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table hopping

The sweet seaside town of  Deerfield Beach has long offered a 
respite to residents and travelers looking to step back into an 
era of  low-rise buildings, shops and restaurants owned by lo-

cals who take pride in their little slice of  heaven. It’s hard to imagine 
this town in the late 1800s, when it was a sleepy agricultural village 
named Deerfield for the multitude of  deer roaming its shores. The 
light bulb illuminated in the early 1900s, when city fathers renamed 
it Deerfield Beach to let the world know it had one of  Florida’s most 
beautiful beaches. The legacy continues today with its award-winning 
“Blue Wave” beach, named for its white sands, clear sparkling water 
and pristine condition. 

Steps from the city’s famed fishing pier is one of  Deerfield Beach’s 
most beautiful upscale dining restaurants, Oceans 234, now re-
freshed by a $1.8 million renovation that brings the outdoors in at 
every angle. Located in the heart of  the action, diners are treated to 

Of convivial beachside dining at 
Oceans 234 in Deerfield Beach.

By Michelle Payer

ride
wave

people-watching on the promenade, beach volleyball and gentle waves, 
while savoring a new menu designed by newly appointed executive 
chef  Brian Cantrell, who cut his teeth at well-established restaurants 
including Prime 112, Nemo, Blue Moon Fish Co. and A Fish Called 
Avalon. Such pedigree gives Cantrell the experience and intuition din-
ers appreciate, with cuisine ranging from sushi and shellfish to center 
cut filet mignon and Veracruz snapper. “When fish is cooked simply 
and properly, the best approach is to let it shine,” says Cantrell. “Less 
is more with a great piece of  fish; the flavors are perfect when they’re 
enhanced by smart cooking. I keep preparations simple and infuse 
creative ways to deliver big flavors without heavy or buttery sauces, 
dressings or marinades,” he says.

What emerges are such mouthwatering dinner options as Pan 
Seared Salmon with wilted kale, white beans, grape tomatoes and 
truffle pea purée; Diver Scallops on butternut squash purée with cur-

THE

CLOCKWISE FROM LEFT: 
The interior dining room at 
Oceans 234; newly appointed 
executive chef Brian Cantrell; 
Dijon Herb-Crusted Rack of 
Lamb with quinoa tabbouleh, 
Brussels sprouts and a 
Cabernet reduction.
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ried cauliflower and Moroccan tapenade, and Snapper Veracruz with 
fingerling potatoes, cilantro and sweet pepper sofrito. Dedicated car-
nivores will relish the Dijon Herb-Crusted Rack of  Lamb served with 
quinoa tabbouleh, Brussels sprouts and a cabernet reduction, or the 
Center-Cut Filet Mignon with Yukon mash, haricot vert, mushroom 
ragout and crisp onion. Those with smaller appetites will appreciate 
the wide array of  salads and smaller dishes and appetizers, including 
delectable sushi, steamed mussels and a light yet filling kale Caesar 
salad studded with garbanzo beans, baby heirloom tomatoes, chipotle 
pepitas and shaved parmesan. 

Leave room for dessert, as talented pastry chef  Maria O’Hara cre-
ates well-priced sweet treats (each just $10) that beckon to be shared. 
Favorites include Chocolate Trilogy or Oreos baked (yes, baked!) be-
tween chocolate chip cookie dough and a creamy fudge brownie served 
with blackberry cabernet and chocolate ganache, and Salted Caramel 
Cheesecake with berries and a caramel glass crisp. 

Newly added to the menu is a weekend tradition: Sunday Brunch, 
featuring traditional Eggs Benedict; a healthy Sundried Tomato Frittata 
with baby kale, feta, egg whites and a side of  fruit; Steak and Egg Skil-
let; and a dish sure to transport you back to childhood: Cap’n Crunch 
Banana and Nutella French Toast with a whipped hazelnut spread.  

Oceans 234 offers a separate, expansive gluten-free menu, and has 
a terrific kids’ menu, creating something for nearly every palate. While 
reservations are necessary, a lovely (and lively!) option for spontaneous 

table hopping

diners is to sit at the spacious rectangular bar that boasts views from 
nearly every perch. The full menu is served there, as well as bar snacks 
and creative tropical libations.   

Oceans 234 is located at 234 North Ocean Blvd. in Deerfield Beach. The 
restaurant is open Monday through Thursday from 11:30 a.m. to 10 p.m., Friday 
and Saturday from 11:30 a.m. to 11 p.m. and Sundays from 10 a.m. to 10 p.m.  
Reservations are recommended; call 954-428-2539. The full menu can be seen at 
www.Oceans234.com.

CLOCKWISE FROM TOP: Seaside patio dining is a popular choice 
here; the restaurant’s Deep Eddy Mule cocktail with fresh mint; 
Seafood Linguine Nero with mussels and squid-ink noodles.

http://www.Oceans234.com
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