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bl 2(:ll b l This page: OwnerMatt Rebhanand hisfamilywelcome meatlovers backinto 5arasota’s oldest premier steakhouse restaurant, meat marke: (butchershop)

and small specialty grocery—all under one roof. Alpine Steakhouse: 4520 5. Tamiami Trl, 5arasots, 941

DRY AGED & FAMILY FORGED

ALPINE STEAKHOUSE— “FAMILY OWNED AND ARGUED OVER FOR 50 YEARS”. Abby Waingarten

A RESTAURANT REMODEL HAD BEEN ON THE BACK BURNER FOR YEARS AT ALPINE STEAKHOUSE. Burt after a familv tragedy, followed
directlv bv a global pandemic, Matt Rebhan was finallv readyv to forge ahead. “I'd been wanting to do this for a long time but it was p‘i_lt on hold
for several rea " savs Rebhan, whos 111:ant son, Logan, died of cancer after a ne-and-a-half-vﬂarbattle in March 2020. “We just decided
It was time to move forward this summer.” A fixture in the Sarasota dining community since 1975 (and the Florida home of the TIL"DCCKE'I“.:'::.

Alpine has now emerged with a new look and outlook. “Anv company that s been around for almost 50 vears, and is still doing well is verv much

an accomp--“h:ne,l_, Rebhan savs. “We, of course, could not have done it without our loval customer base—some who have been coming that
whole 47 to 48 vears.” The last few years have certainly been some of the most challenging. “In this town, there is so much growth happening
that places can . be overlooked and passed by if there is no effort put into ::1&1‘1‘[1’.:1-.1” and 1111p1i_"’.:1r:; Rebhan savs. Vith that in mind, the

Alpine team redid its meat display cases, restrooms and front-of-the-house flooring. Still in processis a chmatc controlled wine cellar :_'for

more than 6oco bottles), which will likely be completed soon. Now the restaurant’s past—which started with revolutionarv New York City

butcher Karl Ehmer before Rebhan’s grandtfather, Henry, took over (it's still a father-son operation with Mark and Matt Rebhan)—Is mer g-.lg
with its hopeful present. Alpine is the first and only place in Florida that sells fresh TurDucKen—a Cajun dish comprised of a whole boneless
turkey stuffed with a whole boneless chicken, a whole boneless duck, and a mix of sausage and seasoned bread dressing. Also on the menu are
prime drv-aged steaks, braised duck confit, traditional German specialties like wienerschnitzel and sauer“w'atr:-.n Japanese Kobe burgers and
New York reubens. “We’re grateful for the past and present,” savs Rebhan, “and optimistic about the future.” srQ
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