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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 travelled 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.
The opinions expressed in Hankamer Commercial RESTAURANT UPDATE are the opinions of Hankamer only and these opinions may not be shared
by RED News or any other advertising medium in which UPDATE appears.

AMERICAS RESTAURANT – 1800 Post Oak Boulevard

This popular restaurant and bar is a sister operation to the two Churrasco’s restaurants in Houston, and
their presentations are similar, offering menus featuring unique seafood, lamb, and beef recipes served
with Central American flavors and vegetables family-style.  Richly creative appetizers, including
empanadas, crab claws and lump crab meat, and other delicacies offer a special and entertaining dining
experience set in what is easily the most avant-garde interior for any restaurant in the city.  A seemingly
unsupported staircase (elevator also available) soars up from the bar to the dining room, which appears
to have not one straight line anywhere in the room.  An immense “tree” covered in reflective mosaic
tiles dominates the center of the room, in which the walls give the appearance of having been woven
from thick bands of painted plaster.  Cozy irregularly-shaped booths offer intimacy in an otherwise
large and loud room.  On a recent visit, however, we were made to wait over thirty minutes for a 6:30
reservation made a day in advance, and we were shocked to see that the “specials” offered to us by the
suave waiter turned out to be “special” only for the restaurant, and not for our party of four:  priced at
$42(!) and $50(!) these specials were extraordinary only in that they were priced at approximately twice
the cost of the entrees listed on the printed menu.  HANKAMER Advice:  Never be too intimidated to
inquire when any off –the- menu food or drink “special” is not described complete with its price!  It is
an arrogant and greedy restaurant which preys on customers it knows may be hesitant to ask prices in
front of the clients or friends being entertained.

GOODE CO. TEXAS BAR-B-Q – 8911 Katy Freeway & 5109 Kirby Drive

Goode Company Bar B Q is as good as it gets…Eddie Arnold and Bob Wills on the juke box, museum
quality antique saddles, lariats, and buffalo heads on the walls, and mouth-watering tenderly cooked
brisket, chicken, sausage, ribs, and other Texas favorites on the menu.  Served cafeteria style with the
regular chuck wagon sides of jalapeno pinto beans, slaw, potato salad, and white bread, the barbecue
can be followed – IF you are still hungry – with pecan pie and homemade brownies.  If you are 
entertaining an out of town guest, you will be able to load him up with BBQ t-shirts, Texas cookbooks,
and other souvenirs. HANKAMER Advice:  Steer In for a memorable – and affordable – meal.
WHISPER IN YOUR EAR: The former Goode Company Barbecue Hall of Flame next door to the
Kirby restaurant is being converted to a genuine old Texas saloon, and is scheduled to open in April.
As much museum as bar, this watering hole is decorated with many items from the owner’s personal
collection.  From the sneak peek at the interior we got just before Christmas, we predict it will be
standing room only from the day it opens. 

For more information on Hankamer Commercial or any of our current listings, please visit our website at www.hankamer.com, 
or call Ray Hankamer at 713.789.7060, ext.1205.  Your comments are welcome: rhankamer@hankamer.com


