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Steakhouse Lives Up To High Hopes

By Larry Hill
Gazette Restaurant Writer

Queensview Steakhouse, 435
Shoreline Village Drive, 432-
6500.

*  Hours: Open from 5 to 10
p-m. Friday and Saturday eve-
ning, soon to open on Thursday
as well. The lounge is open un-
til 11 p.m.

¢ Location: Queensview
Steakhouse is in Parkers’ Light-
house at Shoreline Village.
There is plenty of validated
parking most times and valet on
the weekends.

e Staff/Service: The staff
is top line professional. The
service is what you expect or
maybe demand at a high-end
steakhouse.

* Food/Drinks: Appetizers
include Iced Seafood Tower,
Jumbo Lump Crabcake, Sashi-
mi Sampler, Diver Scallops,
Clam Chowder and Jumbo
Shrimp Cocktail. Salads in-
clude Parker’s Wedge, Caesar,
Mediterranean Chopped, and
Alsatian.

Steaks and chops include
New York, New York au Poivre,
Filet Mignon, bone-in Ribeye,
Kobe Burger and a Kurobuta
Pork Chop with Maple glaze.

Seafood includes North Pacif-
ic Swordfish, Diver Scallops,
Cold Water Lobster Tail, and
Atlantic Salmon. There is also
free range chicken.

Sides include potato gratin,
rosti potato, white sweet po-
tato with pecan streusel, fresh
asparagus, French fries, honey-
roasted carrots, sauteed mush-
rooms and tempura vegetables.

Desserts include Godiva
Chocolate Ganache Cake, Key
Lime Tart, Creme Brulee and a
trio of sorbets. There is an ex-
tensive wine list recognized by
the Wine Spectator.

¢ Atmosphere: The Queens-
view dining room occupies the
third floor of the renovated Park-
er’s Lighthouse. It has spectac-
ular views of the Queen Mary
and downtown. It is a stunning
space, perhaps the best in Long
Beach.

e The Taste: Jennifer and
I stopped for an end of week
feast. Once we checked in at

Queensview Steakhouse

the front desk, a private eleva-
tor took us to the third floor. We
were escorted to our table, giv-
en menus and allowed to settle
before any questions.

I ordered a neat Laphroig
from a list that included such
rarities as Macallan 18 and
Glenlivet 21 while considering
the menu.

We started with the Alsatian
salad, certified organic greens,
Point Reyes blue cheese, shaved
Gala apples, candied pecans and
apple cider vinaigrette. The sal-
ad was crisp, tart, salty, creamy,
with a touch of sweetness; it hit
all the right notes spot on.

Jennifer opted for the Filet
Oscar. A perfectly charbroiled
filet sat on a toast square and
was topped with white aspara-
gus, King crab and Bernaise
sauce. The presentation was
wonderful, photograph quality.
The sauce was tangy and with a
strong tarragon scent and taste,
just the way I like Bernaise.

ROOM WITH A VIEW. The Queensview Steakhouse takes full

advantage of its location.

Jennifer loved her steak.

I decided on the petit Filet
prepared to a perfect medium
rare. Take an excellent cut of
beef, age it properly and cook it
to perfection and you have one
of the elemental delicacies of
life. This is what I had for din-
ner. Perfection.

For sides, the menu is a la
carte; we ordered fresh aspara-
gus and rosti potato. The sides
were tasty and done to a turn.

We finished with coffee and
a Key Lime Tart. The tart is as
spectacular as is the steak. A
four inch tall creamy but tart
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key lime filling stood on a gra-
ham crust and was topped with
a tower of toasted meringue.

The Queensview Steakhouse
at Parkers’ Lighthouse is the
new kid in town. The food qual-
ity is amazing, the preparation
exceptional, the service is first
best, and the view is unparal-
leled. It is definitely worth a
visit.

¢ Price: Dinner for two is $75
to $150+ with wine and all the
trimmings.



