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COOK & COLLINS 

2416 Brazos Houston 77006 832.701.1974  www.cookandcollins.com 
 

This new spot, which took over the Xuca Xicana (El Patio) space in Midtown, has been getting quite a bit of media and word-of-

mouth buzz lately, so I went to check it out. Located in walking distance of some of the apartment mega-blocks and near many 

other restaurants and bars, Cook & Collins has settled into a vibrant urban marketplace, where I imagine many of its patrons 

arrive...by foot. The décor is appealing, with brick and wood, and a generous number of booths, which we all love. An outside patio 

and deck are awaiting warmer weather to be a popular gathering place. Between the lunch and dinner menus, the following items 

stand out: Getting' Started: Red-eye fries, hand cut, buffalo chili, white cheddar, mustard seed, cage free egg, and valentina hot 

sauce; Loaded potato smashers, bacon, smokey queso, sour cream; Black eyed hummus, toasted garlic, feta, chow chow, flatbread; 

Oyster Rockefeller fondue, spinach, bacon, tobacco crumbs, flatbread; Johnny corn cake, pulled chicken, maple, peanut butter, 

braised greens; Angry birds, crispy chicken thighs, sweet heat, pineapple, almonds, cilantro. Belly Up: Duck leg, sweet potato 

dumplings, Brussels sprouts, candied bacon, herb roasted mushrooms, natural jus; Organic salmon, quinoa, grilled broccoli, kale 

chimi, celery root puree; Steak & fries, toasted garlic brown butter, pickled parsley mayo; Pork Porterhouse, bourbon baked apples, 

johnny cake, cowboy caviar, apple cider reduction; Jumbo scallops chowder style, gold potato, leeks, smoked bacon, clam broth; 

Wild rose buffalo meatloaf, garlic mashed potatoes, creamy spinach, spicy ketchup, melted onion broth. Sweet Retreats include 

Caramel apple bread pudding, rum raisins, maple caramel; Cookie dough brownie, Nutella fudge, burn marshmallow; Pink 

lemonade ice box pie, strawberries, toasted coconut, ginger snap crust. A good bar and a broad choice of craft beers will 

complement your meal. 

JONATHAN’S THE RUB 

9061 Gaylord Drive  Houston  77024  713.465.8200  www.jonathanstherub.com 
 

This well-established little strip center neighborhood restaurant surprises with its adventuresome menu, and it is about to hit the 

big time with an upcoming move in six months or so to Bunker Hill and Gaylord, as part of a large new Metro National office 

development. This is a great little spot, and I overheard the owner saying that they would try to preserve the cozy atmosphere in 

the brassy big new digs-we will see. But Jonathan's is about the food, which is very good. Jonathan's Rush Lunch features Waldorf 

salad, grilled chicken, pecans, dried mango, craisins & cherries on top of House or Caesar salad; Fish & chips, battered & fried with 

chipotle aioli, Rub fries & one side order; Spaghetti & meatballs, with salad; Country fried chicken, topped with fries smothered 

with bacon-infused white gravy & one side; Chesapeake Bay crab cakes, two cakes served with chipotle aioli; Mussels in white wine 

garlic broth with salad; Sweet chili shrimp, fried in Japanese breadcrumbs blended with sweet chili sauce; Dumplings, fried or 

steamed-4 pork & vegetable dumplings, sweet chili & teriyaki sauce; Greek salad, topped with red onion, feta cheese, & sliced 

Kalamata olives; Salmon salad, blackened, pan-seared, broiled, or grilled on a House or Caesar salad. Dinner: Shrimp calypso, 

colossal shrimp, pan-seared, with citrus & spice served over mango slaw with avocado mousse; Duck breast, pan seared with 

pomegranate red raspberry syrup, accented with oriental five spice; Thai red curry, shrimp, clams, mussels, chicken, Andouille, & 

veggies in a spicy Thai red curry sauce with rice; Blackened shrimp, scallop, & grits, sautéed with shallots & mixed vegetables over 

creamy grits; Scallops St. Jacques, broiled & served in a Gruyere sherry cream sauce with mushrooms; Mandarin Branzino 

(European sea bass), seared and topped with a tangy soy based citrus sesame ginger sauce. 

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 2014 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" 
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