
212 Steakhouse Elevates New York's Culinary
Scene with Exclusive Access to Authentic Kobe
Beef

212 Steakhouse, a distinguished

destination in NYC, provides access to

authentic Kobe beef, enhancing the

dining landscape in Manhattan.

NEW YORK, NEW YORK, UNITED

STATES, May 7, 2024 /

EINPresswire.com/ -- Establishing a

New Culinary Reference Point

Located in the dynamic heart of

Manhattan, 212 Steakhouse has

become a recognized name for

culinary quality. The restaurant

provides a refined experience with

authentic Kobe beef, a product celebrated globally for its superior flavor and texture. Certified by

the Kobe Beef Marketing & Distribution Promotion Association, 212 Steakhouse serves as a

portal to Japanese culinary traditions, offering a taste of genuine Kobe beef in New York City.

Authenticity in Kobe Beef Preparation

The misuse of "Kobe beef" in the U.S. has often led to confusion and misleading claims within

the food industry. 212 Steakhouse was founded to address these issues by adhering to strict

standards of authenticity and quality. With the easing of import restrictions by the USDA, the

restaurant now offers an exclusive opportunity for patrons to enjoy real Kobe beef sourced

directly from Japan.

Diverse Culinary Selections

212 Steakhouse introduces an innovative approach to serving Kobe beef, offering it by the ounce

to make this luxurious item more accessible. This method allows diners more flexibility and

provides an educational aspect by highlighting the unique features of authentic Kobe beef. The

menu also includes a broad selection of premium Japanese Wagyu, Australian and U.S. wagyu

hybrids, and select dry-aged USDA beef.

Exploring Beyond Traditional Offerings

http://www.einpresswire.com


The menu at 212 Steakhouse goes beyond conventional steakhouse dishes, incorporating

unique creations such as truffled mashed potatoes and parmesan-crusted polenta fries.

Additionally, the restaurant's wine program offers rare selections by the ounce, appealing to

connoisseurs and enhancing the overall dining experience.

Education and Transparency in Service

In an industry often affected by mislabeling, 212 Steakhouse actively educates its guests about

Kobe beef. The restaurant ensures diners are informed through detailed menu descriptions and

staff expertise, promoting a deeper appreciation and understanding of Kobe beef's heritage and

qualities.

Commitment to Culinary Excellence

Led by owner Nikolay Volper, 212 Steakhouse has established itself as a notable venue in New

York's dining scene. Volper's dedication to authenticity was honed through extensive visits to

Japan and achieving Kobe certification, underscoring the restaurant's commitment to culinary

excellence and innovative dining.

About 212 Steakhouse:

Located in East Midtown, 212 Steakhouse has quickly become a celebrated culinary fixture in

New York City, thanks to the vision of founder Nikolay Volper. The restaurant aims to introduce

the authentic flavors of Kobe beef to American diners while offering a varied menu that caters to

diverse preferences. Its reputation is founded on principles of authenticity, quality, and

commitment to an exceptional dining experience.
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