
.
GUAC & HUMMUS
Two Fresh-Made Dips, Served 
with Crispy House-Made Tortilla Chips... 8 

FRESH BAKED PRETZEL
Bavarian Jumbo Pretzel. Served with 
House-Made Bavarian Mustard... 7 
Add Warm Cheddar Cheese Dip... 2  
Pairs Perfectly With: 
Fort Myers Brew Co. “High Five” IPA

ARTISAN CHEESE
& CHARCUTERIE BOARD
Dry Cured Ham, Soppressata, Port Wine 
Derby, Aged Sharp Cheddar, Marinated 
Olives, Ciabatta Toast Points... 12
Pairs Perfectly With: 
Crush Dreaming Tree, Red Blend

SOHO NACHOS   
House-Made Tortilla Chips, Cheddar Sauce, 
Pico De Gallo, Sour Cream, Jalapenos... 6
Add Protein: Smoked Chicken (+$2), 
Pork (+$2), Brisket (+$4),  Ahi Tuna (+$5)

AHI TUNA POKE   
Yellowfin Tuna, Cubed and Tossed in 
Traditional Hawaiian Poke Sauce. Served 
with Crispy House-Made Tortilla Chips... 9

Social Apps.
WATERMELON FETA SALAD
Arugula, Watermelon Chunks, Feta, Citrus 
Vinaigrette, Pine Nuts... 7

SMOKED CHICKEN CAESAR SALAD 
Romaine Lettuce, House-Made Caesar 
Dressing, Cherry Tomatoes, Shaved 
Parmesan Cheese, Ciabatta Toast Points... 8

STEAMED SHRIMP DUMPLINGS 
Shrimp and Chive Dumplings, Steamed and 
Served with Black Vinegar Ponzu Sauce... 8

BLACK ANGUS BRISKET POUTINE 
House-Cut Fries, Slow-Smoked Black Angus 
Brisket, Wisconsin Cheese Curds, Chives, 
Cheddar Sauce... 9
Pairs Perfectly With: 
Funky Buddah Hop Gun IPA

SOHO’S HOT WINGS  
Boneless Chicken Wings, Tossed in 
House-Made Hot Sauce. Served w/ Cool 
Cilantro Sauce... 9   

TERIYAKI SESAME WINGS 
Boneless Chicken Wings, Tossed in a Sesame 
Teriyaki. Served w/ Spicy Wasabi Dip... 9 

Small Plates.

SRIRACHA PULLED PORK 
TACOS (3)
Slow-Smoked Pulled Pork, Sriracha Aioli, 
Pickle Chips, Fresh Cilantro... 8
Pairs Perfectly With: Watermelon Fiesta 

AHI TUNA TACOS (3)
Cubed Yellow Fin Tuna, Red Cabbage, Sweet 
Soy, Topped with Crispy Tortilla Strips... 10

SALSA VERDE CHICKEN
TACOS (3)
Slow-Smoked Chicken, Red Cabbage, Salsa 
Verde, Sour Cream, Radish... 8

BBQ BRISKET FLATBREAD
Burrata, Shredded Mozzarella, Sliced Red 
Onion, Slow Smoked Angus Brisket, Chives, 
House-Made Fort Myers Brew Co. “High 5” 
BBQ Sauce... 10

MARGARITA FLATBREAD
Burrata, Shredded Mozzarella, Heirloom 
Tomatoes, Pimentos, Basil, Balsamic 
Vinegar Drizzle... 9 

PULLED PORK SLIDERS (3)
Slow-Smoked, Crispy Onion Straws, Pickles, 
House-Made Fort Myers Brew Co. “High 5” 
BBQ Sauce, House-Cut Fries... 9
Make it Brisket Sliders (+$3) 

Street Food.
SOHO ANGUS CHEESEBURGER
6oz  Angus Patty, Cheddar Cheese, Fried 
Onion Straws, Pickles, Arugula Tossed in 
Citrus Vinaigrette, Sriracha Aioli, Brioche 
Bun, Truffle Parmesan Tater Tots... 11

CHICKEN TENDER SUB
Boneless Hot Wings, Fried Cheese 
Curds, Chopped Lettuce, Cool Cilantro 
Sauce, House-Cut Fries... 10

BBQ MAC & CHEESE BOWL
Cavatappi Pasta, Cheddar Cheese Sauce, 
House-Made Fort Myers Brew Co. “High 5” 
BBQ Sauce, Topped with Choice of Smoked 
Chicken or Pork... 8 
Or Make it a Brisket Bowl (+$3)

BEEF TENDERLOIN SKEWERS
Skewered Beef Tenderloin Medallions, 
Balsamic & Cream of Horseradish Drizzle. 
Served with Truffle Parmesan Tater Tots... 10
Pairs Perfectly With: Smoky Manhattan High

MEATBALLS & GRAVY
2 large Meatballs with House-Made Sunday 
Gravy, Fresh Mozzarella, Fresh Ricotta, 
Ciabatta Toast Points... 8

ARTISIAN GRILLED CHEESE
OF THE DAY
Ask your Server for today’s selection... 8

Social Mains.
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SoHo Scratch Kitchen.
Feed Your Soul 



Social Cocktails.

