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> dish THE LOWDOWN ON LOCAL FARE

A welcoming attitude, attentive staff, and white linens contribute to the 
comfortably upscale neighborhood atmosphere at Justin’s Steakhouse 

in Greenville, not far from quiet suburban neighborhoods and busy Wade 
Hampton Boulevard. Steaks, of course, are central, from the straightforward 
to the sublime, and a modest but appealing selection of seafood, poultry, and 
pasta provides variety. Noteworthy are seafood and vegetable starters to bal-
ance the meat main dishes, many vegetable and potato side dish options, and 
a not-to-be-missed prize-winning chocolate dessert.

But the star is steak, “Certified Angus” with some prime, Chateaubriand 
for two, and Kobe beef. We weren’t feeling quite flush enough to order the 
14-ounce Kobe ribeye for $49.99, but judging from the quality of the meat 

we did order, Justin’s would be a good 
place to give this specialty beef a try. 
Bone-in steaks at Justin’s are not limit-
ed to familiar cuts; here you can choose 
from several, including a filet. We were 
delighted with two porterhouse pos-
sibilities, a beef and a veal chop, both 
offering hearty grilled meat flavor plus 
bones to nibble if you’re inclined, or to 
take home for Fido. Anticipating a steak 
sandwich from the leftovers, I ordered 
the 24-ounce porterhouse medium-
rare, which it was – exactly the juicy 
rose interior I like. More than an inch 
thick and meltingly tender near the top 
of the T-bone, this steak was outstand-
ing.  The double-cut veal chop was also 
thick and flavorful, though cooked me-
dium rather than the medium-rare as 
we requested. A treat not usually found 
in upscale restaurants, each steak was 
accompanied by a choice of two of a 
dozen side dishes served in their own 
white compote dishes, including broc-
coli, green beans, spinach, and varia-
tions of both sweet and white potatoes. 
Vegetable of the day was spinach sau-
téed with just enough garlic, nicely 
balanced, and not overwhelmed by the 
olive oil – an excellent complement 
to the meats. In addition, we sampled 
crisp, sweet potato fries sprinkled with 
sugar, fluffy mashed potatoes, and a 
creamy risotto with a garlicky scent. 
Other steaks were filets, strips, ribeyes, 
and a burger; other meats were pork 
chop, osso buco (braised veal shank), 
pot roast, and rack of New Zealand 
lamb.

When you’re not in the mood for 
meat, you can have seafood, poultry, 
or pasta. A grouper special was avail-
able the night of our visit along with Justin’s Steakhouse
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menu listings of tuna steak, tilapia in 
browned lemon butter, nut-crusted 
salmon, and crab cakes. Lobster ravi-
oli, chicken crepes, and chicken breast 
Parmesan completed the menu.

Two fresh-tasting breads, one fla-
vored and the other plain, came with 
a garlic butter dotted with peppercorns 
that tingled our tongues when we bit 
into them. If you prefer a plain butter, 
you need only ask. First courses in-
cluded salads, French onion soup, and 
a dozen other options, including many 
with a seafood or vegetable base. Some 
were standard, such as Caesar, mixed 
lettuce, and chopped salads; others 
were more intriguing, such as smoked 
mozzarella with sautéed asparagus, 
crimini mushrooms, and sundried to-
matoes, grilled brie, smoked mozza-
rella, tuna tartar, scallops, shrimp as a 
cocktail or fried, oysters Rockefeller, 
cheese and fruit, and creamy risotto 
with mushrooms, sun-dried tomatoes, 
and shrimp. We highly recommend 
the scallops in Dijon mustard sauce 
with five tender scallops glazed with 
a light savory-sweet sauce and blanket 
of creamy foam. Similarly generous 
was a tennis-ball-sized crabcake with 
a crisply fried and greaseless coating 
atop tasty greens gently dressed in a 
savory blueberry vinaigrette; unfortu-
nately, the crabcake interior offered lit-
tle evidence of lump crab. Roasted beet 
salad with goat cheese was promising 
but unbalanced; the delicately roasted 
beets came as appealing little cubes 
served in too large a stack to topple 
over not-enough salad greens and gar-
nished with only a marble-sized scoop 
of warm goat cheese.

The few disappointments of the 
meal were counterbalanced by many 
delights and a stunning conclusion. The 
chocolate confection that won recogni-
tion at Greenville’s Taste of the Nation 
with its understated name “chocolate 
mousse” was an airy chocolate cake 
layered with creamy dark chocolate 
mousse and rich ganache for an ir-
resistible after-dinner treat. We were 
grateful that our waiter suggested we 
add an order of white chocolate crois-
sant pudding, a delectable update of 
bread pudding with puff pastry “bread” 
and rich crème Anglaise sauce to com-
pound the decadence. Crème brulee, 
cheesecake, and cheese with fruit were 
other dessert choices.

Wines from the main list are mostly 
Californian with moderate prices plus 
a few premium bottles, a dozen-and-a-
half by the glass, and several available 
as half bottles. A section called “inter-
esting reds” further internationalizes 
the offerings with wines from Austra-
lia, Italy, and France.

Owners Bernie and Candace Kavo 
opened the Greenville Justin’s in May 
of 2005, the first of four (also Simp-
sonville, Spartanburg, and Greer), all 
of which feature warm-colored walls 
and old photos of their respective com-
munities. Many pleasant touches make 
the Greenville Justin’s a place to re-
visit. One side of the front room has a 
six-seat bar with comfortable backed 
stools. A patio is in development to 
permit outdoor dining and a place for 
smokers to dine at this non-smoking 
eatery. Children are welcomed with 
a burger or pasta or chicken fingers. 
Vegetarians might choose a salad or 
chicken crepe hold the chicken, and if 
they phone ahead, the chef can prepare 
a meatless or vegan dish. Servers know 
the menu and seem pleased to describe 
in detail the way foods are prepared 
and presented. Personalized, knowl-
edgeable service in a cozy room lit by 
mosaic-glass table lanterns and sur-
rounded by photos of Greenville in the 
‘50s has transformed a corner building 
in a small commercial strip to a fine 
dining destination.

JUSTIN’S STEAKHOUSE
40 Rushmore Drive
Greenville, SC 29615
864-322-2626
http://www.justinssteakhouse.com
Dinner Mon-Sat 5-10 p.m.
Appetizers, soups, and 
salads $5.50-$15
Main courses $8.95-$65
Desserts $6.50-$9.95

Justin’s owner, Bernie Kavo


