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d’Vine Wine Bar

Black’s Market Table
Alicia’s Mexican Grille

Bluewater Seafood

This is Tex-Mex at its finest. They have an extensive menu
and you can’t go wrong with anything you order. The fajitas
are excellent and there are 10 different versions to choose
from. The meat is always tender and juicy and you can add
fresh jalapeños, sour cream, pico de gallo, and more. Pair
this with a top shelf margarita and you’ve got a great start to
your weekend or a successful end to your day.

When the slogan is “If our seafood was any fresher, it would
still be swimming,” you know the food is going to be good.
This is the place to be for some great creole and seafood
dishes. During crawfish season, the patio is the perfect place
to dine. If you are feeling especially hungry, or you are there
with a group, the captain’s catch will not disappoint. With a
pound of crawfish, 10 boiled shrimp, and snow crab, you get
a sampling of all things seafood.

26326 N.W. Fwy. | 281-304-1833

Black’s Market Table

12914 FM 1960 W. | 281-894-9221

11550 Louetta Rd. | 281-826-0211

Bonsai Fusion Japanese Steakhouse

The menu has food that may take you back to grandma’s
kitchen, but don’t expect it to come out on a paper plate.
These down-home dishes are prepared with an upscale flair
that only Black’s Market Table can provide. The shrimp and
grits is the epitome of homespun cooking, but adding the
tomato fondue makes it special. The menus change with the
season so you know you are getting only the freshest meats,
vegetables, and fruits.

This is the place to go for the best sushi and hibachi. Bonsai
is also perfect for large groups. You can all sit at the hibachi
grill and watch as the chefs perform some amazing acts with
food. After the show, you are able to eat the delicious meats
and vegetables. Bonsai also offers some of the freshest sushi
in town and a wide variety of rolls that are sure to please
anyone in your group.

8482 Hwy. 6 N. | 281-856-0075

Cork Café

Perry’s Steakhouse
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Season’s Harvest

Marvino’s Italian Kitchen

Cork Café

Marvino’s Italian Kitchen

Along with a wine menu of many varietals, Cork Café offers
some delightful eats. Their menu contains the normal wine
fare of cheese and flatbreads, but the one item on the menu
that we enjoy most is the signature grilled cheese. What
makes this sandwich unlike the grilled cheese you used
to have as a kid is their freshly made pinot noir berry jam
and custom crafted cheese. The specials that run Thursday
through Saturday are an added bonus.

This is truly a place for the whole family. They offer a kids
eat free deal every Monday, a pizza night special, and wine
down Wednesdays. Only the freshest ingredients are used in
creating each meal. One of their most-ordered appetizers is
oysters marvino. A plate of a half-dozen or a dozen oysters
are stuffed with spinach, pancetta, and Reggiano cheese to
the brim and make a delicious start to any meal.

d’Vine Wine Bar

9730 Cypresswood Dr. | 281-970-5999

25712 N.W. Fwy. | 281-758-1682

25202 N.W. Fwy. | 281-213-4656

24002 N.W. Fwy. | 832-220-7200

Perry’s Steakhouse

Although the name suggests this is a beverage only
establishment, they definitely offer more than just a nice
wine list. Their menu contains filling salads, tapas, and
full-sized entrées. The blackened salmon with a caper butter
sauce is a favorite because it is cooked to perfection with a
seasoned crust that seals in the flavor of the fish. Live music
on Thursday nights make the meal even more enjoyable.

If you are a fan of asparagus, you have to try Perry’s
signature fried asparagus topped with jumbo lump crab
meat for an appetizer; the name says it all. Order any piece
of meat you want, but the mac and cheese and the sweet
Sriracha Brussels sprouts are the way to go for your sides. If
you don’t like Brussels sprouts, these will change your mind,
and the mac and cheese is extremely flavorful and makes for
great leftovers.

Ernie’s Best Pizza

Season’s Harvest Café

Eating a pizza from Ernie’s will make you feel like you are
sitting in a pizza parlor in New York. With 10 different
pizzas to choose from, and the ability to order by the slice,
no one is going to leave unhappy. For true quality pizza,
Ernie’s makes their pizzas and toppings in house. Don’t
forget to order the cannolis to end your New York in
Texas experience.

The restaurant is located on a farm away from the hustle and
bustle of the city. This is a place to relax and enjoy a good
meal with friends and family. The menu changes every day
because they serve organic, hormone-free foods that are in
season and grown locally. Some favorite dishes include the
huge salads that contain every color of the rainbow and the
vegetable lasagna made with fresh vegetables grown either
on-site or at a local farm. CFM

10730 Barker Cypress Rd. | 281-758-1030

17303 Shaw Rd. | 832-534-8686

TANYA ERICKSON is an editorial
coordinator who became very hungry
while working on this feature.
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