
SUPERIOR STEAKS IN THE CITY 

Uncle Jack’s Steakhouse boasts finest food in New York. 

By Kindra Gordon 

 

 Choosing a restaurant in New York City is no easy task; the city is home to over 16,000 full-service 

restaurants. In addition to the sheer number of restaurants, the variety of food is incredible: Asian, Italian, Mexican, 

American – are just a few of the many ethnic eateries represented. But if it is steak you seek, standing out among the 

New York steakhouse crowd is Uncle Jack‟s Steakhouse with two locations in Manhattan and a third location at the 

restaurant‟s original location in Bayside, Queens.   

Boasting a reputation as the “Best Steakhouse in New York,” Uncle Jack‟s Steakhouse offers USDA-rated 

Prime Beef and Authentic Japanese Kobe Steak Beef, with all beef dry-aged on the premises 28 to 35 days. The 

restaurant‟s attention to detail and focus on fabulous beef has earned it acclaim among the fine dining crowd. 

Founder Willie Degel was among the first to bring Kobe beef to New York City nearly two decades ago, 

and his passion for serving customers the best steak of their lives hasn‟t waned. 

 

The Steakhouse’s Story 

 The history of “Jack‟s” steakhouse can be traced to the early 1920‟s, when a restaurant on the Upper 

Westside of Manhattan became the hotspot for socialites and aristocrats who appreciated the finer things in life. In 

addition to serving New York‟s finest steaks, seafood and vegetables, “Jack‟s” was just as well known for its 

proprietor and his dedication to quality and high standards. He would greet and talk to every guest at his restaurant. 

Jack selected what did and didn‟t go on the menu.  

Legend has it that a special sauce at “Jack‟s” was a hit amongst consumers; with the sauce‟s recipe a 

closely guarded secret, and the sauce itself stored in an iron vault. 

Fast-forward to the 1990‟s and a young Willie Degel was exploring his entrepreneurial spirit. As a kid he 

had a newspaper route, bought and sold cars, and was willing to work at whatever job paid some money. Then, a job 

as a bouncer at a pub, led to bartending, and soon he had the restaurant bug. 

In June 1990, Degel opened his first restaurant in Queens. Through his hands-on management and 

charismatic personality success followed, and led him to the vision for Uncle Jack‟s Steakhouse – which harkened 

back to the “Jack‟s” Restaurant of the „20s. The restaurant was named after Willie Degel‟s godfather, the owner of 

the original “Jack‟s” Steakhouse 

In March 1996, Degel pursued his dream – building the best steakhouse in New York City. He found a 

small store in Bayside, Queens and personally designed the restaurant interior with a fanatical attention to detail and 

modified the menu until it was perfect.  

Opening in November 1996, Uncle Jack‟s Steakhouse quickly became a success, filled with local sports 

stars, celebrities, and politicians and developing a reputation for the highest quality products and service that was 

down to a science. Outstanding reviews and numerous awards followed – as did Degel‟s creation of four unique 

sauces for the steakhouse: Uncle Jack‟s Steak Sauce, Sesame Teriyaki Sauce, BBQ Sauce, and Lemon Grass Ginger 

Sauce. The sauces are now available online and in 3,000 gourmet stores. 

 In 2003, Degel opened a second location for Uncle Jack‟s Steakhouse at 440 Ninth Ave., in New York‟s 

West Side – this is just two blocks from the Javits Convention Center and two blocks from Madison Square Garden. 

In fact, Uncle Jack‟s Steakhouse is now the “official” steakhouse for Madison Square Garden. By 2004, a third 

location for Uncle Jack‟s Steakhouse was opened in Midtown Manhattan (at 44 West 56
th

 Street) in the heart of 

Times Square near many Broadway theatres and adjacent to some of the most prestigious retailers in the world, 

including Harry Winston, Bergdorf Goodman, Tiffany & Co., and Trump Tower. 

 

Secrets To Success 

 Degel credits his success to the high level of service, leadership and teamwork that his staff provides. He 

notes in the restaurant business the importance of working together at every level to provide customers the very best 

experience. 



 And, from the beginning Degel has focused on featuring the finest ingredients in the food on his menu. Of 

the beef featured on his menu, he has said, “I want to know where my steers are, where they‟re fed, how they‟re 

taken care of. I know what a steer should look like.” 

Degel believes he was the first New York City restaurateur to introduce true Japanese Kobe beef on his 

menu at Uncle Jack‟s Steakhouse now nearly 20 years ago.  He says, “I was importing this beef directly from Japan, 

buying half of a steer at a time. Then some wealthy American entrepreneurs were able to import Wagyu genetics 

from the coveted province in Japan, crossbreed them with Black Angus and Hereford cattle, and develop the Wagyu 

style Kobe beef. Today, about 20% of the customers at Uncle Jack‟s Steakhouse order Wagyu and Kobe." 

He tells, “In terms of my customers, people who love beef generally want that buttery, rich flavor with fat 

and tenderization.  I feel Wagyu is distinctive from all of the emerging artisan beef being farmed and 

raised.  Unfortunately, there is a lot of fraud and misrepresentation on many restaurant menus on what is Wagyu and 

Kobe.   

 Degel has enjoyed building relationships with his beef suppliers and is keenly aware that “breeding 

matters.” He works with Nebraska producers to raise cattle to his specifications. 

 Once received the beef is perfectly aged on premise for 28-35 days, depending on size, for optimum flavor 

and moisture. Steaks are cooked in 1800-degree infrared broilers that provide a great charbroil while searing in all 

the juices in the meat; steaks are then finished to desired temperatures and served with natural au jus. 

 

Franchise Future 

Looking ahead, Degel‟s vision is to do more Uncle Jack‟s concept restaurants around the country. His newest 

endeavor is an all-natural eatery called Jack‟s Shack in Glen Head, New York – an organic, fast-casual eatery with a 

$10-15 menu. This is the first of what is intended to be a franchise chain.  

He also has a vision for Uncle Jack‟s Tavern, which would be more of a mid-level restaurant in the range of 

$15-$20 for lunches and $35-$45 for dinners. Uncle Jack‟s Steakhouse would continue to offer the higher tier of fine 

dining – with menu selections at $85-$100 per person. 

While the current focus is in New York, Degel intends to branch out via joint ventures and investors. As an 

example, he envisions having Uncle Jack‟s Steakhouses located in high-end hotels as a means to grow and sustain 

his brand well into the future. 

For more information visit www.unclejacks.com. From 2012-2014, Degel also served as host of the Food 

Network reality TV show Restaurant Stakeout. 

 

 

Reviews of Uncle Jack’s Steakhouse 

 “The best beef we have ever had! And we have visited different countries and very good restaurants. The staff is 

friendly, the place is classic and warm. Cocktails, main courses and desserts were just great.” 

 

 “Delicious steak dinner in a beautiful restaurant! We used a Groupon for our visit and the service was still excellent. 

The food was absolutely fabulous as was the atmosphere” 

 

 “Could not possibly have been any better. Service was prompt, polite and efficient. Steaks prepared exactly as ordered. 

Manager wished us a happy anniversary, offered an additional dessert as well as a complimentary cocktail after dinner 

at the bar. Have been here many times and Uncle Jack‟s NEVER disappoints!!” 

 

Source: TripAdvisor 2015 

http://www.unclejacks.com/

