvignon Blanc) Napa Valley, California   54

Santa Magdalena (Pinot Grigio) Bolzano, Italy    46

Sonoma-Cutrer Russian River Ranches (Chardonnay) Sonoma, California    44

Le Grand Ballon (Sauvignon Blanc) Loire Valley, France   33

Justin (Chardonnay) Paso Robles, California   12/42

Bold, Luscious Wines with Elegant Fruit 
& Oak Layers        Ideal with Saucy Pasta & Seafood Dishes

2008 Ken Forrester ‘The FMC’ 
(Chenin Blanc) Stellenbosch, South Africa    107

2008 Newton Unfiltered (Chardonnay) Napa Valley, California    99

2007 Patz & Hall (Chardonnay) Napa Valley, California    82

2007 Dierberg (Chardonnay) Santa Maria Valley, California    63

reds
Smooth, Lighter Fruit Forward Wines 
Ideal with Salmon & Chicken Dishes

Pali Bluffs (Pinot Noir) Russian River Valley, California    47

Chateau de la Terriere Beaujolais Villages (Gamay) Burgundy, France   42

D. Ventura Pena do Lobo (Mencia) Ribeira Sacra, Spain   38

Windrun (Pinot Noir) Santa Maria Valley, California    10/35

Monrosso Chianti (Sangiovese/Canaiolo/Merlot) Colli Senesi, Italy    9/32

Vinum Cellars (Cabernet Sauvignon) Monterey, California   8/28

Shannon Ridge (Merlot) North Coast, California   8/28

Spicy & Bold Wines with Dark Fruit Notes 
Ideal with Steak & Beef Dishes

2009 Bergstrom Cumberland Reserve (Pinot Noir) Willamette, Oregon    80

2004 Atalon (Cabernet Sauvignon) Napa Valley, California    73

2009 Mollydooker ‘The Maitre D’ 
(Cabernet Sauvignon) McLaren Vale, Australia    56

Plungerhead (Old Vine Zinfadel) Dry Creek Valley, California    49

Yangarra (Shiraz) McLaren Vale, Australia    47

La Posta ‘Angel Paulucci Vineyard’ (Malbec) Mendoza, Argentina    44

Newton (Cabernet Sauvignon) Napa Valley, California    12/42

Parcel 41 (Merlot) Napa Valley, California    42

Dead Canyon (Cabernet Sauvignon) Horse Heaven Hills, Washington     37

Foxglove (Zinfadel) Paso Robles, California    9/32
 
Rustic, Earth Driven Wines 
Ideal with Pork & Hearty Beef Dishes

2008 Cambria Estates Julia’s Vineyard

(Pinot Noir) Santa Maria Valley, California    62

2009 Wallace (Shiraz/Grenache) Barossa Valley, Australia    58

Andrea Oberto Barbera d’Alba (Barbera) Piedmont, Italy    44

Meiomi Belle Glos (Pinot Noir) California    12/42

Pascual Toso (Malbec) Maipu Valley, Argentina    37

Gerard Bertand ‘Tautavel’ (Grenache/Syrah/Carignan) Roussilon, France    34

Casa de Campo (Malbec) Mendoza, Argentina    8/28

Big, Savory, Intense Wines
Ideal with Heavy Beef, Game, & Lamb Dishes

2007 Nickel & Nickel ‘Vogt Vineyard’ 
(Cabernet Sauvignon) Howell Mountain, California    180

2005 Ladera (Cabernet Sauvignon) Howell Mountain, California   110

2006 Martin Ray Reserve (Cabernet Sauvignon) 
Diamond Mountain District, California    85

2008 The Four Graces Reserve (Pinot Noir) Dundee Hills, Oregon   85

2009 Saldo (Zinfadel) California   67
Tikal Patriota (Bonarda/Malbec) Mendoza, Argentina    41

corks

Upland Bad Elmer’s, Porter, 5.0%, Bloomington, IN
Brewed with heavy roasted malt, giving it flavors of coffee, 
liquorice & chocolate   6

sun king sunlight, cream ale, 5.3%, indianapolis, in
The finest quality barley, wheat & oats are used to give this beer 
a smooth malt profile & a crisp, clean finish   6

flat 12 half cycle, ipa, 6.0%, indianapolis, in
Dry hopped & light in color, a bit spicy, citrusy & piny   6

Brooklyn Winter Ale, 6.0%, New York 
Rich Scottish malts bring deep bready flavors & brisk hopping 
pulls the sweet malts into balance   6

Boulevard Single-Wide, IPA, 5.7%, Missouri
Intense floral bouquet and strong hop bitterness with a slightly malty finish   6

three floyd’s alpha king, american pale, 6.5%, munster, in
Big bold American Pale with intense citrus aromas & crisp hop finish   6

Fountain square brewing, amber ale, 4.9%, indianapolis, in
Hints of citrus notes that are well balanced with a slight caramel finish   6

Guinness stout, 4.2%, ireland
Full bodied traditional stout with a tinge of bitterness & a smooth finish   6

Flat 12 Upside Down Blonde, 5.4%, Indianapolis, Indiana
Full-bodied, with slight citrus notes & aroma from traditional noble hops   7

stella artois, lager, 5.0%, belgium
classic European lager, golden in color with exceptional clarity 
& a spicy hop character   6

Flying dog snake dog, ipa, 7.1%, maryland
big citrus hop flavor, notably grapefruit, with caramel malt notes   7

Bell’s winter white, white ale, 5.0%, michigan
a blend of barley & wheat malts yields a mixture of clove & fruity aromas   6

non-alcoholic caps

Caps
Sun King Osiris Pale Ale, 16 oz   	 7
Sun King Wee Mac Scottish, 16 oz	 7
Sam Adams Boston Lager    	 5.50
New Castle Brown Ale   	 5.50
Bell’s Two Hearted    	 5.50
Harpoon Cider   	 5.50
Singha Lager   	 5.50
Spaten Lager   	 5.50
Bass Ale   	 5.50
Corona  	 5.50
Corona Light    	 5.50

       clausthaler amber n/a	 5.50
       red bull	 5
       red bull suger free	 5

Hoegaarden   	 5.50
Heineken    	 5.50
Blue Moon   	 5.50
Amstel Light   	 5.50
Peroni                	 5.50
Miller Lite   	 3.75
Coors Light   	 3.75
Bud Light   	 3.75
Budweiser   	 3.75
Michelob Ultra Light	 3.75

san pellegrino	 6
voss artesian water	 6
ginger beer	 6

Wine Flights - Pick any 4 of your favorite wines by the glass   17

Beer Flights - Pick any 4 of your favorite Taps   10

Bubbles & Sweeter Style Wines
Ferreira Quinta do Porto 10 Year Old Tawny Port, Portugal  Gl/13

Michele Chiarlo ‘Nivole’ Moscato d’ Asti, Italy    375ml/30
NV Canella Prosecco di Conegliano, Italy   187ml/11

NV Wycliff Sparkling Wine, California    8/32
NV Ruinart Brut Champagne, France   105

2008 Naveran Brut Cava, Spain   35


