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BARNABY’S CAFE 

Woodway/Midtown/River Oaks/Fairview  barnabyscafe.com 
 

Serving reasonably priced “comfort food” to Houstonians for many years, Barnaby’s now has five locations (two on Fairview).  

Unpretentious and fast service make Barnaby’s Café a perfect place to take the kids, or to meet a business colleague for a fast 

lunch or early dinner.  Starters feature Chips & salsa; Garlic hummus; Handmade guacamole; and Sticky spicy chicken 

wontons.  Salads include Hearts of romaine Caesar; Chinese chicken salad; and Sausalito chicken crunch salad.  Cool 

sandwiches are Turkey breast with cranberry mayo; Albacore tuna with pecans; Pesto chicken salad & artichoke hearts; and 

Deli plate.  Barnaby’s Plates sport Danish baby back ribs, served with French fries and apples; Grilled salmon filet, with hearty 

grain rice and vegetables; Luna’s meat lasagna; Chicken burrito with black beans; and Doctor Gale’s meatloaf, with Yukon 

gold mashed potatoes & vegetables;  Hot sandwiches are Hamburger or cheeseburger (burger upgrades include blue cheese-

green chile-guacamole-hickory BBQ-spinach & feta-bacon); All beef hot dog; Grilled chicken sandwich; Falafel burger; and 

Free range grass-fed buffalo burger.  Save room for a Big carrot cake; Chocolate addiction cake; Red velvet cake; Sara’s 

brownie a la mode; or Apple pie a la mode. 

 

BRASSERIE 19 

1962 West Gray  Houston  77019  713.524.1919 
 

Occupying the former space of Tony Mandola’s Gulf Coast Seafood Kitchen (moving to a new location on Waugh), Brasserie 

19 is a creation of the owners of Ibiza and Catalan.  The (very noisy) space has been opened up with an island bar, and one 

no longer feels isolated in what used to be the back room.  Big crowds, so make a reservation.  Hors d’oeuvres include Steak 

tartare with caper remoulade, quail egg, smoked paprika; Poached gulf shrimp cocktail with avocado, horseradish; Sweet pea 

ravioli, caramelized shallot, heirloom carrots; and Asparagus and roasted beets, mint, yogurt, orange, balsamic; Mussels, 

Belgian ale, Andouille, mustard, tarragon; Charcuterie, house-made, grain mustard, pickles; Grilled octopus, sweet garlic 

puree, fingerling potato, red chili, salsa verde.  Seafood platters just like in Paris brasseries include combinations of raw and 

cooked oysters, shellfish, crustaceans, Lobster, Crab, and Caviar.  Main plates are Steak frites, aioli, red wine shallot butter; 

Roasted young hen, potato puree, Swiss chard, natural jus; Filet mignon au poivre, fingerlings, wild mushrooms, Bordelaise 

sauce; Fish & Chips, tartar sauce, pickled vegetables; Gulf red snapper, artichoke pistou, flageolet, arugula-fennel salad; Pan 

roasted duck, bacon cured duck confit, lentils, Brussels sprout leaves; Seared tuna, spring vegetables, hearts of palm, 

zucchini tapenade, crème fraiche.  Plats du jour include Maine lobster, Foie gras, Dover sole, Veal blanquette, Spring lamb, 

Pork shoulder, and Cassoulet.  The above items may appear on lunch or dinner menu.  For dessert try Dark chocolate cake, 

Grand Marnier crème brulee, Caramelized banana tart, or Apple galette. 

 
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 2009 Ray Hankamer, Hankamer Commercial/Hankamer & Associates. 
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