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ADAIR KITCHEN 

5161 San Felipe    Houston   77056   713.623.6100    www.adairkitchen.com 
 

Yesterday, for example, both this restaurant and the one reviewed below had lines out the door and along the sidewalk at 11:45 

AM.  They must be on to something.  Adair Kitchen has been open for many months now, so it is not just trying out the latest new 

place.  The fad toward tasty but healthy organic food in restaurants is now more than a fad-it is a “movement”.  Whole Foods; Local 

Foods; True Foods—get the drift?  Juice Bar-Kalelujah, kale, spinach, celery, apple, pear, lemon, ginger; Mahalapeno, kale, 

cucumber, pineapple, jalapeno; Think Pink, beet, pineapple, strawberry, grapefruit, ginger, lime. Mornings-Daily scramble with 

hash browns or black beans; Breakfast tacos, served with ranchero sauce; Avocado + chorizo toast, sourdough toast drizzled in olive 

oil with chorizo, avocado, lime, and fresh cilantro/black beans; French toast; PBJ + banana toast, open face with banana; Egg 

croissant sandwich with heirloom tomatoes, field greens, feta crumbles, egg; Crispy chicken + waffles, maple syrup; Baked peaches 

+ cottage cheese; Huevos rancheros, crispy tostada w ranchero sauce.  Small bites: Fried asparagus with sun dried tomato ketchup; 

Bacon wrapped dates with agave; Ceviche with tostado chips, white fish + shrimp;  House Favorites-Pecan crusted baked chicken, 

Brussels sprouts, risotto, warm citrus glaze; Apple chutney bone in pork chop, whipped sweet potatoes; Steak frites, hanger steak, 

house Parmesan fries; Lean turkey meatloaf, whipped sweet potatoes, house gravy; Greek penne pasta, artichoke hearts, feta, 

sautéed mushrooms, black olives, sun dried tomatoes tossed in pesto; Grilled citrus tuna steak with avocado.  Sides-Sautéed 

spinach; Sautéed apple kale; Brown rice; Cilantro rice; Cauliflower and grapes; Roasted carrots + parsnips; Mac + cheese. 

TRUE FOOD KITCHEN 

1700 Post Oak Blvd (In BLVD Place)    Houston    77056    www.truefoodkitchen.com 
 

This Houston location is the latest in the national expansion of a wildly successful restaurant group, which is capitalizing on the 

“eat healthy” trend.  Right in the heart of Houston’s “Park Avenue” (Post Oak/Uptown), the view from the dining room through 

high glass windows is construction cranes and high-rise buildings.  True Foods, like Adair Kitchen just out San Felipe a couple of 

blocks, serves all three daily meals, as well as an interesting variety of juices, cocktails, wines, and beers.  Park in the garage and 

ride the escalator down to the front door of True Foods.  Breakfast-Chicken sausage scramble, zucchini, mushroom, spinach, kale, 

3 eggs; Quinoa Johnny cakes, blueberry, maple syrup, Greek yogurt; Breakfast burrito, egg, turkey sausage, Provolone, Anasazi 

bean, salsa. Natural Refreshments-Bright eyes, Carrot, pear, ginger, beet, pineapple, turmeric; Cucumber refresher, cucumber & 

honey lemonade; Watermelon lemonade; Hangover RX, coconut water, pineapple, vanilla, orange juice.  Starters-Miso soup, wild 

mushroom & scallions; Edamame dumplings, Daikon radish, white truffle oil; Albacore tataki, lime ponzu, radish, avocado, 

cucumber, scallion; Herb hummus, pita, tomato, onion, feta. Entrees-Red chili shrimp, sesame noodle, gai lan, spinach, shitake 

mushroom; Chicken tandoori kebabs, red quinoa, greek yogurt, date, sprouted almond, mint, turmeric, lemon; Panang curry, 

brown rice, potato, broccoli, ginger, carrot, mushroom, coconut shellfish broth w chicken or shrimp; Teriyaki rice bowl, Asian 

vegetable, sesame, avocado, tofu/chicken/steak; Grilled steelhead salmon, arugula, watercress, corn, cherry tomato, freekeh, 

lemon vinaigrette. Pizza-Chicken sausage, tomato, fennel, Fontina; Wild mushroom, roasted garlic, Taleggio; Corn & eggplant, 

sweet onion, roasted garlic, goat cheese, basil.  Sandwiches-Shaved turkey, Provolone, tomato, onion, grape, yogurt dressing, pita, 

Seared spicy tuna wrap, radish, avocado, mint, snow peas, sesame, wasabi aioli; Grass fed bison burger, umami, mushroom, onion, 

mayo, watercress, Parmesan, flax seed bun. I have lost weight just writing this review. 

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 2014 Ray Hankamer, Hankamer Commercial/Hankamer & Associates. 

You may access Restaurant Updates from past 

years by going to http://www.hankamer.com 

and clicking on “Restaurant Reviews" 


