
For more information on Hankamer & Associates or any of our current listings, please visit our website at www.hankamer.com.

Hankamer & Associates • 5851 San Felipe • Suite 350 • Houston, Texas • 713.922.8075

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 traveled 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 2015 Ray Hankamer, Hankamer Commercial/Hankamer & Associates.

OCTOBER 2016

MEIN RESTAURANT
 9630 Clarewood  Houston 77036  713.923.7488  eatmein.com

Mein Restaurant is worth a special trip to Asia Town on Bellaire, folks….stylish décor, charming and personable chef who will come by your 
table, and most of all, great food (Clarewood is parallel to Bellaire, just inside of BW-8). This restaurant could be in the Galleria area, and 
some day may well be. Very reasonable prices and very creative ‘fusion’ dishes. Dinner for four was $76 and it was delicious and more than 
we could eat. Small: Satay pork skewers, marinated and grilled, peanut sauce; Sichuan garlic pork, peanuts, cilantro, spicy garlic sauce; 
Shrimp roll, fried shrimp pork roll, miso mustard; Herb salmon, grilled, chili, cucumber, tamarind fish sauce, fresh herbs. Medium: Garlic black 
bean chicken, chicken filet, fresh basil, shallot, garlic black bean; King spareribs, Peking style sweet & sour; Superior soy prawns, soy glazed, 
garlic black bean, basil; Crispy duck, fried cured duck leg, moo shu wrap, cucumber, scallion, mustard, hoisin sauce; Fried chicken half, crispy, 
plum salt, lime house pickles; Roast duck (half), Chinese style, plum sauce; Braised duck, house pickles, spicy vinegar dipping. Rice noodle 
soup: House wonton noodle, egg noodle, shrimp pork wonton ,fried wonton, soft boiled egg, minced pork, pork belly, crispy lard, peanuts, 
fresh herbs; Phnom Penh rice noodle, shrimp, pork liver, minced pork, crispy lard, scallion, cilantro; Curry duck noodle soup, braised duck 
leg, pickle, fresh herbs. Miscellaneous: Beef flat rice noodle with black bean sauce, stir fried, bean sprouts, scallion; Pad Thai, stir fried rice 
noodle, shrimp, egg, bean sprouts, basil, peanuts. Rice: Salted fish chicken-fried rice, bean sprouts, scallion; Squid ink fried rice, Chinese 
sausage, egg yolk, onion, scallion; Chicken clay pot, marinated with shitake mushrooms, lily bulb, black fungus, scallion. Vegetables: Wok 
charred Brussels sprouts, cauliflower, bacon, xo sauce; String bean, stir friend, preserved olive, garlic, black bean sauce; Mustard green,.  
Stir fried, ginger, garlic, sea salt. Note: There are many off the menu items each night in the Small and Medium categories…almost as many  
as are on the menu, so take the word of the server or chef and have fun experimenting!

LA TABLE
6 BLVD Place  Houston 77056  713.439.1000 latablehouston.com

La Table is a fine dining French restaurant and it anchors the other end of the second floor with Café Annie in the first BLVD Place building. Two 
level dining: ground floor is more casual, with a nice hang-out bar scene, and a little pastry counter. Upstairs is much more elegant, and well, a 
class experience in all ways. As with many Galleria area restaurants, corporate expense account dining from guests in nearby hotels contribute 
heavily to the clientele. Appetizers & Salads: Caramelized cheese soufflé, asparagus veloute, morels; Seared foie gras, seasonal fruit; Roasted 
summer corn, jalapeno, green onions; Colossal lump crab salad, radish, avocado, cilantro, jalapeno, citrus dressing; Roasted beets, farm goat 
milk yogurt & cheese, blood orange infused extra virgin olive oil; Sweet pea ravioli, sweet pea ricotta filling, Parmesan emulsion; Chef market 
kale, shaved vegetables, dried cranberries, toasted pumpkin seeds, lemon & olive oil; Classic Caesar, romaine hearts, Parmesan, spicy croutons. 
Main courses: Yellowfin tuna, roasted Mediterranean vegetables, potatoes, green beans, olives, lemon preserves; Poached lobster, vin d’Arbois, 
wasabi spinach; Roasted Atlantic Salmon, asparagus risotto, Parmesan emulsion; Braised short rib; snow peas, caramelized spring onions, 
carrots, potato puree, Port wine sauce; Hudson Valley duck breast, season fruits, baby turnips, potato puree; Idaho rainbow trout; Shrimp & 
scallops; Chicken paillard; Lamb chops; Hanger steak; Angus filet; Prime NY strip; Wild Mushroom stuffed “heritage’ chicken; Parmesan crusted 
rack of lamb, caponata, potato puree, lamb jus. Dessert: Grand chocolate soufflé for two. La Table also serves lunch and brunch.