SoHo Classics.

MINT TO BE GIMLET
Ketel One or Bombay, Sweet Mint, Lime

CUCUMFORTABLY NUMB
Hendrick’s Gin, St Germain, Agave, Cucumber, Dill, Lime

BUBBLY SOIREE 
Bombay, JP Chenet Brut, Rosemary, Grapefruit

WATERMELON FIESTA     
Espolon Tequila, Watermelon, Jalapeño Simple, Cayenne 

GARDEN PARTY CAIPI-PIÑA
Cachaça, Muddled Pineapple, Lime, Agave

NUTTY SOCIAL 
Bulleit Rye, Frangelico, Walnut Bitters, Honey Simple

 

WHAT A MOSCOW MULE 
Ketel One, Lemongrass, Ginger Beer, Ginger Root

STRAWBERRY DAIQUIRI
Bacardi Superior, Lime, Agave, Fresh Strawberries

SOHO-RITA 
Don Julio, Triple Sec, Simple, Lime Juice

SMOKEY MANHATTAN HIGH 
Bulleit Rye, Sweet Vermouth, Bitters, Smoked Glass

GARDEN BLOODY MARY
Ketel One Citroen, FMB High 5, SoHo Skewer  

PEAR BELLINI 
Absolut Elyx, Fresh Pear Agave Purée, JP Chenet Brut
 

9

10

8

9

8

11

10

8

10

12

11

11

Cocktail Party.
Meet me in the garden

Rev040618

Crafts & Drafts.
High 5 | Ft. Myers Brew Co | IPA | 5.0%

Gateway Gold | Ft. Myers Brew Co | Blonde Ale | 4.1%

Seasonal | Ft. Myers Brew Co | (Rotating Tap)
 
Michelob Ultra | Michelob Brew Co | Light Lager | 4.2%

Jai Alai | Cigar City Brew Co | IPA | 7.5%

Belgian White | Blue Moon | Wheat Ale | 4.5%

Miller Lite | Miller Brewing | Pilsner | 4.2%

Yuengling | Yuengling & Son | Lager | 4.5%

Guinness | Guinness & Co | Stout | 4.2%

Corona LT | Cervecería Modelo | Lager | 4.6%

Stella Artois | Artios Brewery | Belgian Pilsner | 5.0%

Bud Light | Light American Pale Lager | 4.2%

Bottled Beer.

7

7

7

4

7

6

4

5

7

6

6

4

Gls   Stein          

Floridian | Funky Buddah | Hefeweizen | 5.2%

Hop Gun  | Funky Buddah | IPA | 7.0%

Pabst Blue | Pabst Brewing | 16oz | Lager | 4.74%

Heineken | Heineken Brewery | Lager | 5.0%

Red Stripe | Desnoes & Geddes | Lager | 4.7%

Angry Orchard | Angry Orchard-Walden | Cider 5.0%

Corona | Cervecería Modelo | Lager | 4.6 %

O’Doul’s | Anheuser-Busch | NA | 0.4%
 

6

7

5

6

6

6

6

4
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7
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7

9
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7

Wish You Were Beer.
Good people drink good beer

The Grape Vine. 
Save water, drink wine

Gls          BtlWhite Wine.
Chardonnay, Guenoc, Lake County, California

Sauv. Blanc, Satellite, Marlborough, New Zealand

Riesling, Pacific Rim, Columbia Valley, Washington

Pinot Grigio, Three Pears, Northern California 

Chardonnay, Hidden Crush, Monterey, California

Sauv. Blanc, Oyster Bay, New Zealand 

Pinot Grigio, Caposaldo, Veneto, Italy

Moscato, Seven Daughters, Veneto, Italy 

Rosé, Le Figuier, Côtes de Provence, France

 
 

7
9
7
8
8
8
9
8
9 

28
28
32
28
32

24
24

Sparkling.
JP Chenet, Brut, Les Grands Chais, France
JP Chenet, Rosé, Les Grands Chais, France

7
7

Red Wine.
Cabernet Sauvignon, Guenoc, California

Pinot Noir, Rainstorm, Willamette, Oregon

Malbec, Gotham Project, Medoza, Argentina

Red Blend, Crush Dreaming Tree, California 

Syrah, Saint Cosme, Gigondas, France

Cabernet Sauvignon, Freak Show, California

Merlot, The Velvet Devil, Washington

Pinot Noir, Lucky Star, Graton, California 

 
 

7
9
8
8

10
12

8
8

38
46
30
30

Gls          Btl

Champagne.
Moet Chandon, Brut, Champagne, France

Dom Perignon, Brut, Champagne, France

75
350

25

Cocktails, Beer & Wine.
Cheers To The Free Spirits Amongst Us


