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Del Frisco’s Double Eagle Steakhouse  
2019 Dunwoody Restaurant Week $45 Prix Fixe Dinner Menu (per person)

First Course (Choice of starter)   
Classic Caesar (Crisp Romaine Leaves, Shaved Parmesan, Texas Croutons & Caesar Dressing)

Seasonal Salad (Cherry Tomatoes, Blue Cheese Crumbles, Croutons, Shaved Red Onions & Balsamic Vinaigrette)
Lobster Bisque (Poached Lobster, Crema & Sherry)

Second Course (Choice of Entree) 
Filet Mignon (8 oz.) served with Chateau Mashed Potatoes

 Del’s Jumbo Lump Crab Cakes (Cajun-Lobster Cream Sauce, Thin Green Beans)
North Atlantic Salmon (Lemon Butter Sauce, Thin Green Beans)

Filet Medallion Duo (Mushroom Bordelaise & Bearnaise, Chateau Mashed Potatoes & Thin Green Beans)  
Entree Upgrades

Filet Mignon (12 oz.) - $15
Prime Strip (16 oz.) - $15

Prime Ribeye (16 oz.) - $15
45 Day Dry-Aged Prime Ribeye (16 oz.) - $25 
45 Day Dry-Aged Prime Strip (16 oz.) - $25

Entree Enhancements 
Oscar Style (Crab, Asparagus & Bearnaise) - $10

Alaskan King Crab Truffle Butter - $15
Wild Mushroom Bordelaise - $6

Dessert 
Cheesecake, Belgian Chocolate Mousse 
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