
LOBSTER BISQUE
CREAMY, RICH ESSENCE OF LOBSTER FLAVOR.

OR
AVOCADO CRAB SALAD
REFRESHING MIX OF AVOCADO, CUCUMBERS, CHERRY
TOMATOES, ONION, AND LOUIE DRESSING.

STUFFED CHICKEN BREAST
CHICKEN BREAST STUFFED WITH SPINACH, SUNDRIED
TOMATOES, MUSHROOM, AND A 4-CHEESE BLEND. SERVED
WITH POBLANO MASHED POTATOES AND COGNAC SAUCE.

OR
PAN-SEARED BRANZINO
EUROPEAN SEABASS WITH FINGERLING POTATOES, HARICOT
VERTS, HEIRLOOM CHERRY TOMATOES, ALL DRIZZLED WITH
CAPER LEMON BUTTER.

OR
DUCK LEG CONFIT
DUCK LEG CONFIT ACCOMPANIED BY SAUTÉED SPINACH,
CREMINI MUSHROOM, CARROT COULIS, AND PINOT NOIR
GLACE.

FOUR COURSE PREX FIXE MENUFOUR COURSE PREX FIXE MENUFOUR COURSE PREX FIXE MENU
SOUP OR SALAD

APPETIZERS

www.thesocial45.com

FRENCHED LAMB LOLLIPOP
PAN-SEARED AUSTRALIAN LAMB ACCOMPANIED BY CARROT
PUREE AND A ROSEMARY MINT DEMI-GLACE.

OR
WINTER BRUSCHETTA
BLEND OF HONEY WHIPPED BURRATA, OVEN-ROASTED
BUTTERNUT SQUASH AND APPLE, CRANBERRY, AND BALSAMIC
GLACE.

ENTREES

DESSERT
CREME BRULE
A RICH CUSTARD BASE TOPPED WITH A LAYER OF
CARAMELIZED SUGAR.

AddressAddressAddress: 20805 South La Grange Road, Frankfort, IL: 20805 South La Grange Road, Frankfort, IL: 20805 South La Grange Road, Frankfort, IL
604236042360423

PhonePhonePhone:::    815-534-5084815-534-5084815-534-5084
$55.95*

*Tax + Gratuity not included
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