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Southern Californias Kings Seafood
refocused from fine dining to casual
and is reeling in the guests.
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CONCEPT
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and King Crab
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King's Fish House ond
Crab Lounge has o more
omsual menw ond decos
than the company's ather
concepts. It will expand
showly sa it won't outgrow
its seafoed supplier

and was =oon followed by other Kings
Seafood restanrants, all line-dinine con-
cepls: Fine Ave. Fish Howse, 1.0 acini,
Woaler Ca Clearwarer Sealood. 555 East
and Low & Mickaesy)

In 19935 a nroperty adijacent 10 Pine
Ave. Fish Howse became available, affering
an additional 1,500 spuare feel and an
opportunity for the King cousins to try
something diflerent. *We'd been wanling Lo
apen a midpriced restaurant because thar

was where our roote were, with the collee

msread of expanding Pine Ave., the part-
ners chose to return (o the family name
and retool the entire operalion. The main
dining room was redesigned into Kings
Fish House, which leatures what King calls
a “classic, American neighborhood atmos
phere.” And on the recently purchased
properiy, an addition was buil, the King
rab Lo LLiLge, |'.I.Il.:2||.'.i alter a 1ypica
Lowisiana crab shack

The results exceeded expectations Sales
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ately deuhble that of the Pine Ave. Fish
Himi=s [he new Fish | L SE .\,:'|I_E '_.__-_'
adjoiming Crab Lounge were packed ever
might, "Moot o sound wo Calilermia, bue
nd of harmonic conver

A dlomarmown

there was some b

siom going on,” King savs

Kings partnered with
a local supplier to ensure
quality and consistency.

manta Monica was expanding, we opened a
never-belore-seen concept that was just
whal consumers wanted,”

The next Fish House and Crab Lounge
= later in Laguna Hills
Calif. Built for 2.5 million, the 8, 500-

opened two vear

are-foot facility had the distinctive look
of & bnck warehowss that had been stand-
weathered-looking logos were pa fted on
the walls. Solid timber door treatmenis,
wood-paneled walls and Frank Sinatr
usic added to the look and feel of an ear-

lier era, Through the doeors w the Crab

ing lor decades. In the main dining room

Lounge, a colorful, honky-tonk mood pre
vailed, aided by signage, lishing parapher
nalia and zyvdeco music

By 2000, the King cousins had changed
the privately held company's name to King's
Sealood o rellect it newlound commit-
mient. Five Fish House and Crab Lounge
woits were i operation in Southern Calh
fornia, each financed through a limited
partnership with Sam and Jell King opera
ing as hoth general and major limited part-

ber g1x 15 slated o open this

growTt, the company’s main concern has
been how to mamntain the quality of its
seafood products, Toward that end, Kings
Sealood ook an unprecedented step five
vedrs ago and lormed a sirategic parnet
ship and exclusive supplier agreement wath
.\'.'-.:-.-.! ‘.\Il. sl .\"'.\':....' II"-: Lo}

Kings Seafood occupies a 2,000-square-
loot production space within one of Santa
Monica Seafoods distribution facilities,
where several full-time Kings emplovees
select products for the Fish House and
Crab Lout g as they are delivered. They

cut them and pack them in comtainers that
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will fit into the kitchens early 2005. “We're ready to ramp up

reach-in reloigerators. In erowth selecuvely and slowly,” King says
addition, Sana Monica Sales at the Fish House ral
Seafood bas dedicated a Lounge remained steady an millicn in
5

delivery truck o Kings 2002, a far cry from the whopping 6 per

hatd
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Seafood, as well as on-site cent annual gains of the Lae 19902, b
phone and fax lines industry analysis are oprimistic ahout the

Ihe agrecment Debween COnCepls e, .".-.-\.'-\.IZI..'.'.'Ig 1o

the company and Santa Mot concept bas carved oul 4 unigue niche

ica sealood has a number of [or itzell, and that will allow it 1w enjoy

advantages. The Fish House comforiable gains im the upper end casua

and Crab Lounge are able to SeEImen

operate ar lower food and

labor costs and higher Good Cotch

kitchen efficiency “Kings can [0 ensure future gains, Kings will stick

' Id units with its game plan ol focusing on high
rather than ohiain :.__||-.|||:.__' qualicy sealood Although seafood con

The JrIHI Fish House says Michael Cigliano, senior sumption in the United States siill amounts

account execurive for Sanra to only about 20 percent of tegal protein

ilﬂii f?rﬂh | oun E;f.\ Maonica Seafood Ca consumption annually, or some 16 pounds
L | 3

1 addicion, qualivy is vir per person. according o the United Szates

will open outside ﬂf tually guaranteed, according Mational Manne Fisheries Instiwte, King

o King, since the arrange believes that number will rise, "In the big

s e money o |
4

.L;f]'HIJ!".IL'H[ [T{“![fﬂrﬂ Iﬂ ment has the added bernelit ol rislaLrant '-'--' sealood sl

emperarure contrel in the ble, but it's a bigeer pebble than it used

hﬁ'; i_-ug'h.- 2005. distributors cool |'|

ArLa be." he says. “The haby hoomers are very
anel i s direcn o v ol health conscious, and fish is perceived as

tish from a HACCP-approved prep areatoa 1y and good for you. Plus, consumers

teleigerated trock w kitchen coolegs wa are 1o the bolder flavors used to
cooking line with no handling in between copk fish and the variety ol cooking tech-
[he alliance alse ensunes thal ques that lend themselves o fish.”
priotity when supplies are scarce Seafood also has the advantage of chang
While the benelits of the companys '

close Ues 1o ils sealood supplier are signili-

SEASOTS, T eS0T ;!lll'\:\. 15 31 TR O I'l":'l l'l.:
v says Kang. “Hawai-
cant, the arrangement has s restnctions. ian lish in late winter, salmon and soft-shell
t won't be as e 15y for Kings o £o o other crabs in the spring, spiny lobsters and
tarkets and maintain their exteemely high swordfish in late summer and early fall. Tts
is,” says Randall Hiatt, president always changing

= < M L |
of Costa Mesa, Calik

-based Fessell Interna- [he company 15 also

tional. ing on top of sealood tre
But Kings is not looking 1o venture that the Fish House and Crab Lounge is rolling
lar alield of Sama Monica Sealood. “We've out sushi within the year, Raw or partly
wrgeted growth markets for the raw dlishes such as seared ahi tuna are
concent where distriburion wont be a already kig sellers in the oTCepls main

problem,” says King “We'll only apen up dining rooms. Its units already have oyaers

reslaurants i places where we're Co2rla Bars, so putiing sushi on the menw 15 a log-
gquality wont be jeopardized, ical way Lo sell more raw pro duet withioul
The lirs h House and Crab Lownge capital expendinures
its outside the concept’s Southern Cali ‘Sushi is a mainstay in Southern Calitor
lornia home Base waill open in MNorthern mia,” King says, "Our guests are interesied

Califormia or the suburhs of Las Vegas by in it, our menu should include 1t
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