
STEAK CRAB OSCAR 
LSR STYLE

INGREDIENTS 
• 2 1 ¼ inch NY strip steaks, trimmed 

• Worcestershire sauce 

• LSR 

• Juice of one lemon and zest 

• 2 tsp champagne vinegar 

• 3 tbsp fresh tarragon 

• Chives finely diced 

• Salt and pepper for the crab meat (to taste) 

• 3 egg yolks 

• 2 sticks of butter, melted (plus butter to baste steaks with and 1 tbsp butter for crab meat) 

• 4 oz of lump crab meat; 2 oz of claw meat mixed together delicately  

• Asparagus 

• ¼ finely diced shallots 

• ¼ cup of white wine 

Let’s Begin: 

Step one:  Season steaks and allow to rest at room temperature for one hour. 

Step two:  Make Béarnaise sauce.  Take 2 tbsp of vinegar and white wine and place in saucepan with 
shallots and 1 tbsp of tarragon.  Simmer until liquid is nearly gone.  Place mixture in blender with egg 
yolks and blend while drizzling slowly the melted butter into the blender.  Add remaining tarragon.  Allow 
mixture to sit until ready to serve.  If needed, bring back up to temperature by placing in a glass heat 
resistant bowl over pan of simmering water. 

Step three:  Using Grill Grates, grill steaks 1+15 minutes per turn, (4 turns total) taking care to create 
good grill marks.  On the 4th turn check the temperature and adjust the cooking time on the last turn to 
ensure the steak does not become overcooked.  I generally pull the steaks off at 125 degrees for 
medium rare. You want to remove the steak 10 degrees lower than you want to eat it because it will 
continue to cook after you remove it.  Cover and allow to rest 7-10 minutes. 
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Step four:  Trim off rough ends of Asparagus and place on baking sheet.  Drizzle with olive oil, salt, and 
pepper to taste.  Place in 425-degree oven and cook 10 minutes until done, but still a little crisp and 
bright green.   

Step five:  Place crab meat in a sauté pan, zest the lemon, and squeeze the juice of half of the lemon, 
butter and lightly salt and pepper.    Warm through on medium low heat.  You do not need to cook the 
crab just warm it through and combine the ingredients.   Taste and adjust flavor as needed (may want 
more lemon)  

Step six:  Plating.  Place rested steak on plate, place crab meat on top of steak using a 2 ½ inch ring 
mold or approximately 1/3-1/2 cup of crab per steak, ladle over Béarnaise sauce.  Top with asparagus.  
Garnish with chopped chives and serve immediately. 


