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Le King David offers a fresh opportunity for seniors to  
live life to its fullest in a vibrant and friendly environment. 

Our residents enjoy the degree of independence they desire, 
complemented with a measure of personalized care.

Harry Waugh Dessert Room, built in 1985 using red-
wood wine casks to create 48 private rooms where 
guests to this day enjoy nearly 50 desserts, wines, ports, 
sherries, and madeiras. This represents a separate sit-
ting. All desserts - ice creams, sherbets, pies, pastries, 
hot fudge, whipped cream, breads and crackers – are 
made by Bern’s with the freshest and best ingredients 
available.  Wow, it was difficult to choose. In the end we 
opted for two specialty drinks, a dreamsicle (vanilla ice 
cream, orange juice, orange schnapps and Hangar One 
mandarin) and a Butterscotch Bern’s (vanilla ice cream 
with butterscotch liqueur and other special liqueurs) as 
well as the chocolate-chocolate-chocolate, classic (lay-
ers of chocolate cheese pie, chocolate cheese cake and 
milk chocolate mousse on a dense chocolate crust and 
served with whipped cream and milk chocolate shav-
ings) and the capacino creme (their signature version 
of the classic American dessert Tiramisu). What a truly 
amazing dining experience. If you are in the area of 
1208 S. Howard Street then make a reservation by call-
ing 813-251-2421. You can valet park for $5.

Mike Cohen’ e-mail address is info@mikecohen.ca. 
Follow his travels at www.sandboxworld.com/travel or 
on Twitter or Instagram @mikecohencsl.
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Travel Spotlight

TAMPA – While my family and 
I stayed in beautiful St. Petersburg 
on our most recent trip to Florida’s 
Gulf Coast, we did make the 30 minute drive into Tam-
pa a few times.

Prior to our trip I began to hear many excellent sto-
ries about Bern’s Steak House (www.bernsteakhouse.
com) in Tampa. This is the spot known for perfectly 
aged steaks, one of the largest wine collections in the 
world and an internationally famous dessert room. 
These elements have combined since 1956 to provide 
guests with a unique culinary experience. I must say I 
cannot recall a dining experience quite like this. The 
prime steaks are cut to order, vegetables are grown lo-
cally on the Bern’s farm and sourced from the finest 
purveyors, and the menu includes 21 choices of caviar.  

Bern’s founder, Bern Laxer, was born to a Roma-
nian mother and Polish father on the Lower East Side 
of New York in 1923, and grew up in the Bronx.  Af-
ter serving in World War II, he returned to New York 
where he pursued a degree in advertising from New 
York University.  He met his wife Gert in a copywriting 
class and they married in 1950.  To support them, Bern 
operated a one-man advertising agency in the city. 

In 1951, the couple planned to move to California, 
but they first wanted to visit Bern’s aunt in Tampa. After 
watching her labor tirelessly in the Chinese restaurant 
she owned for nearly 40 years, Bern vowed never to en-

ter the restaurant business. During their time in Tampa, 
Bern and Gert ran out of money so they simply decided 
to call Tampa home. Bern found work in advertising 
with several companies, while also freelance writing a 
garden newsletter called Garden Notes in his spare time.

Bern and Gert initially attempted to open a soft-serve 
ice cream parlor in downtown Tampa, but couldn’t se-
cure the necessary financing. In 1953, they bought a 
small luncheonette which grew  into a success leading 
the Laxers  to purchase the Beer Haven bar in what was 
then a small strip shopping center, moved the operation 
to 1208 South Howard Avenue. After a “historical” 
meeting with 10 to 20 investors, Bern and Gert began 
their new endeavor in what is now the Bordeaux Room 
of Bern’s Steak House. Bern and Gert always planned 
to be equal partners and therefore share equal billing in 
the name of their new bar. However, in order to save 
money, they salvaged letters from the existing Beer 
Haven sign and bought an “S” to create “Bern’s.” They 
eventually added “Steak House” because the phone 
company wouldn’t allow single name listings.

As time marched on, Bern and Gert gradually bought 
adjoining shops and grew Bern’s from one to eight din-
ing rooms and from 40 to 350 guest seats.  Sadly, Bern 
passed away in 2002. Gert, now retired, visits occa-
sionally while their son, David, carries on the tradition 
of running Bern’s Steak House and  Bern’s Fine Wines 
and Spirits.

Bern’s waiters train for approximately one year, 
working at every station in the restaurant.  Our serv-
er Curt reviewed the extensive menu and made some 
recommendations. We started off with a delicious or-
der of 12 oysters on the half shell for the two of us 
and some lump crab cakes with avocado green tomato 

salad and Bern’s blend mustard butter sauce 
for the third member of our party. The for-
mer was accompanied by classic cocktail 
sauce, horseradish sorbet, green Tobasco 
granita and truffled mignonette. From there, 
it was pretty straight forward. The three of 
us shared a 22 ounce cut of Chateaubriand, 
perfectly cooked at medium.  It cut like but-
ter. All entrées include French onion soup 
au gratin with garlic and spelt toasts, steak 
house salad, baked potato, steak house 
crispy fried onion rings and a vegetable tast-
ing of the evening.

The menu, which you can download from 
their website, is most comprehensive in de-
scribing the food and how it is prepared.

 After dinner, we went on the restaurant’s 
famous kitchen and wine cellar tour.  Then 
it was time to step inside the world famous 

Bern’s Steakhouse – a unique Tampa restaurant

 A delicious Bern’s steak with all of the fixings.

Just one example from the Bern’s Dessert 
Room.


