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Furthermore, their diligent method of preparation includes slowly searing the meat in its own 
natural juices at 500 degrees, rather than blast-cooking it at 1500 plus degrees like most steak 
shops. 

They also excel in service, automatically splitting a Fred Flintstone-approved 32-ounce rib eye, 
baked potato and Caesar salad without being prompted or charging for the process. Classy. 

From the perfectly shaken ice-cold martinis to the softness of the piano to the backlit menus that 
render a Kindle-like presentation to the ordering process, Larsen’s has paid attention to details 
and created an instant classic in a city’s sea of cooked cow. 

Always bet on the underdog. 


