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CRU 

2800 Kirby Drive (West Ave)  Houston  77098  713.528.9463 
 

One of several locations in Houston, Denver, and Austin, this chic wine bar/restaurant concept on the western border of River 

Oaks is intimate and friendly, and the servers are attentive.  Décor is contemporary/vineyard/French, and Cru’s location 

makes it a fun stopping point on the Ava, Pondicherry, Eddie V’s pedestrian “circuit,” for those who like to see “what’s up” in 

several places in one evening.  Delicious “Taste & Share” items include Fritto misto, calamari, rock shrimp, mini pepper, 

fennel, lemon chive aioli, and chili marinara; Chicken & shrimp pot stickers, black soy vinaigrette, crispy wonton; Goat cheese 

beignet, lavender, honey, fresh cracked pepper; Ahi tartare, avocado, cucumber, cilantro, vine ripened tomato, citrus olive 

tapenade; Charcuterie, prosciutto, salami, chorizo, foie gras, antipasti, rustic bread; Steamer Prince Edward mussels, white 

wine, parsley, garlic, shallots, lemongrass broth; and Pan seared crab cake, jumbo blue crab, micro herbs, red pepper, 

remoulade.  Multiple combinations of artisan cheeses are available, as are Stone fire pizzas.  In the Big Plates category, try 

Petite filet, Niman ranch tender, gorgonzola grape tomato gratin, creamy Yukon gold potato; Seared sea scallops, roasted 

lemon puree, chick & spring pea, asparagus, baby carrot; Fruit de mer fettucini, mussels, scallop, shrimp, bass, sausage, 

tomato saffron sauce; Oven roasted pork chop, braised Swiss chard, roasted parsnip, apple jus; Pan roasted halibut, lemon-

arugula risotto, stewed tomatoes.  For dessert: Key lime cheese cake, almond biscotti crust, blackberry preserves; Molten 

chocolate cake, raspberry sauce, vanilla cream; Chocolate fondue, strawberries, banana, vanilla pound cake, biscotti, 

chocolate wafer. And Oh-B-T-W for those on the prowl to single-and-mingle, you won’t be disappointed at the scenery at Cru. 

ISTABUL GRILL & DELI 

5613 Morningside (Rice Village)  Houston  77005  713.526.2800 
 

Located next to Little Woodrow’s and across from Baker Street, and near other watering holes on the SE corner of Rice 

Village, Istanbul Grill offers casual and fast service, with healthy and very reasonably priced menu selections.  This menu 

seems ideal for a hot Texas summer, as well it should, since Istanbul and the eastern Med share similar weather with 

Houston.  On the Appetizer list are Shepherd salad, minced cucumbers, tomatoes, green peppers, onions, with lemon oil 

dressing; Marinated stuffed eggplant; Stuffed mushroom, with mozzarella, parsley, and topped with special sauce; Grape 

leaves stuffed with rice, herbs, and spices; Fresh cooked leeks, carrots, rice and onions, nurtured with olive oil; and Humus, 

mashed chickpeas, blended with fresh garlic, sesame paste, and herbs.  Entrees include Gyro, thick slabs of beef and lamb 

marinated with seasonings, stacked on vertical skewer, cooked on rotating spit, and thinly sliced; Ground lamb tossed with 

onion, parsley, garlic, and charbroiled; Eggplant cubes and hand chopped lamb meat with fresh garlic; Ratatouille, green 

beans, eggplant, zucchini, potatoes, green peppers, baked with tomatoes, onions and carrots in olive oil, served with rice; 

 and Istanbul mixed grill, chicken and beef shish kebab, doner kebab, lamb adana, and chicken adana kebab served with soup 

of the day.  For dessert, try Baklava, sweet and buttery honey pastry with walnuts; Kadayif, shredded wheat stuffed with 

walnuts; and Baked rice pudding. 

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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