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dining out
Steak still centerpiece of newly renovated resort’s restaurant

starter one night was a daily garlic bread with gorgonzola cream and walnuis, and the Ke;
STRIP HOUSE / from 9 special of large, plump Blue  fondue, and jumbo shrimp with If you go lime pie, made from real Key '
_ Point oysters. Their briny liquid  cucumber salad. & Adcioes: Theibich limes. An especially heavenly
over crisp red pepper ravioli, it tasting of the sea attested to Foie gras torchon ($19) Resort. 1435 Simonton dessert is the caramelized
is an inspired combination of their freshness. Other appelizers  served with toasted baguette esor, 1435 Sim St banana tart served with creamy
texture and taste, Another include salads, clams casino, and a seafood platter at market Koytmt vanilla i Not to be
price are available for sharing ¢ Reservations recom- s
bt ki mended: Call 2959669 ignored, however, are the
N N - Meat entrées include filet ¢ Hours: 5:3010 10 pm, ot g Csline

) ey . ake and, in good New York
. 3 bone-i ribeye, Sunday through Thursday; ~ ©axe and, In g
chateaubriand, cal thone, and 53010 11 pm. Fiday and  tadion, cheesccake, both

rack of lamb. As accompani- Safurday. Breakfasf (8 Wvallable as "Table hares.”
ments, diners can choose am.to 11 am.) and lunch The Wine list offers a variety
among side dishes such as the  (11:30am.to3pm)are o reds, whites, and sparkling
signature spinach and goose-far  $erved on the outside wines by the glass ranging from
POL?.I.OCS aor p(]tatoes served pCIﬂO with their own $II o $15< Bottles from the
pu[éed. Romanoﬁ: s{}r]e‘ baked menus. Wesl 0}381. El.lmpe. and New
with a [a_['ge selection of accom- + Web site: Zealand range from $28 for an
paniments, or as ga.rhc.hcrb www.striphouse.net A 1o Z Wineworks Rose from
French fiies, as well as fried Oregon to an impressive $270
onions, wild mushrooms, broc- , sy for a 1999 Moét et Chandon
coli, asparagus, creamed com  14is¢ sauce with linguine. Cuvée Dom Pérignon and $150

with pancetta, or green beans  Sesame-crusted yellowfin tuna o 4 Montrachet from

with garlic. These are served in  @nd pan-seared red snapper are Burgundy.

portions large enough to share. other tempting choices. Pan- To round off your meal, you
Seafood is not neglected roasted grouper has been added o, e from a judicious

here. Maine lobster is served [0 celebrate the Key West open- o) o port, grappa,

broiled, steamed, or in a borde- 1€ along with a Key lime pic, A :
which joins the other desserts ~ “0804%: cordials, calvados,

on the menu. armagnac and single malt
According to executive chef  SCOCh- .

John Schenk, “The restaurant A private dining room that

will be purchasing local can accommodate 40 is avail-

Seafood and Perhaps [weaking able fOl' chlal events w]th

the menu to accommodate new  customized menus. Call general

dishes as we leam more abour ~ manager Gates at 295-9669 for

the Keys, the availability of more information.

fresh products, and the prefer- Schenk has been associated

ences of our customers.” with the Glaziers since 1994
The portion sizes may be when they hired him as chef of

more than some diners can han-  the Monkey Bar in New York,

dle, and the restaurant is ready  While there, he received the

to accommodate. “Diners are Food and Wine Magazine's

welcome to share,” says Best New Chefs award. Later,
Schenk, “and no plating charge e hecame executive chef for
wzl;blf added to the bill. : Houston’s Strip House and
sorbels{):::i ice c:;ﬁlme?ed OreRAlly Mol m hip cas
daily along with a Tahitian rent role with responsibility for

vanilla creme brulée, grand all restaurants in the chain.

chocolate profiterole with milk v Fm[; hﬁsnhfme bilse in Las
chocolate, espresso ice cream CEA%, HELETX taYe & constack-

and hot fudge sauce, Viennese Y in Order to provide oversight

apple strudel with whipped ~ @0d ensure quality in all Strip
House locations. He was in Key
West for the opening and plans
to return frequently.

Russell Brown, chef de cui-
sine in Key West, brings expe-
rience as chef at New York's
Strip House and Michael
Jordan’s Steak House in Grand
Central Station, both owned by
the Glazier Group. He has relo-
cated to Key West and will pre-
side over the kitchen in the new
restaurant full time, overseeing
a staff of almost 50 — most of
whom are local hires,



