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PESKA SEAFOOD CULTURE
 1700 Post Oak Blvd (facing San Felipe)  Houston 77056  713.961.9204

Peska had its start in Acapulco in a small roadside location. As its popularity grew with discerning patrons from Mexico City there on holiday, 
the logical next step was to expand to a larger restaurant in Acapulco, followed by one in Mexico City. The third Peska is in Houston’s BLVD 
PLACE II, and is off to a very encouraging start. Somewhat of a cross between Latin Bites and Caracol, with a bit of a fish market feel thrown in, 
Peska has been busy with grateful diners since opening night about three weeks ago. Raw Bar selections include Sea urchin; Scallops; Jumbo 
shrimp; King crab; Stone crab jumbo; Snow crab; Oysters; Clams; Baja clams; Razor clams; Sashimis; Yellowfin tuna; Toro; Atlantic salmon; 
Striped bass; and Sashimi mixto. Appetizers: Soft shell crab taco; Jamon iberico; Beef carpaccio; Mussels with smoked tomato, chorizo, white 
wine, micro basil; Pulpo a la gallega, braised Spanish octopus, russet potatoes, smoked paprika, olive oil, salt; Shrimp adobo taco, with crispy 
leeks, ilantro, flour tortilla, avocado. Ceviches: Tuna poke, yellowfin, tomato, citrus soy, red onion, cilantro; Yucateco, lime juice, octopus, 
shrimp, conch, habanero sauce, avocado, cilantro; Peruano, mahi mahi, octopus, leche de tigre, aji Amarillo, cancha serrana, sweet potato; 
and more. From the sea: Wood roasted arctic char; Miso bacalao, sake, bonito flakes, Shishito peppers; Pulpo a la parrilla, grilled octopus 
with green olives and truffle mash; Striped bass trainera, olive oil, lime juice, capers; Siete mares, seven types of seafood in a rich tomato 
broth; Grilled seafood experience for two, selection of fresh fish, plus sides-add lobster and scallops as desired. Pasta: Pappardelle allo scoglio, 
smoked tomato sauce, shrimp, calamari, mussels, little neck clams, micro basil, olive oil; Spinach tagliarelle primavera with goat cheese.  
From the land: Berkshire pork rib chop, pickled onion & cabbage, red wine reduction; Braised beef short rib, slow cooked sous vide, grilled 
veggies, Portobello, red wine reduction, truffled mash, pickled onion. Friendly bartenders will keep you happy, and if you are single, this is  
a good spot to meet and greet, as is North Italia below.

NORTH ITALIA
 1700 Post Oak Blvd (behind Whole Foods) Houston 77056 281.605.4030  www.northitaliarestaurant.com 

For convenient parking for both restaurants take the ramp above, with two escalator banks leading back down: the north escalator takes 
you to Peska and the south one to North Italia…or, you can choose valet. This large and lively, high volume noisy restaurant is part of a group 
and for its Houston location, it has chosen a “Main at Main” location, right in the heart of Uptown Houston. The novel island bar is large and 
patrons sitting on one side of it are actually outside looking in! Patio seating is available here and at Peska, and both restaurants look out onto 
the burgeoning skyline of Uptown Houston. Bruschettas and small plates: Prosciutto, Tomato, and Goat cheese bruschettas; Seasonal soup; 
Zucca chips; Grilled artichoke; Braised meatballs; Chef’s antipasto board; Crisp calamari; Grilled cauliflower; Steamed Prince Edward Island 
mussels. Pizzas: Margherita; Fig & prosciutto; Funghi; Bacon & egg. Sandwiches & salads:  Grilled chicken; Cheese panini; Meatball sandwich; 
Tuscan chicken salad; Caesar; Heirloom beet; Tuscan kale; and Italian farm, leafy greens, pepperoncini, provolone, olive, Campari tomato, 
red onion, salami, cucumber, roasted pepper, Italian dressing. Pastas and mains: Spaghetti & meatballs; Chicken pesto; Bolognese; Spinach 
tortellini; Spicy shrimp; Lasagna; Ricotta gnocchi; Atlantic Salmon; Grilled Branzino; Braised short rib; Seared diver scallops; New York strip; 
Prosciutto wrapped pork tenderloin. Desserts: Salted caramel budino, crème fraiche; Bombolini, Italian donuts, Meyer lemon curd, vanilla 
mascarpone; Olive oil cake, fresh strawberry, macerated orange, mascarpone cream; Dark chocolate tart, Nutella mousse, pecan toffee; 
Tiramisu; Vanilla gelato, espresso. Good selection of Italian wines, reasonably priced.


