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RODEO GOAT ICEHOUSE
 2105 Dallas at St. Emanuel Houston 77003  281.853.9480 rodeogoat.com/houston

Yes, I will confess: it was the name which piqued my curiosity. The story behind it is on the menu, which you can read when you stroll down to 
EaDo and visit this new addition to Houston’s burgeoning population of ice houses. If you haven’t been to St. Emanuel Street and surrounding 
neighborhood lately, it is time to go. You will experience some urban grittiness as this former warehouse district-Chinatown transitions into an 
exciting new central city space. Grafitti as art; tall David Adickes statues of the Beatles looming over the soon-to-be Bastrop Street linear park; 
and a hodge-podge of restaurants and bars all overflowing with customers along the leafy green sidewalks. Burgers: Nanny goat, herb goat 
cheese, bibb lettuce, beefsteak tomato, onion, garlicy-herb mayo; Luv ya Blue, bleu cheese slaw, caramelized onions, cheese crumbles, garlic-
herb mayo; Chaca Oaxaca, beef & chorizo, avocado, pico de gallo, fried egg, queso fresco, tabasco mayo; Royale with cheese, American cheese, 
chopped onions, jalapeno bacon, mustard, spiked ketchup; Turkey burger, hydroponic sprouts, beefsteak tomato, onion, berry boursin, mustard 
mayo; Terlingua, havarti, brisket chili, onion, corn chips, garlic-herb mayo; Whiskey burger, Irish whiskey cheddar, candied bacon, blackberry 
compote, shredded lettuce, whole-grain mustard; Ranch house, bacon & onion marmalade, arugula, spinach, white cheddar, ranch mayo; Olivia 
darling, Kalamata olive tapenade, arugula salad, shaved cucumber herb cheese spread, charred tomato aioli; River Oaks C.C. just like Eloise 
made in 1963, shredded lettuce, beefsteak tomato, onions, pickle, cheddar, mayo & mustard; Bill Gibbons, brown & red quinoa, barley, radish & 
mushroom patty, hydroponic sprouts, spinach-mayo. Appetizers: Cheese fries surprise; Chips & queso; Homemade brisket chili bowl; Steaming 
pile. Sides: Hand punched fries; Homemade goat chips, Rodeo side salad; Texas Caviar. Greens: Cowboy Cobb, marinated steak, mix greens, 
shredded carrots, Applewood smoked bacon, hardboiled egg, avocado, marinated tomato, chive goat cheese, crispy jalapeño croutons, avocado 
ranch dressing. Desserts: Goat balls; Milk shakes; Chocolate or pecan fried pie. Beers and cocktails: A huge selection.

POSTINO
642 Yale  Houston 77007  346.223.1111 postinowinecafe.com

At the corner of Yale and 7th Street is a fresh little mini-neighborhood of unique shops and restaurants and Postino is there. Oh, I forgot: Franny 
Koelsch’s art gallery is there too, across Yale, and she was the first one there, many years ago. Postino is a casual place with an open, modern feel…
just right for the Heights. To Start: Olives, blend of Luques, Picholine, Gaeta, Red Cerignola, Arbequina, & Castelvetrano; Cheese board, three 
artisan cheeses, served with nuts, fruit, & toasted bread; Butcher’s block, an assortment of artisan meats & cheeses served with smoked almond 
hummus, asparagus, olives, nuts, & crostini; Mozzarella & tomatoes, Gioia burrata, tomatoes, basil, & herb dressing; NYC grilled cheese, with Sierra 
Nevada mustard, ketchup, & pesto; Pub board, soft pretzels served with Schreiner’s chorizo, cornichons, aged cheddar, & giant Spanish corn nuts. 
Bruschetta [ch pronounced as ‘k’]: Brie & apples with fig spread; Fresh mozzarella with tomatoes & basil; Prosciutto with figs & mascarpone; 
Warm artichoke spread; Smoked salmon with pesto; Sweet & spicy pepper jam with goat cheese; Burrata, bacon, arugula, & tomato; Ricotta with 
dates & pistachios; Almond hummus with chopped tomato; Roasted peppers with goat cheese; Salami with pesto. Soup & salad: Soup of the 
moment; Brussels sprouts salad, kale, sprouts, manchego, spicy Marcona almonds, bacon, dried cherries with lemon manchego dressing; Raspberry 
chicken, chicken salad with almonds, pecans, apples, gorgonzola, & mayo with fresh mixed greens & raspberry vinaigrette; Tuna nicoise, mixed 
greens, Albacore tuna salad, hardboiled egg, tomato, Yukon Gold potato,green beans, olives with lemon basis vinaigrette. Panini: Tuscan tuna 
with olive oil & balsamic vinegar, white cheddar, pickles, Dijonnaise; Turkey, smoked turkey, provolone, tomato, fresh greens & house-made pesto; 
Vegetarian, smoked almond hummus, avocado, cashews, cucumbers, roasted yellow tomatoes, goat cheese, olives, greens, tomato, & basil; Roast 
beef, with aged Port Salut cheese, red onion, pickles, Sierra Nevada mustard, & mayo. Desserts: Chocolate Bouchon, vanilla bean ice cream; Classic 
vanilla crème brulee; Salted caramel sun, vanilla bean ice cream with caramel. Wines & beers aplenty.


