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PAX AMERICANA
 4319 Montrose Blvd  Houston 77006  713.239.0228  paxamericanatx.com

This innovative and lively little restaurant has received considerable critical acclaim, and rightly so. The largely Millennial crowd is animated 
and there to have fun, and to sample the frequently changing offerings from the chef, which come from local produce, meats, and fish. Very 
affordable prices on menu offerings, as well as for wine, and cocktails. Casual. Bread: Farm fresh eggs, scallion kimchi aioli, herb salad, kamut 
rye; Beef tartare, pickles, micro wasabi, cultured cream, tonnato sauce, mesquite corn, sourdough; Creamy goat ricotta, local greens pecan, 
pepita, sultana sauce, preserved blackberry, sunflower rye. Vegetable: Carrots confit in sorghum and Banyuls vinegar, citrus puree, caraway 
almond granola; Roasted beets, pickled shallot, fermented butternut squash, nasturtium sherry vinegar, shiso; Cauliflower & fennel salad, local greens, 
toasted sunflower seed, citrus-fennel pollen vinaigrette. Sea: Gulf yellow edge grouper, turnip, radish ,mustard green, cauliflower, broccoli 
sabayon, nasturtium; Grilled octopus & Gulf shrimp, fregola sardo, Pomodoro, capers, broccoli, coriander; Gulf golden tilefish, braised kale, 
smoked ham, cauliflower & pecorino crema, Meyer lemon, cipollini, skordalia. Meat: Brisket, nine spice, potato, soured cream, black garlic, 
sweet onion, fresh herb; Grilled sirloin, roasted new potato, braised kale, baby radish, local oyster mushroom, katsuobushi broth; Braised 
and fried chicken, heirloom grits, crimini mushroom, cabbage slaw, pickled pepper, toasted cumin buttermilk dressing; Heritage pork belly, 
green lentil, carrot, arugula, Granny Smith apple, thyme reduction, soubise. Sugar: Guanaja chocolate custard, bittersweet hazelnut cookie, 
lemon mint sherbert; Sanguinaccio zeppola, lemon curd, candied pecans, horchata ice cream; Warm pistachio & sesame cake, beet parfait, 
grapefruit cremeux, beet gastrique. There it is folks: a kaleidoscope of tastes, flavors, and textures…go sample them!

CAFÉ AZUR
 4315 Montrose Blvd  Houston 77006  713.524.0070 azurhouston.com

And, right next door, just opened in the former Brasserie Max & Julie space, is Café Azur, also a charming little French restaurant like its 
predecessor. Bringing Mediterranean France to the heart of Montrose is the theme of Café Azur, and they do a very fine job of doing just that. 
Casual atmosphere in a light and airy space with a nautical feel, Café Azur is a great spot for date night. Appetizers: Crispy artichokes, lemon 
ricotta; Octopus, potatoes, capers, lemon, anis; Branzino carpaccio, blood orange, lemon; French foie gras taco, duck confit, duxelle, apricot 
chutney; Mussels mariniere, garlic, white wine, shallots; Charcuterie platter, prosciutto di San Daniele, culatello, bresaola, parmesan. Salad: 
Nicoise, mixed greens, tuna, egg, green beans, cherry tomatoes, artichoke, anchovies, olives, balsamic dressing; Caesar, romaine lettuce, 
croutons, parmesan, pancetta chips. Pasta: Mussels, linguine, mariniere sauce; Ox cheek fettuccine, daube style sauce; Lobster ravioli, lobster, 
foie gras, ravioli, white truffle oil; Truffle linguine, fresh truffle, perfect egg. Entrees: Bouillabaisse, Med fish, shrimp, mussels, scallop, rouille 
crostini, fennel; Mediterranean branzino, ratatouille, roasted panisse; Seared jumbo sea scallop, mashed potatoes, leeks, asparagus, American 
caviar; Duck leg confit, sautéed potatoes, apple vanilla puree, orange sauce; Steak frites, ribeye steak, homemade French fries; Tenderloin 
Rossini, foie gras, mashed potatoes, truffle sauce. A nice addition to Houston’s list of French restaurants.


