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TANGO MALBEC 

2800 Sage Rd  Houston  77056  713.629.8646 
 

This new addition to the restaurant scene, literally in the shadow of The Galleria, features South American cuisine, from 

Uruguay (small wealthy and European-like country situated between Argentina and Brazil on the Atlantic coast of South 

America).  There are many dishes to be tried for the first time, dishes with familiar ingredients, but which are delightfully 

combined in a way new to Houstonian palates.  For Starters, try Tenderloin carpaccio, served with basil sauce & fresh 

mushrooms; Smoked crab fingers with light lime jalapeno butter sauce & noisette potatoes; Assorted Argentine empanadas; 

Patagonian plate-prosciutto, assorted salami, mortadella, bresaola, carpaccio de lomo, assorted cheeses, mixed nuts, & 

olives.  Small plates include Mussels sautéed in white wine, garlic, and parsley; Argentinian sausage & grilled piquillos , with 

chimichurri sauce; Peruvian style ceviche of fresh tilapia & shrimp cooked in lemon juice w jalapenos & onions. Pastas include 

Salmon ravioli served in a light saffron and shrimp cream sauce; and Seasonal seafood pasta. “From our oven” come Trout 

covered with mushroom carnival; Seafood casserole of lobster tail, scallops, mussels, shrimp & clams; and Whole fish cooked 

covered in sea salt and served with steamed vegetables.  From the Parilla come Short ribs of Kobe beef, served with eggplant 

escabeche and sautéed mushrooms; Grilled baby chicken with marinada tandoori, with Provencal potatoes; and Pork chop 

seared with herb salt, with sautéed potatoes, green beans, cherry tomatoes, and Titi’s chutney. Flavorful sides are available, 

as are Desserts such as Dulce de leche cheesecake served with apricot stew and wafers; Decadent warm chocolate soufflé 

served with mini chocolate shake and chocolate dulce de leche alfajor; and Postre Chaja, classic Uruguayan dessert of home-

made lady fingers, peaches in syrup, meringue, and whipped cream. 

 
BRIO TUSCAN GRILLE 

12808 Queensbury Lane (CityCentre)  Houston  77380  713.973.9236 
 

The minute I walked into this large and warmly decorated restaurant, I knew from “the feel” that the cuisine would be 

excellent.  Even at 1:30 PM, after the lunch run should have been winding down, Brio was still packed with contented diners, 

lingering contentedly over a lovely lunch!  Primi (starters) include Roasted garlic, spinach, & artichoke dip, bubbling hot with 

Parmesan flatbread; Crab & shrimp cakes, with creamy horseradish and arugula, tossed with herb vinaigrette; Spicy shrimp 

with eggplant, pan seared shrimp in a black pepper cream sauce over Romano crusted eggplant; and Ravioli caprese, 

Romano crusted ravioli topped with tomatoes, fresh Mozzarella, and cilantro pesto drizzle.  Bruschettas are made with 

Roasted bell pepper & fresh Mozzarella; Smoked chicken & portabello; Sliced steak; and Sausage, pepperoni, and ricotta.  As 

Specialties of the house, expect to find Grilled citrus chicken with orzo, served with grilled asparagus, zucchini, tomatoes, 

arugula & lemon; Lasagna Bolognese al forno, oven baked and layered with meat sauce, Alfredo, ricotta, and mozzarella; 

Grilled shrimp & orzo, with grilled asparagus, zucchini, tomatoes, and lemon vinaigrette; Shrimp & lobster fettuccine tossed 

with mushrooms, green onions, and a spicy lobster butter sauce; Veal Milanese, lightly breaded with tomatoes and a white 

wine lemon caper sauce, served with crispy potatoes and roasted vegetables.  From The Grill, Tuscan grilled pork chops, 

center-cut, marinated in-house and seared on the grill, with mashed potatoes and asparagus; Roasted lamb chops, full rack, 

perfectly seasoned and grilled to order, with red wine veal sauce, mashed potatoes and grilled asparagus.  Lunch features 

pastas, paninis, and salads, and Brunch is served on Sundays. 

For more information on Hankamer & Associates or any of our current listings, please visit our websites at www.hankamer.com, 

Hankamer & Associates     •    5851 San Felipe    •    Suite 350    •    Houston, Texas    •    713.789.7060 

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.  Copyright 2011 Ray Hankamer, Hankamer Commercial/Hankamer & Associates. 


