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EL GRAN MALO (THE BIG BAD) 

2307 Ella Blvd. (The Heights) Houston  77008  832.767.3405 
 

In its second or third year at this Heights location, El Gran Malo will soon be opening its second restaurant downtown in the 

former Cabo location near Old Market Square. The specialty at El Gran Malo is “infused Tequila”, and it comes infused with a 

myriad of foodstuffs (fruits, vanilla, jalapeno, hibiscus, cilantro, etc).  The vast array of jars containing Tequila in the process 

of being infused can be viewed in the dining room.  A Margarita made with jalapeno-infused Tequila was like swigging down 

molten lava-a little too much for THIS palate-but it must be working for others.  A Margarita with regular Tequila was 

exquisite, and it was happily substituted at no charge by the friendly staff.  Other Margarita “flavors” include El House, lemon 

& lime juice, agave; Cucumber mint, lemon & line juice, cucumber water, cucumber, agave, mint; Infused – your choice of 

infused Tequila; Blueberry jalapeno cilantro; Bravado, seasonal fruit infused tequila with 3-chili infused Tequila, bravado 

spice, pineapple, habanero.  Flights of Tequila can also be ordered, offering a tasting of three varieties.  The food menu is 

limited but the offerings are special.  Quesadillas made from Oaxaca cheese, poblano rajas, zucchini, tomatillo, & salsa, with 

crema fesca and nopales cactus; Chicken flautas with pico de gallo, crema fresca, guacamole, & lettuce fried in a flour tortilla; 

Ceviche, gulf snapper, lime juice, chiles Serrano, cilantro, cucumber, onion, jicama, aji Amarillo, house made tortilla chips; 

Guacamole, with serrano, lime and cilantro. Tortilla soup and Julio Caesar Salad comprise soup & salad selection, and The 

Tacos are Snapper, Camarones, Carnitas, Pork Belly, Chicken Tinga, and Beef.  Tacos are especially light and the tortillas soft-

ideal for being washed down with one of the selections of frosty Mexican beer. Burgers and eggs of your choice with chorizo, 

pork belly, and black beans are available too.  Valet parking is welcome in this case, since the restaurant and the surrounding 

Houston Heights neighborhood is parking-challenged. 

PAPPAS BURGER 

5815 Westheimer at Bering  Houston  77057  713.975.6082 
 

Although with a greatly expanded menu, Pappas Burger always reminds me of the soda fountain / short order restaurants 

which used to be common in drug stores in America.  Remember milkshakes and malts, root beer & Coke floats, hot fudge 

sundaes, and fountain sodas?  You can have them again at Pappas Burger, along with delicious big hamburgers and French 

fries, Chicken fried steak fingers, Fried chicken tenderloins, Buffalo wings, Crispy pickles, and Mozzarella sticks.  Burgers are 

“just a little” more diverse than the drug store burgers of old:  Peppercorn ranch burger; Chili cheeseburger; Mushroom 

Swiss burger; Hickory cheddar bacon burger; Bleu cheeseburger; Guacamole burger; and Frito pie burger.  Sandwiches are 

Grilled Portabello; Shrimp po-boy, Cajun catfish sandwich; and Grilled Ahi tuna sandwich.  Chicken sandwiches are Fried 

sandwich chicken, plain or spicy; California chicken sandwich with avocado, pico de gallo, lime crema, & tortilla strips; and 

Chicken gyro, warm pita bread filed with grilled breast, fries, cucumber, tomatoes, red onions, & topped with tzatziki.  

Seafood selections are Fried shrimp with French fries & Cole slaw; Fried catfish; Chicken fried steak; Chicken fried chicken; 

and Monterey grilled chicken, with tomatoes, mushrooms, onions, & Monterey jack cheese, mashed potatoes and a house 

salad.  All-American, Chili cheese, and Jalapeno hot dogs round out this All-American menu. 

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" 


