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THE HAY MERCHANT 

1100 Westheimer Road at Waugh  Houston  77006  713.528.9805 
 

Loud, hard to be heard.  Young crowd. Spotty service.  “Somewhat” bizarro food menu.  About 60 craft beers on tap.  Two 

wines:  “red”, and “white”.  Darts.  Pin Ball.  Chairs screech loudly on concrete floor.  Fun.   It’s about the beer, and the food is 

just there…well…to make you think about drinking more beer, such as:  Southern Star Bombshell Blonde; Hitachino Nest 

Ancient Nipponia; Buffalo Bayou Hibiscus Wit; Lefthand Polestar; Stone IPA; Real Ale Four Squared; Lagunitas IPA; Bockor 

Jacobins Rouge; Gosse Island Matilda…you get the picture.  And that bizarro food we were talking about earlier:  Crispy pigs 

ears; Warm pretzel with redneck cheddar cheese dip; Vietnamese chicken wings with caramelized fish sauce; Blood sausage 

queso fundido; Pork trotter tots; Bad-ass bowl of gumbo, chicken and Andouille sausage gumbo; Grilled shrimp salad; Corny 

dog, Hebrew National served with mustard aioli; Crawfish BLT PoBoy; and Crispy egg & bacon salad, with buttermilk dressing 

and crostini.  Go figure.  This is a good place to bring your friends from out of town to show them how creative the Houston 

restaurant scene is.  Believe it or not, the décor, which consists mainly of rusty bicycle parts stuck to the walls and ceilings, is 

pretty cool. 

POLLO CAMPERO 

4701 Washington Ave Houston  77007  713.863.8200 
 

This clean franchised restaurant specializes in “Latin flavors” and they are quite tasty.  Located on Washington across from 

Max’s Wine Dive and Soma, Pollo Campero is a great place to stop in for quality fast food when you don’t want to break the 

bank, but DO want to treat your taste buds to something different, and nice.  Grilled or fried chicken with Latin flavors are 

the signature menu items, and come as plates with side orders, in sandwiches, in burritos, or in bowls with seasoned black 

beans, white rice, cilantro and onion mix, and pico de gallo.  Campero salad features chicken your way and cilantro lime 

ranch dressing, and desserts include Caramel flan and Tres leches cake.  Accompanying drinks include Jamaica, Horchata, 

Tamarindo, and Guava. 

 

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 2012 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" 

ABDALLAH’S BAKERY 

3939 Hillcroft Street Houston  77057  713.952.4747 
 

The friendly couple who run Abdallah’s beam with pride to be able to serve you a heaping platter from the freshly cooked 

items on the steam table or to box you up a selection of to-die-for powder sugared pistachio pastries or honey-dripping 

baklava.  You can also take home fresh baked pita bread, hummus, or many other Mediterranean flours, grains, sauces, jams, 

or spices after you have finished your meal.  (This is an Arab version of what Antone’s originally was like, before they went to 

selling almost exclusively po-boy sandwiches.)  Lamb, or beef served grilled or kebab style can be accompanied by Stuffed 

grape leaves, Tabouleh, Stuffed squash, Fool, Greek salad, Falafel, Hummus, or several other sides.  Or, you may choose a 

Shawarma platter (beef or chicken), Baked fish, Kibbe Nayyeh special, Fried fish special, ½ Chicken, or a Shish kabob platter.  

Gyro sandwiches are tender and dripping in their own juices, or you may choose Ground beef with parsley with a side of 

Halloumi cheese.  A great lunch place and Abdallah’s is also open for breakfast and dinner. 


