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SEPTEMBER 2017
FLO PARIS BAKERY CAFÉ

 5757 Westheimer Houston 77057 713.706.4442 floparisbakery.com
This charming little bakery café, and its sister location on Morningside in the West U Village, are such a welcome option to…Starbucks…that 
I hesitate to mention them in the same sentence. This is the real thing, folks. Fresh-baked on premises in this family business, the authentic 
French pastries and breads are to die for. And the sandwiches made from the homemade breads: likewise! Dine in, carry out- your option, like 
so many Houston restaurants. Tucked away in the “L” of this strip center, Flo is as far away from the noise and traffic on Westheimer as one can 
be…and still BE on Westheimer. Breakfast: Croissants-plain, cheese, ham & cheese & thyme, almond, chocolate, chocolate banana, Nutella, 
fig; croissant egg Benedict, spinach, ham, sauce hollandaise, roasted potatoes; Omelette w jambon & cheese; Flat frittata style w caramelized 
onion, bell pepper, Italian jalapeno sausage, potato, fresh basil, crème fraiche; Paris Texas pancakes; Scrambled eggs, homemade pesto, bacon, 
goat cheese. Lunch/Soups: French onion soup; Tomato basil; Creamy mushroom. Salads: Greek; Caesar; Salmon, cured salmon gravlax, arugula, 
fennel, cherry tomato, and fresh dill; Kale, cranberries, blue cheese, toasted pecan; Epinard, baby spinach, goat cheese, dried cranberry, fresh 
strawberries, crushed walnut. Quiches: Lorraine; Salmon; Sundried tomato & feta cheese; Eggplant & mozzarella; Chicken Parmesan; Chorizo 
potato; Grilled chicken, Swiss cheese, mushroom, avocado, pesto sauce; Hot sausage; Vegetarian. Hot sandwiches: Salmon Tandoori, marinated 
salmon, sautéed mushroom, dill, capers, parmesan cheese; Beef filet mignon, Coeur de filet, soy marinated, sauteed onion, bell pepper, 
provolone cheese, light garlic mayo sauce on baguette; Grilled chicken breast, bacon, avocado, lettuce, garlic mayo. Cold sandwiches: Ham & 
cheese, French butter, Swiss cheese, baguette; Turkey avocado, mayo , mustard, Swiss cheese, turkey, avocado, fresh thyme; Salmon gravlax, 
marinated salmon, dill butter, arugula, pickled cucumber; Prosciutto, arugula, French butter, Padano parmesan, truffle oil. Sweet crepes: Nutella; 
Nutella, banana; Tropical, banana, coconut, pineapple, strawberry; Lemon sugar, Strawberry jam, banana. Beverages: Espresso; Cappuccino; 
Cortado; Latte: flavored Latte: Mocha; Macchiato; Flat white; Café au lait; Americano; Organic mighty leaf hot tea.

A’ BOUZY
2300 Westheimer  Houston 77098  713.722.6899 abouzy.com

Named after the tiny village of Bouzy in the Champagne region of France, a’Bouzy specializes in…you guessed it! In spite of a tiny and cramped 
angular bar area, the ‘see-and-be-seen’ crowd has already found a’Bouzy, and it is a fashion show with a buzz that starts outside the door as 
soon as you hand over your keys to the valet parker. Owned by the former manager of Brasserie 19, this hot new spot bears some resemblance 
to that River Oaks Center restaurant. The restaurant itself is spacious, with about half the seating inside, and half out. Starters: Truffled 
mushrooms, black truffle oil; Shrimp gazpacho, tomato, cucumber, poached shrimp; Boquerones, marinated Spanish white anchovies, sweet 
soy Arbequina olives; Black label Jamon Iberico, mustard, house cornichon; Tuna watermelon sashimi, ahi tuna, spicy soy caviar, watermelon, 
avocado mousse; Multigrain salad, mixed grains, ricotta, arugula, cucumber, onion, chervil, lemon zest, evoo; Avocado crab salad, avocado, field 
greens, red onion, jalapeno vinaigrette; Chicken liver mousse, parsley onion escabeche, grilled bread; Prime steak tartare, Dijon mustard, quail 
egg; Braised meatballs, pork & beef meatballs, tomatillo salsa, golden raisin; Baked oysters, tomato, onion, pesto, parmesan, bacon, aromatic 
rock sale; Scallop crudo, diver scallop, yuzu, lemon oil, serrano pepper, kafir lime leaves; Salmon gravlax, tradition accoutrements; Pommes 
frites, Idaho russet, duck fat, daily aioli. Sandwiches & Salads: Seared flounder sandwich, arugula, red onion, tomato jam, brioche, pasta salad; 
Maine lobster & shrimp roll, poached lobster, Gulf shrimp, tarragon, brioche, dill vinegar chips; Cornish hen sandwich, chicken liver mousse, 
pickled onion, seet Hawaiian roll, pomme frites; Seafood salad, chopped kale & spinach, garbanzo bean, cucumber, lump crab, shrimp, clam, 
citrus vinaigrette. Entrée: Seared diver scallops, clams, braised Swiss chard, reduced seafood broth, basil lemon oil, grilled bread; Lemon sole, 
seared, brown butter, crispy caper, snap peas in mint salt & chili oil, truffled parsnip; Baby back ribs, slow cooked, tamarind glaze, southern 
mustard potato salad, pickled vegetables; Prime ribeye, roasted mushroom, asparagus, Lyonnaise potato ,port reduction; Butter roasted Maine 
lobster, sweet corn puree, crawn butter; Whole brazino, oven roasted, Med salsa, chili oil, fried eggplant; Fresh Market raw bar. And Champagne!


