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JANUARY 2015
THAI GOURMET RESTAURANT

6324 Richmond Ave Houston 77057 713.780.7955 www.thaigourmethouston.com
I was torn between reviewing the new Song Kran Thai restaurant in Uptown Park, and the old favorite (19 years) Thai Gourmet on Richmond. 
Both are good, but let’s save Song Kran for a future month. Thai Gourmet has a loyal following built over many years, and is almost hidden 
by a little bamboo forest with a little goldfish pond by the door. This discreet location has not hurt but has reinforced the ‘best kept secret’ 
feel among regulars for all this time. Reasonable prices and a homey feel are the setting for this bustling restaurant, near the intersection 
Richmond and Hillcroft. Appetizers: Fresh spring rolls, lettuce, cucumber, carrots, steamed bean sprouts, shrimp, egg, & tofu in a thin rice 
wrapper; Grilled or fried calamari; Dumplings; Satay; Crispy rice, simmered ground chicken, minced garlic, red onions in coconut milk. Soups: 
Hot & milky chicken or shrimp; Hot & sour shrimp; Hot & sour fisherman’s, with shrimp, scallops, calamari, sliced tilapia, & mussels in a 
herbal broth with basil mushrooms, tomatoes, red onions, & fresh lime juice; Steamed mussels. Salads: Beef or chicken nam tok-grilled rib 
eye steak or grilled chicken breast, mixed greens & red onions with Thai herbs; Crystal noodles salad with chicken & shrimp; Papaya salad, 
shredded green papaya mixed with garlic & tomatoes, topped with ground dried shrimp. Chicken, beef, & pork, & duck: Stir fried with basil, 
garlic, yellow onions, bell pepper; Cashew (duck & chicken), stir fried with Thai chilies, mushrooms, yellow & green onions; Yellow curry, with 
potatoes, red onions in coconut milk; Eggplants, pan fried topped with chopped chicken; Red curry (duck), with bamboo shoots, tomatoes, 
basil, & red curry paste in coconut milk; Ginger (duck), stir fried with garlic, fresh ginger, celery, carrots, mushrooms, green & yellow onions; 
Crispy duck, deep fried, served over stir fried assorted vegetables. Seafood: Pineapple curried shrimp in coconut milk & red curry paste; Triple 
spicy fish, deep fried tilapia filet topped with chili sauce; Basil seafood-choice of shrimp, calamari, or scallops stir fried with garlic, yellow 
onions, bell pepper, & basil. Noodles: Pad Thai, stir fried with egg, tofu, bean sprouts, red & green onions; Spicy chicken noodles sautéed with 
garlic, tomatoes, green & yellow onions with yellow curry powder over pan fried noodles & iceberg lettuce; Drunken noodles, stir fried with 
garlic, tomatoes, yellow onions, mushrooms, bell pepper, carrots, & basil. Fried rice: Crab fried rice, stir fried with garlic, egg & green onions; 
Spicy Thai fried rice-chicken or pork, beef or shrimp, crab; Vegetarian fried rice, broccoli, cabbage, carrots, snow peas, tomatoes, garlic, tofu, 
red & green onions. Desserts: Coconut ice cream; Mango ice cream; Durian ice cream; Fried banana; Sticky rice; Thai custard; Fresh mango.

DOLCE VITA
500 Westheimer Road Houston 77006 713.520.8222 www.dolcevitahouston.com

Owned by the owners of toney Da Marco’s up the street, Dolce Vita, which is situated in a cozy old house in Lower Westheimer, offers the 
highest quality food and wines from Italy at affordable prices. Dolce Vita is well established in the Montrose area over many years. The wine 
list is especially interesting, featuring as it does wines from most provinces of Italy, from its islands to its mountains. The menu is designed 
for tasting lots of different things, “tapas style”. Verdura: Shaved Brussels sprouts with Pecorino; Beets, horseradish, & walnuts; Roasted 
cauliflower Siciliana; Fennel bagna cauda; Mushrooms with mint & ricotta rosa. Pesce: Salmon marinato; Octopus with rapini; Calamari 
with mint, orange, & olives; Anchovies, peppers, & scallions. Carne: San Daniele prosciutto; Mortadella; Speck (smoked bacon/pork) Alto 
Adige (Italian Alps); Porchetta. Formaggio: Ricotta; Teleggio; Reggiano; Pecorino; Gorgonzola served with honey. Insalate: Bufala caprese; 
Arugula,roasted tomatoes; Escarole, Pecorino; Fagiolinin with Parmigiano; Tomato, celery, Gorgonzola, & red onion. Pasta:  Orecchiette, 
escarole, & sweet sausage; Spaghetti, cacio e pepe; Rigatoni alla carbonara; Spaghetti, clams & ceci; Maccheroni, prosciutto, peas, & scallions; 
Gnocci al ragu. Pizza: wide variety (14), too long to list! Dolce: Panna cotta with strawberries; Cannoli Siciliani; Dark chocolate tartufu; White 
cream cake and caramel; Strawberry mascarpone cheese cake; Chocolate, apricots, gianduja cake with walnut praline; Dark chocolate or 
Mexican vanilla bean or Milk chocolate or pistachio or espresso caramel ice cream, and various sherbets.


