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SONGKRAN THAI KITCHEN
1108 Uptown Park Blvd Houston 77057 713.993.9096 www.songkranthaikitchen.com

This upscale but cozy and comfortable little spot, which shares the passageway with Café Express, is a chef-owned gourmet Thai restaurant.  
It is an appropriate venue for a special occasion or a business lunch or dinner. Near, on the other side is Etoile, which is to French cuisine what 
Songkran is to Thai cuisine: high quality chef cooking without break-the-bank prices. Appetizers: Shrimp cake with kaffir lime & cucumber 
relish; Thai sausage & herb savory topping; Wok PEI mussels with red curry & basil; Crispy wrap crabmeat, pork with chipotle plum sauce. 
Soup & salad: Spicy lemongrass broth with prawn & cilantro; Royal chili lime chicken with lettuce & egg wedges. Main: Wok-seared garlic blue 
water prawns; Crispy whole red snapper with three-flavor sauce; Baked half Maine lobster with angry dip; Braised Wagyu short rib with Thai 
herb sauce; Wok chili basil chicken, Wagyu beef, or shrimp. Curry: Chicken with green curry & Thai basil; Wok lobster & shrimp with dried 
yellow curry & black bean; Clay pot crispy duck with red curry & pineapple. Rice & noodle: Stir fried pad Thai noodle with chicken, shrimp, 
peanut, & lime; Crabmeat fried rice. Sides: Son-in-law eggs; Wok chili green beans; Stir fried spicy eggplant.

PATAGONIA GRILL & CAFÉ
8408 Katy Freeway Houston 77024 713.468.8408 www.patagoniagrillhouston.com

This family-friendly spot serves Memorial, Spring Valley, and regulars from Argentina who come for the beef, empanadas, hearty wines, and 
reasonable menu prices. Although Patagonia Grill has just been open two months or so, weekends can entail waits, so reserve ahead. There 
is a spacious bar running the length of the restaurant, so if you are solo or seeking to mix and mingle with regulars, you can choose it over a 
booth, table, or the small room for private parties. Appetizers: Empanadas of beef, chicken, ham & cheese, or tuna; Argentine chorizo; Stuffed 
flank steak with Russian salad; Ceviche Rio Limay. Pastas:  Spaghetti; Fettuccini Alfredo; Ravioli, stuffed with Gorgonzola cheese or four cheese, 
or Porcini with white truffle ravioli. Soups & salads: Chicken soup Argentina style; Lentil soup; Cream of asparagus; Caprese or Mixed salad. 
Sandwiches:  Choripan with sausage & chimichurri; Chicken with lettuce, tomatoes, & red onions; Milanesa, breaded veal or chicken with 
lettuce, tomato, & red onions; Churrasco, grilled outside skirt, ham, Mozzarella cheese, lettuce, tomato, & two fried eggs. Entrees:  Grilled half 
chicken with lemon; Pork chops 12 oz. with rosemary roasted oven red potatoes & sunset blend veggies; Milanesa; Gambas brochette,  
8 jumbo shrimps with vegetables & Basmati rice; Grilled trout on a bed of sautéed spinach with Roquefort cheese, mushrooms, & white wine 
sauce; Short ribs, 20 oz.; Strip steak, 16 oz.; Rib-eye, 16 oz.; T-bone, 16 oz.; Filet mignon 12 oz. with asparagus; Mixed Argentine grill, combo 
of skirt steak, short ribs, chorizos, morcillas, salchicha parillera, molleja, and chicken, with complimentary bottle of red wine if you order this 
platter for four. Wild Patagonia: Venison chorizos; Venison grilled on bed of spinach with potatoes au gratin & plum sauce; Grilled quails (2) 
served on spinach, potatoes au gratin, & mushroom sauce; Grilled wild hog, spinach & potatoes. Dessert: Flan; Cheese cake; Tres leches; 
Crepes with dulce de leche; Gelatos in various flavors; Gouda cheese with quince or sweet potato paste. Enjoy the flavors of Argentina!!


