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Clockwise from
left: A well-mar-
bled corn-fed
steak; NONE steak
house in Dallas;
Santa Monica’s
Boa Steakhouse;
filet mignon, the
most tender cut

Top chefs rethink an American classic
BY GAYLE KECK

: ike jazz and baseball, the steak house is an American invention. Traditional venues such as Peter Luger in New
York Chicago’s Gene &: Georgetti, Morton’s (Los Angeles and other cities), and The Palm (27 U.S. locations) have thrived for
years. But there’s a new“breed” of steak house that’s breaking the mould. Spearheaded by top chefs seeking to put their stamp
on a favoured American cuisine, these next-generation steak houses are a dramatic departure from the classic male bastions of
old. They're designed to have equal appeal to women—finally valued in their own right as restaurant customers—with updated
menu choices and décor. In response to modern tastes, the menus are seasonal, using fresh local ingredients, as well as luxuri-
ous touches like truffles and foie gras. Here is a cross-country tour featuring some of the best of the new breed.
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CLOCKWISE FROM TOP: STEVEN MARK NEEDHAM/ENVISION; COURTESY NINE; BOA STEAKHOUSE; ZEVA OELBAUM/ENVISION, OPPOSITE, FROM TOP: COURTESY RL; LARKCREEKSTEAK (2); BLT STEAK.






