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DINE“UT

LAUDERDALE THE VIEW

DINE OUT FORT LAUDERDALE

THREE-COURSE PRIX FIXE MENU

$45++ PER GUEST
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August 28 - September 30 | Daily 3:00 PM - 8:30 PM
Executive Chef William Krakehl presents a specially curated, chef-driven three-course menu.

——3— FIRST COURSE - CHOICE OF ONE —&——

Eggplant Stack
Crispy eggplant, fresh mozzarella, vine-ripened tomato, arugula, shaved parmesan, balsamic glaze

Raw Opysters — 1/2 Dozen

Chef’s daily oyster selection, served over ice with lemon and mignonette

Calamari Red

House-made marinara, roasted peppers, balsamic glaze
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—— SECOND COURSE - CHOICE OF ONE —%—
Bacon Wrapped Scallops

Mushroom risotto, lemon beurre blanc

Citrus Parmesan Crusted Snapper
Herb-roasted potatoes, grilled asparagus, lemon garlic butter sauce

Traditional Carbonara
Spaghetti, pancetta, egg yolk, Pecorino Romano, Parmesan, cracked black pepper
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—3— THIRD COURSE - CHOICE OF ONE —<%—
Chocolate Dark Forest Cake

Chef’s Seasonal Cheesecake
Featured flavor selected for Dine Out Fort Lauderdale

Apple Crisp

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodbarne iliness





