
restaurantreview By Randi Aileen Press, Dining Duchess™

Food like art is subjective. But I know 
when I experience fare prepared by a 
true artisan chef. And this is clearly the 

case with Executive Chef  Joshua Hedquist of  
The Butcher Block Grill.

Formerly of  The Max Group, Big Time 
Restaurant Group and Todd English’s De 
Campo Oesteria, Hedquist believes in more 
than just providing phenomenal cuisine. 
His commitment to providing guests 
with quality, naturally-sustainable and 
locally-farmed food is part of  a movement 
of  conscientious restaurateurs and chefs 
offering a responsible and high quality 
product.

Few restaurants can make the claim that 
the meat and poultry served are antibiotic- 
and hormone-free, and humanely raised 
on a vegetarian diet. In layman’s terms, 
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Butcher Block Grill
Is there such a thing as a healthy carnivore? 
Butcher Block Grill goes deliciously native  
not only with its seafood and greens,  
but with its meat as well. 

this means that the food is ‘natural’ in the 
most basic sense, raised free of  anything 
artificial. The seafood is likewise wild-caught 
and locally sourced, while the produce is 
grown pesticide-free on Florida farms. The 
Butcher Block Grill works with 14 South 
Florida farms in-season and supports local 
producers to secure the freshest, all-natural 
products in the region. 

Start your meal with a unique tableside 
presentation of  the warm mozzarella 
appetizer. It’s fun to watch and worth the 
90 seconds from prep to plate. The server 
starts with the cheese curd, adds 190-degree 
water and hand pulls the mozzarella until 
a velvety texture is reached. I’ve never seen 
this anywhere else in my travels. Yellow and 
red heirloom tomatoes, micro basil, organic 
olive oil and vin cotto (translated as “cooked 
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Dinner served 
Sun.-Thurs. 5-10 p.m., 
Fri. and Sat. 5-11 p.m.
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Sun.-Sat. 
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wine”) make a mozzarella-lover want to keep 
this plate all to themselves. Share it though, 
and order the super lump crab cake as well. 
The crust on the outside is weightless and the 
crab is select. 

The meat choices are plentiful. Sizes 
and cuts range from a twelve-ounce New 
York Strip to a twenty-four ounce cowboy 
Rib-Eye. For those with an appetite there’s 
a thirty-two ounce Porterhouse steak, and 
if  you enjoy filet mignon, a six and ten 
ounce center cut is available. All steaks are 
served with red wine demi (sauce), hand 
cut malt vinegar steak fries (of  course) and 
butcher butter (a rich butter made from the 
trimmings of  the steak); the chef  loves to use 
as much of  the animal as possible, and the 
butcher butter compliments the outstanding 
flavor of  the meat. You will leave nothing on 
your plate. It is first-class all the way. 

The Veal Tomahawk Chop had me from 
the moment I set eyes on the plate. The large 
onion ring wrapped around the bone is 
accompanied with grilled asparagus, roasted 
garlic asiago mashed potatoes (divine!) and 
touched with saltimbocca sauce. This first 
cut of  the loin chop was juicy and tender, and 
the taste astonishing. And I refused to share 
the crispy onion ring even though it could 
have served three. Some things in life are 
just meant to be yours alone.

The Chilean Seabass was like fish candy. 
The scrumptious taste is enhanced by 
heirloom tomato butter sauce, fresh thyme 
and shallots, and augmented by roasted 
fingerlings and asparagus. The texture was 
smooth but firm. The local snapper served is 
also worthy, with sweet corn, heirloom bean 
succotash, corn nage and saffron oil elevating 
this dish. (In case you aren’t familiar with 
the term “nage,” it is a flavored liquid usually 
made for poaching delicate foods.)

Still looking for something really natural? 
How about some Goat Cheesecake? Made 
from scratch like everything else and served 
with fresh berries. Distinctively special! If  
you love strawberries, the shortcake is just 
the right amount of  sweet to end an ideal 
meal. And if  you are looking for something 
sexy, the chocolate lava cake is just the thing. 
I’m still dreaming of  the Heath nut brittle 
topping.

The interior of  Butcher Block is pretty 
straightforward, with modern designer 
furniture and a little bit too much noise 
for our taste. But there is plenty of  seating 
outside with a view of  the fountains, and 
even if  rain drives you indoors, the food will 
soothe any discomfort. ●

14 Ounce Ribeye


