
SEPTEMBER 7 - 27, 2023
THIS MENU CAN NOT BE COMBINED WITH ANY OTHER OFFER OR COUPON / DISCOUNT. NO SUBSTITUTIONS OR SPLIT PLATES.

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK TO FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

THE FRANKLIN SOCIAL CLUB
3-COURSE DINNER  •  $39.00 PER PERSON
CHOICE OF ONE DISH FROM EACH COURSE   beverage, gratuity, and tax not included

FIRST COURSE
Caesar Salad

Chopped Hearts Of Romaine, Caesar Dressing, Blackened Croutons, Parmesan 

Gumbo
Chicken, Andouille Sausage, Okra, Holy Trinity, Rice

Fried Green Tomato Stack
Buttermilk Cornmeal Flour, Buffalo Mozzarella,

Pimento Red Pepper Jam, Balsamic Drizzle, Fresh Basil

SECOND COURSE
Soco Pork & Greens

Fire-Roasted Corn Grits, Pulled Pork, Southern Greens,
Creole BBQ Sauce, Beer Battered Onion Ring

Fried Catfish
Cajun Cornmeal Battered Served With Side Winder Fries, Side Slaw, Hush Puppies

Shrimp & Grits
Blackened Shrimp, Fire-Roasted Corn Grits, Andouille Sausage,

White Pepper Gravy, Sautéed Peppers, Onions

Steak Frites   add $8.00
8oz Sirloin, Side Winder Fries Smothered In Andouille Sausage White Pepper Gravy

Blackened Atlantic Salmon
Chopped Hearts Of Romaine, Caesar Dressing, Garlic Croutons, Parmesan Cheese 

THIRD COURSE
Magazine Street Bread Pudding

Warm Custard Bread, Amaretto Soaked Raisins,
Candied Almonds With Bourbon Sauce 

Beignets
French Donuts Coated With Powdered Sugar Served With Strawberry Sauce


