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Quattro  (Four Seasons Hotel) 

1300 Lamar Ave  Houston   77010  713.650.1300 
 

Elegant for lunch or dinner, Quattro is about as upscale as they get.  In spite of the exclusive atmosphere, expect Quattro 

General Manager Brane and Chef Maurizio to come by your table more than once during your meal to make sure service and 

food selections are just like you prefer them to be.  Many of us have enjoyed a professional luncheon or dinner gala at this 

hotel, and just take that up a serious notch and there you have Quattro.  The restaurant combines classic Italian with some 

Texas fusion, and the results are predictably quite good.  Quattro patronizes where possible local growers, ranchers, and 

fishermen.  For starters, Beef Carpaccio, with shaved parmigiano;  Insalata d’Arugula with balsamic roasted pear, crispy 

shallot, and pistachio crusted goat cheese; or Zuppa di pomodoro, chilled tomato soup with avocado. Second plates include 

Grilled salmon with Texas Hill Country marinated vegetable; Iron skillet seared red snapper with sweet summer corn and 

potato hash; and Saltimbocca di pollo, seared chicken, sage, speck, roasted mushrooms, garlic mashed potatoes, Marsala 

sauce.  Pasta dishes are Risotto with chicken and zucchini, rosemary, or Frutti di mare, with lobster chunks, shrimp, and 

scallops; and various other selections. Representative main courses are Osso Bucco di Vitello, veal shank with saffron risotto 

and glazed root vegetables; and Chilean sea bass cooked en papillote in a delicious broth.  Service is impeccably attentive, 

and the bottles and wine by the glass include selections at all price points.  Gourmet pizzas and paninis are available on the 

lunch menu. 

KRIS Bistro & Wine Lounge    In the LeNotre Culinary Institute 

7070 Allensby  Houston    77022  713.692.0077 

 (take a sharp right off I-45 N at Crosstimbers exit into parking lot of Institute)  Open Tues-Fri for Lunch and Dinner 
 

Looking for a very affordably priced gourmet meal in a unique atmosphere to entertain: your significant other, your boss, 

your client, your children, your out of town guest?  Located inside the LeNotre Culinary Institute, Kris Bistro & Wine Lounge is 

part of the institute, and one of the delightful aspects of dining here is the presence behind large glass windows of many 

chef-teachers and chef-students hard at work learning classical cooking, AND, preparing YOUR meal.  Alain & Marie LeNotre, 

the owners, are of the famous LeNotre family in France, which is a household word in that gastronomy-oriented country.  

Bistro KRIS is a first class restaurant with first class service, but since it is an adjunct of the school, the wines and Bavarian 

designer beers which are paired with the menu selections are extremely reasonably priced, with no wine bottle over $35.  

Check out these menu items:  Mussels in garlic, shallots, cilantro, white wine with reduced cream;  Hunters style Belgian 

Ardennes meat loaf, with potato puree, vegetable du jour, white wine, and veal reduction sauce; Classic beef bourguignon, 

country ragout of beef with glazed mushrooms, pearl onions, and bacon lardons, side of tagliatelli pasta; Pan seared 

Mediterranean rouget, steamed mussels, poached shrimp with ratatouille tomato broth with Pernod and saffron; Chicken 

and olive, pan roasted organic chicken stuffed with goats milk feta, red peppers, toasted Fez couscous with dried cherries, 

sauce picholine, and green olive; Pork and the peach, cattlemen’s reserve pork tenderloin slow-poached then pan-roasted, 

bourbon glazed Fredericksburg peaches with slaw and polenta corn cake, pan reduction of veal glaze and Belgian Lambic 

peach beer (mmmmmm!)  For dessert, Chocolat noir, chocolate cream ganache caramelized almond tuiles, buttery financier 

almond biscuit; Raspberry lemon parfait, lemon & raspberry custard, raspberry coulis, crushed pistachios, fresh raspberries; 

and Trio of crème brulee, milk chocolate lavender, honey vanilla, and raspberry mascarpone. 

For more information on Hankamer & Associates or any of our current listings, please visit our websites at www.hankamer.com, 

Hankamer & Associates     •    5851 San Felipe    •    Suite 350    •    Houston, Texas    •    713.789.7060 

Note:  By way of qualifications for reviewing restaurants, Hankamer has owned and operated numerous restaurants, coffee shops, hotels, discotheques and banquet halls 

over the last forty years; he has travelled to over 70 countries and has studied and lived in Europe for over three years; he was co-owner of a home delivery wine of the 

month club and imported his own wine labels for years.  Copyright 2009 Ray Hankamer, Hankamer Commercial/Hankamer & Associates. 

You may access Restaurant Updates from past 

years by going to http://www.hankamer.com 

and clicking on “Restaurant Reviews" 


