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BRICK & SPOON 

1312 W. Alabama Houston 77006 832.530.4973 www.BrickandSpoonRestaurant.com 
 

Wow! What a great little discovery, thanks to my step-daughter recent UT grad Elena Vann. This quaint little restored bungalow in 

Montrose (parking across the street) is only open for breakfast, brunch, and lunch. But while it is open, it packs a punch: musical 

and gastronomical. Jam sessions every Friday & Saturday nights 6-9 PM and every Sunday brunch 9 AM till noon. A wooden deck 

provides alfresco dining, and the built-to-order Bloody Marys have their own personal order form so you can design your own by 

specifying a) your brand of vodka AND how many shots b) your choice of veggies, ranging from green onion to cucumber to pickled 

okra to asparagus to blue cheese stuffed olive to jalapeno pepper and many more and c) addition of “herbs and seasonings" to set 

your drink's "temperature" from cilantro to habanero Tabasco to Cayenne pepper to soy sauce to horseradish to wasabi and so on. 

Eeeek! Day Starters include Café beignets with powdered sugar & seasoned marmalade; Fruit skewers with strawberry yogurt and 

white chocolate dipping sauce; Baked Brie bruschetta. Caramelized apples, golden raisins, pecans, & Brie cheese; and Deviled on 

the bayou, tasso deviled eggs, fried oyster, & sriracha aioli. Egg dishes: Fiesta omelet with chorizo, mango salsa, & cheddar; 

Spinach bacon cheddar omelet with pecan smoked bacon, tomato; Killer Creole omelet with shrimp, tasso, bell pepper, onion, 

cheddar, & house Hollandaise; and Crab & sweet pepper scrambler, lump crab, bell pepper, corn, onion, & mornay sauce. Fresh 

greens include Grilled veggie, Sunny Caesar, Verde, Seafood stuffed avocado, and Steak & Portabella mushroom salads. The 

Brunch Specialties lineup encompasses Bananas Foster; Stuffed French toast sliders with cream cheese, Foster sauce, fruit 

compote, whipped cream, & powdered sugar; White chocolate & bacon bread pudding; Benedict po-boy; Corn, crab & sweet 

pepper crepe; Shrimp & grits (to die for!); Breakfast tacos, fried wonton shell, scrambled egg, chorizo, lettuce, sour cream, mango 

salsa, & jack cheese; Chicken Florentine Benny, grilled chicken, English muffin, creamed spinach, garlic, poached eggs, & house 

Hollandaise. An incredibly creative Sandwich and Panini menu, too long and delicious to describe in our limited space, awaits a 

rendez-vous with your palate. 

LOCAL FOODS (two locations) 

2424 Dunstan Rd. Houston 77005 713.521.7800  AND 

Upper Kirby at Westheimer (formerly Taco Milagro) Houston 77027 713.255.4440  www.HoustonLocalFoods.com 
 

This latest concept by the owner of the Benjy's restaurants focuses its limited menu on healthy items from local Texas farmers - and 

brewers. The Café Express service format makes for quick, tipping-free self-service, and the atmosphere is very casual / laid-back. 

Sandwiches start with Market veggie, Brussels sprouts, cauliflower, avocado, local sprouts, roasted tomato, hummus, on ciabatta; 

House smoked salmon, local greens, onion jam, cream cheese, poppy bagel; Truffled egg salad, market greens, parmesan, aioli, 

pretzel bun; Salt & pepper roast beef, cheddar, horseradish aioli, kale, curried cauliflower, wheat bread; Falafel; Crunchy chicken; 

Gulf shrimp & blue crab, green goddess dressing, pickled red onion, ciabatta; Banh Mi, Vietnamese style pork, cucumber, jalapeno, 

sambal, aioli, French baguette. Salads are Spring harvest; Asian chicken, ginger soy dressing, sprouts, toasted cashews, wontons, 

peanut sauce; Arugula, shrimp, wheatberries, pecorino, cranberries, Texas honey pecans, lemon-thyme, vinaigrette. Soups: Vegan 

chili, red onion, pumpkin seed; and Chicken posole, poblano, hominy, cilantro. Drinks are Mintade, orange, lemon, lime, grapefruit 

juice, mint; Caphin, Vietnamese iced coffee; Texas wines; Texas draught; and Texas beers, including Fireman's 4, Weisse Versa, 

Hopadillo, Weekend Warrior, Sympathy for the Lager, Santo, Amber, Red Velvet stout, Buried Hatchet, etc. by Real Ale, Karbach, St. 

Arnold, Buffalo Bayou, and Southern Star. 

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" 


