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fileFriends,

I invite you to experience fine dining unlike any other you have encountered 

at Northeast Ohio’s hottest new restaurant, STRIP Steakhouse.  Unexpectedly 

located in the historic Ewers Barn at Olde Avon Village, STRIP is sure to stimulate 

the senses with an unprecedented blend of primitive elegance and culinary 

seduction.  

STRIP is the perfect escape for food and play.  The restaurant’s unique twist on 

Midwestern comfort food includes a variety of succulent steaks prepared using 

the finest USDA Prime graded beef, aged for 21 days to bring out the most 

savory flavors.  For playful spirits, our monolithic contoured bar and lounge is 

the perfect place to sample one of our flirtatious signature martinis or domestic 

microbrews.  

End the temptation with a visit to STRIP, and taste for yourself the decadent 

surprises that await. 

Ron Larson

Executive Chef
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•	 “Fresh twist” on familiar  
	 Midwestern comfort food

•	 Signature lobster bisque soup

•	 Unique appetizers like the “Short 	
	 Stack,”  a sweet, fresh crab layered 
	 between cornmeal pancakes 	
	 topped with a succulent lobster 
	 sauce

•	 Fresh spinach and butternut   	
	 squash ravioli sautéed in olive oil, 
	 tomatoes, garlic and spinach

•	 USDA prime filet, ribeye, porter	
	 house, strip, and short rib steaks

•	 12 compound steak butters and  
	 sauces, such as orange bourbon 	
	 and mohito butter rum

•	 Pork porterhouse, Colorado rack 	
	 of lamb, and French cut veal chops

•	 Wasabi dusted sea bass and pan 	
	 seared Mahi Mahi

•	 11 filling à la carte sides like  
	 corn broccoli bake and gruyere 	
	 mac and cheese

DRINKS

•	 Signature martini and specialty 	
	 drink menu

•	 More than 30 beers including 	
	 drafts, bottles, microbrews, and 	
	 imports

•	 Over 50 varieties of wines and 
	 champagnes

•	 After dinner drink menu
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HISTORY

•	 Known as both the Ewers Barn  

	 and Blackwell Barn

•	 Dates back to 1851

•	 Constructed of hardwood  

	 lumber harvested in Central 			

	 Ohio

•	 German-Dutch style architecture

•	 Once used to raise horses for 	 	

	 the military during the Civil War

•	 Disassembled, hauled, and  

	 reassembled at Olde Avon  

	 Village in 2003

INTERIOR

•	 “Primitive elegance”

•	 4,500 square feet across 2 floors

•	 Exposed wood barn walls

•	 Open kitchen

•	 Contoured monolithic bar with 

	 seating for 16

•	 Two-floor dining room seats 80

•	 General Contractor, Dan Tucker

•	 Interior Design, Lisa Daniel

EXTERIOR

•	 Nestled within the historic Olde 

	 Avon Village

•	 Signature blinking “Strip” 10’ 

	 neon sign

•	 Oversized entry doors

•	 Spacious outdoor patio with 	 	

	 seating for 60 (seasonal)
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operated by local chef, entrepreneur, 

and historian Ron Larson. Larson is 

best characterized by his contrasting 

passions — to create and to preserve. 

Both passions are prominently 

displayed at Olde Avon Village, 

where Larson has spent more than 15 

years relocating and restoring local 

historical treasures to form a quaint 

community of boutique shops and 

eateries.

In 1994, Larson’s love to create 

extended to the kitchen with the 

debut of the Tree House Gallery in 

the Tea Room in the century old Alten 

Home. Originally intended simply as 

a quiet gathering place for afternoon 

tea and snacks, the hideaway’s light 

fare quickly evolved into a full lunch 

menu inspired by ageless family 

recipes.

Larson brings this same masterful 

blend of old and new to Strip 

Steakhouse, putting a fresh twist on 

familiar Midwestern cuisine to create 

an eclectic offering of entrées that are 

both unique and comfortable.
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•	 Quaint community of more 	 	

	 than 10 boutique shops and 		

	 eateries

•	 Created in 1994 with the 	 	

	 opening of the Tree House 		
	 Gallery and Tea Room

•	 Located on nearly 3 acres 	 	

	 west of Route 83 on Detroit 		

	 Road. in Avon, Ohio

•	 Immediate access to I-90

•	 Short drive from downtown 		

	 Cleveland and surrounding 		

	 suburbs

NOTABLE OLDE AVON  
VILLAGE BUILDINGS

Alten-Casper House (circa 1850)

Gibbs-Binns House (circa 1854)

Avon Train Depot (1882)

Lewis House (circa 1843)

Clifton Barn (circa 1840)

Blackwell/Ewers Barn (1851)

Baltimore and Ohio Caboose (1918)
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Well Done
Cleveland Magazine, April 30, 2010

Strip Pleases: The innovative barn-based  
steak house challenges expectations
Cleveland Scene, December 30, 2009

Strip, a Steak House, Setting Table  
for October Debut
Cleveland Scene, October 21, 2009

STRIP of Success
Pulse, May 21, 2010

Best of Lorain County
Pulse, September 22, 2010

http://www.clevelandmagazine.com/ME2/dirmod.asp?sid=E73ABD6180B44874871A91F6BA5C249C&nm=&type=Publishing&mod=Publications::Article&mid=1578600D80804596A222593669321019&tier=4&id=F59231F104364D97AEA87848ABF27751
http://www.clevelandmagazine.com/ME2/dirmod.asp?sid=E73ABD6180B44874871A91F6BA5C249C&nm=&type=Publishing&mod=Publications::Article&mid=1578600D80804596A222593669321019&tier=4&id=F59231F104364D97AEA87848ABF27751
http://www.clevescene.com/cleveland/strip-pleases/Content?oid=1808803
http://www.clevescene.com/gyrobase/bites-new-steakhouse/Content?oid=1690234&sort=desc
http://www.pulselorainmag.com/Main/Articles/Strip_Of_Success_35.aspx
http://www.pulselorainmag.com/Main/Articles/Strip_Of_Success_35.aspx
http://www.pulselorainmag.com/Main/Articles/Best_of_Lorain_County__40.aspx
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Executive Chef:

Ron Larson

Staff:

Over 25 full and part-time  

employees

Location:

Ewers Barn at the historic  

Olde Avon Village

36840 Detroit Rd.

Avon, OH 44011

Telephone:

440-934-9900

Website:

www.stripsteakhouse.com

Price:

$30 and under

Payment Options:

AMEX, Discover, MasterCard,  

and VISA

Dress Code:

Smart Casual

Operating Hours:

Open Wednesday-Saturday  

from 3PM-12AM and Sunday  

from 3PM – 8PM. 

Parking:

Ample parking in adjacent paved 

surface lot.

Press Contact:

Michael Prather

mprather@stripsteakhouse.com

216-403-9614

Z25-122010-2

http://www.stripsteakhouse.com
http://www.stripsteakhouse.com



