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SIMONE ON SUNSET
 2418 Sunset Boulevard  Houston 77005  346.980.8107  simoneonsunset.com

“Delight” is the word which best describes my feeling when I first walked across the New Orleans-style brick paver patio-lots of outside 
garden seating-and entered the cozy bar. A solid wall of jasmine in bloom perfumed the entire area as I passed through. The main seating 
area and the discreet side room are filled with soft stuffed sofas which radiate a “home living room” feel. The bartenders and servers 
are super-friendly, and prices are right, especially if you go at Happy Hour 4-7 PM: $5 house wine, $17 bottle; Mon-Thursday Happy Hour 
food specials, including Gourmet burger night, Sangria night, Pizza night, and Steak night, in that order. Regular Bar Menu: Pizzas come in 
Margarita, Man, Capri, Smoked duck, Spinach-artichoke, and House special “flavors”; Chipotle beef or chicken flautas; Handmade hummus; 
Large or small cheese plate; House made dip with tortilla chips; Brie and caramelized onion; Spicy nut mix; Edamame with chili salt; Truffle 
Parmesan popcorn; Arugula and beet salad; Simone house salad. Full selection of Cocktails, wines, and beers, and the main draw to me was 
the relaxed cosmopolitan feeling that comes from being halfway between Rice University and the University Village. A real little jewel which 
is “tucked away” behind a small bungalow, and it took me two passes before I identified it.

TOULOUSE CAFÉ AND BAR
4444 Westheimer Road E100 (River Oaks District) Houston 77027  713.871.0768  toulousecafeandbar.com 

This is the hot new spot, folks. Café Toulouse, an authentic French brasserie, is next to Dior and is surrounded by Cartier and other retail names 
so fancy and expensive that if you are like me, you have never heard of them. Valet or VERY convenient self-parking. Cafe Toulouse has lovely 
sidewalk café seating and gracious service. Evening reservations are imperative, and this is the new Thursday night see-and-be-seen spot, taking 
over somewhat from B-19 and Salt Air…at least until the “new” wears off. You will think you are in Paris or another large French city, from the 
décor and architecture…and, of course, from the menu. Hors d’Oeuvres: Escargots Toulouse; Terrine de foie gras; Steak tartare; Tartare de thon; 
Crab cake; Octopus; Crispy calamari. Les fruits de Mer: Huitres (oysters); Crevettes (shrimp); Homard (lobster); Plateau (mixed platter). Soupes 
& Salades: Onion soup gratinee; Lobster bisque; Salade maison; Toulouse, chopped; Nicoise; Lobster salade. Les Moules: Provencale; Mariniere; 
Portuguaise. Plateaux: Fromages; Charcuterie. Les Plats Principaux: Grilled salmon; Chicken Paillard; Quiche du jour; Croque madame; Toulouse 
burger; Duck confit; Lobster macaroni gratinee; Seared diver scallops; Trout almondine; Pan seared branzino; 12 oz Steak frites; 6 oz Filet au 
poivre; Bouillabaisse marseillaise; Dover sole meuniere; ½ Roasted chicken; Beef bourguignon; NY Strip and Filet Mignon/ sauces Bearnaise, 
au poivre, beurre maître D’, truffle demi-glace. Heading up the kitchen, if you are a Houston chef-watcher, is Philippe Schmit, most recent of 
Philippe Restaurant & Lounge on Post Oak Boulevard. My guess is that this restaurant will become a Houston tradition and will have a long run.


