Shied Chuneivenany e

5 ASSOCIATES

BROKERS, L.L.C

Brasserie Max & Julie
4315 Montrose Blvd. - Houston, TX - 713.524.0070

This delightful littlz restaurant, down the rew from Zimm's Wine Bar and accupying the space farmerly hald by Aries, is a real pleasure, Cwned
by the same group which operates Cafe Ratelass in the Rice Village, the Brassene has authenuc French brassere menu items, and very well
prepared at that. Appenzers include Traditional Provencale basil and vegetable scup, Soupe a l'oignan; Escargets in red wine saute; Sauteed
chickan livers and pork slvers over frisee lsttuce, toppad with soft poached 2gg. and Endwes, apple snd roasted beel salad. For Regicnal
dishes, try the tradit sional Alsauan sauerkraut platter; Burgundian beef stewy; Lyon Sausage served cver creamy mustard sauce; and Cassg ulet
from Toulcuse, durk conlit, sausaga, park belly with beans  The Seafood Salection includes Roasted tiout Provencale, Salmon papillctte with
a seasonal assartment of shellfish, and Skate wing wilh capers end croulons, samvad with leman buller seuce. Grlled iterns designed to tempt
are Bone-in rity aye; Veal chop, Rack of lamb, Grilled salman sieak, and Grilled lobster A variety of vegetable sides ara avallable, and dan't
forget te order your orange souffle at the tegimning of your meal-t lekes tvenly-ive minutes o make! [T asouiile is notyour thing, try Baked
apple toppad with creme fraiche and vanilla ice cream; Checalate caka and pistachic nougating; of Red wine infused pear served aver red

barries coulis and tapped with warm chocolate!

The Reserve (The Tasting Room - Uptown Park)
1101 Uptown Park Blvd. - Houston, TX - 713.993.9800
The gourmet food markat adjeining the ever-popular Tasting Roem Jias been converted 1o an inumate candlelight specialty restaurant, remaang
the neet for the wine-tastar-turned- hungry 1o ever leave the pramises! Alraady know for its tasty and delicate pizzas and its creative cheese
trays and dally ona-choice dinner spacials, the kitchen of TTR has by popular demand of its well-entrenched customer base bagun providing
tull meals in a setting which 15 contemperary yet warni. taupe wealls, zebra matit banguetias, leather armchairs, and 1astetully spotlighted
welt decor, which includes a stunmingly large hlack end white araphic of The Relling Slones  The very limited menu includes selectad and
pairad wines, personally chosen by sommeler Tony Elsinga. The menu begins with “5mall”. Crab and shnimp cacktail weith sweet chill sauce
and kimehes, Tempura hattersd and fried artichoke hearts | with Dijon tanragon aioli, end Beby letluces with Texas chevie, strawhames and
toasted pecans with blackberry-peppercarn dressing. “hedwum™ items include Forcini-crusted salmon with herb butter; S-spice duck breast
weth citrus vinaigratte and baby bok choy, Catemet-braised shert ribs with root vegetable pures; Asparagus wrapped in park loin wath sseet
polatoes, Lamb shdars with feta, mint, and tzatziki sauce; and Filet mignon with braisad greens and sherry demi-gleze. For desserl the choices
are: Checolate pot de creme; Chocolate bread pudding; and Crame brulee. And, when dinner i over, thare are many more wines to resume

tasting just outside the docr of The Reserve!

For mote information an Hankamer & Associates ar any of aur current listings, please visit cur wehsite al www hankamer com,
or call Ray Hankamuer at 713 788.70560, ext 1205 Youl comments are welcome  rhankamer@hankamer. com
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Hankamer & Associates 5851 San Felipe Suite 350 Houston, Texas 77057 713.789.7060




