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SALTAIR SEAFOOD KITCHEN
 3029 Kirby Drive  Houston 77098  713.521.3333   www.saltairhouston.com

From the same owners who have given us Ibiza, Punk’s, Coppa Osteria, and Brasserie 19, now comes Salt Air. Located in the former Pesce 
/ Brio space on W. Alabama and Kirby, this large capacity, airy restaurant is already a people-watching scene. A huge island bar dominates 
and serves as a stage for the entertainment: the folks of all ages and attires who are meeting-and-greeting at the bar…a bar which serves 
food as well as drink. A large chalkboard shows “what we have today” but what follows is the fixed menu. Shellfish: Cold boiled shrimp, 
chilled lobster, crab salad, and raw oysters: market price; Fruits de mer: All of the shellfish above, plus yellowfin tuna, seasonal crab legs, 
and ceviche, also market price; Hamachi: Foie gras, sweet onion, Asian pear, crispy shallot, Thai basil; Snapper, Tuna, & Scallop ceviche 
with accompaniments for each; Mediterranean octopus carpaccio, taramasalata, dill potatoes, mizuna, zatar, lemon olive oil, pita; Shrimp 
cocktail, housemade cocktail sauce, lemon; Porcini beef tartare, pickled mushrooms, horseradish, sunchoke, potato, beef gelee; Redfish 
½ shell, Moroccan spices; Snapper, pan seared, lemon butter, rice pilaf; Lamb chops; Cornish hen; Beef filet, maître hotel butter potatoes. 
Soups: Chilled corn with crabmeat, crème fraiche, sorrel, pumpernickel; Lobster bisque, tomato, cream, lobster fritter, shellfish oil. Salads: 
Escarole; Little gem; Bibb; Iceburg (sic). Pulpo, confit & grilled chimichurri; Clam fries; Calamari. PEI Mussels; Grilled Shrimp; Broiled Oysters; 
French onion dip; Vegetable crudité; Vegetable tempura; Sides: Asparagus, Avocado, Bok choy, Carrots, Cucumber, Potatoes, Quinoa, Radish, 
Rice pilaf, Spinach, Sugar snaps (snow peas); Tabbouleah; Zucchini.

RUGGLES BLACK FOOD BAR
 3963 Kirby Houston 77098  832.530.4493  www.rugglesblack.com

Tucked away in a shady little grove off the corner of SW Freeway and Kirby, this casual, lively little restaurant was a very pleasant surprise, 
and I will be going back. The chef with a Vietnamese last name certainly ‘knows his way around the kitchen’ and although there are definite 
Asian overtones to the menu, it is eclectic and very pleasing to the eyes…and to the palate! Street Eats: Local beef short rib taco, scallions, 
green mango, carrots, red onion, cilantro, jalapenos, red wine, oyster gastrique, serrano mayonnaise; Seared tuna taco; Snapper taco; Local 
tandoori lamb taco; Veggie taco; Chicken wings, tandoori spiced, caramelized fish sauce, red chili, green onions, cilantro, wasabi ranch; Curry 
mussels; Fried oysters with caviar; Angry shrimp and pork spring rolls; Crab tower; Smoked salmon; Savory crème brulee. Onto the Farm 
and Into the Garden: Kale Caesar, whole wheat croutons, zucchini, shitake mushrooms, broccoli, cried cherries, cucumber, dried mango, 
parmesan, green onions, miso Caesar dressing, fried poached egg, cashews; Roasted beet and pork belly salad, goat cheese, apples, pears, 
pistachios, orange, quail egg, crispy sweet potatoes, mango curry, yogurt dressing; Seared ahi tuna salad. Still Hungry For More?: Vietnamese 
pho, grass fed beef tenderloin, rice noodles, beef broth, sprouts, mint, basil, green onions, fried poached egg, sour cherry sriracha; Seafood 
ramen, crab, mussels, shrimp, ramen noodles, fresh herbs; Fried rice with snapper, bacon, cauliflower rice, onion, cilantro, ginger, mushroom, 
shrimp, egg, crab, sweet potato, sriracha , coconut milk, lemon grass, vegetables; Teriyaki NY strip; Indian spiced Scottish salmon; Short rib 
Biryani; Tandoori Zataar chicken; Beef Bolognese; Black Kobe style dog; Chicken enchiladas; Duck pasta with fresh foie gras, Miso Tuna. See 
what I mean? What a pleasure it is going to be over time to eat my way through THIS menu!


