
Grilled NY Strip Steak with Balsamic Glaze





Joe’s IN Prime NY Strip Steak is 
known for its robust flavor and juicy 
bite. Throw it on the grill and finish 
with a simple balsamic glaze to add a 
tangy-sweet contrast to the rich beef. 
It’s a perfect balance of classic 
steakhouse flavor with a modern twist.
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Joe's IN Prime NY Strip Steak

Buy Now

Ingredients

2 Joe’s IN 
Prime NY 
Strip Steaks
Salt and 
pepper
1 tbsp olive oil
For the glaze:

1/2 cup 
balsamic 
vinegar
1 tbsp 
honey
Pinch 
of salt
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Instructions

1. Season steaks and brush with olive oil.
2. Grill over medium-high heat for 4–5 minutes per side.
3. Meanwhile, bring balsamic and honey to a simmer and reduce until thickened (about 10 minutes).
4. Let steaks rest for 5 minutes, then drizzle with balsamic glaze.
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Related Recipes

Baked Walleye with Lemon and Herb Crust

Learn More 

Braised Veal Osso Buco with Gremolata

Learn More 

Grilled Veal Rib Chops with Dijon Marinade

Learn More 
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