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Key West's new
Strip House
restaurant's
seductive interi-
of features flirty
black-and-
white photos
from the 1920s,
| a decor pre-
dominating in
soft deep reds,
o and subtle
o lighting.
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Strip House
opens at Reach

By FRAN MARCHBANK

Keys Sunday contributor

Strip House restaurant
Aopened with a flourish

earlier this month at the
Reach Resort in Key West. This
steakhouse, joining eight others
in the growing chain of Glazier
Group restaurants on the U.S,
mainland and Puerto Rico, is
now open in the space formerly
occupied by Shula’s Steak
House, but with an entrely dif-
ferent atmosphere.

Taking off from the name
Strip House, the décor is now a
bit naughty. Its deep red walls,
soft lighting, and black-and-
white photos of seductive beau-
ties from the 1920s create an
atmosphere of decadent excess
—- one that might have been
encountered in the high-end
pleasure houses of that era.

Penny Glazier — along with
husband Peter and son Mathew
— owns the Strip House restau-
rants, and she plays an active
role in determining the restau-
rants’ distinctive décor. The
custom-designed flocked wall-
paper celebrates the female
form in red silhouettes — a
design that is repeated in the
specially woven napkins that
provide a splash of color
against the white tablecloths.
Warm light glowing from red-

shaded sconces along with sub-
tle recessed and indirect illumi-
nation create an inviting, inti-
mate atmosphere. In keeping
with this comfortable interior,
service is altentive, but discreet.

The restaurant seats up to
100 people indoors and 120 on
the terrace with fabulous views
of the Atlantic Ocean. Diners
can also enjoy the intimate bar
and cocktail lounge with seating
for 28.

“We welcome people who
prefer the cozy atmosphere of
the cockiail lounge and wish to
order only an appetizer or two
off the menu,"” says general
manager Jason Gates. “The full
restaurant menu will be avail-
able there, too, of course.”

The menu tempts choles-
terol-conscious and calorie-
counting diners to throw cau-
tion to the wind with its selec-
tion of appetizers (38 to $17),
meat and seafood dishes ($29 1o
$54), side dishes (37 to $11),
and individual desserts ($8 and
$9).

Its signature dishes include
strip steak, black truffle cream
spinach, goose fat potatoes, and
a 24-layer chocolate cake.

The lobster bisque is a stand-
out among the appetizers. Made
with Maine lobster and ladled
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dining out
Steak still centerpiece of newly renovated resort’s restaurant
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onions, wild mushrooms, broc- , sy for a 1999 Moét et Chandon
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portions large enough to share. other tempting choices. Pan- To round off your meal, you
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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
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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-
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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,



