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EMMALINE
 3210 W. Dallas Houston 77019 713.523.3210 dineemmaline.com

It is not often a restaurant opens in Houston with such an immediate ‘buzz’ as Emmaline. Reservations in this relatively small room (seats 
about 80) are required. Picture lofty ceilings with a large wine display, a nice bar, a busy kitchen visible from the dining area, and an overall 
elegant feel. A recent dinner guest commented that he was glad he had worn a jacket, since the ambiance is just a notch over casual. Lunch 
and Dinner-From the Market: Local burrata, basil, piperade, black garlic; Marinated mussels, saffron, herbs, garlic bread; Eggplant caponata, 
country bread; Sea scallop carpaccio, winter citrus, serrano, pink peppercorn; Tunisian tuna crudo, apple, buttermilk, harissa, pistachio; 
Fontina fondue, seasonal complements. Soup & Salad: Wedge in three colors, grilled romaine, tomato, celery, gorgonzola dolce, radicchio, 
tarragon, Texas pecans; Winter grains & greens, leafy greens, farro, seasonal squash, goat cheese, pomegranate, sherry vinaigrette; Seasonal 
soup, Swiss chard tortellini, charred Texas onion brood, cannellini beans, kohlrabi, mushroom. Mains: Wood fired cioppino bianco, prawns, 
mussels, clams, vermouth, tomato, fennel, pearls; Steamed sea bass, cockles, ‘nduja, roasted baby carrot, coriandolo; Frittata Americana, classic 
omelette of pancetta, goat cheese, asparagus, wiold mushrooms, chef’s friens’ Butcher’s cut steak fritti, fire-charred hanger steak, oregano 
pesto, chef’s fries; Stuffed peppers, smoked ancient grains, currants, pine nuts, cauliflower couscous, basil tahini; Wood-roasted pork chop, 
fennel apple sauce, glazed root vegetables, purple mustard, jus. Pizza, pasta, & sandwiches: North pizza, roasted wild mushrooms, guanciale, 
smoked mozzarella, shallots; Lamb pappardelle, caponata, marinated ricotta, bread crumb gremolata; Fire-roasted lobster & squid ink tagliarini 
pancetta, charred broccoli florets, lemon chili breadcrumbs; The Sammy, French dip Chicago style, lean & thin seared steak, pepper relish, 
juice, Italian loaf, chef’s fries. Brunch: Salmon platter, house cured salmon, chive smear, everything bagel, fine-minute egg, mustard seed; Eggs 
Florentine, creamed spinach, classic hollandaise, English muffin, choice of Tuscan potatoes or greens; Pastry cream stuffed French toast, maple 
cured pancetta, vincotto, side of lemon curd, strawberry sauce; Frittata Americana, pancetta, goat cheese, asparagus, wild mushrooms, chef’s 
fries; Savory scone; Cinnamon roll, orange bourbon caramel, candied pecans.

MOXIE’S GRILL & BAR
5000 Westheimer  Houston 77056  346.571.6164 moxies.com

Hankamer predicts Moxie’s will be the hot new place to see and be seen. Downstairs is a sports bar feel, while upstairs is a large & fashionable 
contemporary room with display cooking, an island bar, and a sweeping balcony which offers great views of Post Oak Boulevard and the Galleria. 
Share: Tuna poke in a jar, sushi grade ahi, avocado, fresh tomatoes, nori crisps, ginger, spring onions & ponzu; Poutine, fresh cut fries, hot beef 
gravy, cheese curds, fresh chives; Calamari & tempura shrimp, sriracha aioli, & sweet chili sauce; Fresh smashed guacamole with white corn chips & 
salsa fresca; Crispy dry rib tips, bone-in pork button ribs, choice of biryani rub or sea salt & cracked pepper; Lettuce wraps, fresh veggies, cashews, 
& chow mein noodles in a ginger soy glaze with pickled daikon carrots. Soup & salad: Caesar salad, rustic croutons, garlic ciabatta baguette; 
Steak salad, fresh artisan greens, herbed goad cheese, grape tomatoes, spicy vinaigrette with hint of clam cocktail, goat cheese crostini. Steaks: 
Prime New York; Prime Rib eye; Steak frites, top sirloin, chimichurri, arugula, fresh cut fries. Mains: Blackened mahi mahi, chorizo sausage 7 corn 
hash, salsacado; Scottish salmon, ancient grains, lemon herb sauce, fresh seasonal vegetables; Baby back ribs, choice of potato & fresh seasonal 
vegetables. Pasta & rice: Lobster & shrimp linguine, frilled half lobster tail & jumbo shrimp in rustic tomato sauce with capers, grape tomatoes, & 
gremolata; Red Thai curry bowl, stir fried veggies, jasmine rice, curry buttered naan; Beef vindaloo, jasmine rice, yogurt drizzle, curry buttered naan. 
Burgers: Blackened chicken burger, crisp pancetta bacon, cheddar, roasted garlic mayo; Loaded burger, aged white cheddar, American cheddar, 
sautéed mushrooms, bacon, & bbq sauce. Handhelds: Tacos-pulled chicken or fish; Southern fried crispy chicken sandwich, cabbage slaw, cheddar 
cheese, quick pickle; French dip, think sliced roasted beef with sautéed mushrooms, horseradish aioli, melted Swiss cheese on a pretzel bun, au jus.


