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BERRYHILL BAJA GRILL AND CANTINA
 1717 Post Oak Houston 77056 713.871.8226 berryhillbajagrill.com

When I was a kid growing up in Houston, every Friday and Saturday night there was a man standing alone on the corner of Westheimer and 
Buffalo Speedway with a little cart. Inside were the most delicious steaming hot tamales one could imagine, and often my dad stopped the car 
and we purchased a couple of dozen. Mr. Berryhill’s family has maintained the tradition with several locations around Houston, featuring an 
extended menu, but tamales are still king. Appetizers: Queso; Guacamole; Taquitos; and Nachos. Soups & Salads: Roasted red bell pepper; 
Tortilla; Gazpacho in season; Shrimp & avocado salad. Burritos: Parilla pescado burrito, chipotle grilled fish, rice, black beans, pico de gallo, 
topped with red jalapeno sauce and Monterey Jack cheese; Supremo burrito, chicken or beef fajita meat, guacamole, red cabbage topped 
with chipotle vinaigrette cream sauce. Quesadillas: Chicken or beef fajita; Mushroom poblano. Enchiladas: Chicken, spinach, beef, or cheese-
choose your topping from red jalapeno sauce, tomatillo sauce, Monterey Jack cheese, and pico de gallo. Chimichangas: Beef or chicken fajita, 
or Spinach. Famous tamales: Beef, chicken, pork, spinach & corn, bean. Baja tacos: Original fish taco-tempura fried fish with red cabbage, 
special sauce, & cilantro; Grilled fish ,spicy with chipotle chile marinated fish w Dijon sauce, lettuce, & pico de gallo;Crispy shrimp, tempura 
fried with red cabbage, remoulade, and cilantro; Pulled pork with red onions, red cabbage, and chipotle vinaigrette; Korean taco, marinated 
pork, srichacha chili sauce, julienne cut carrots & cucumbers, lettuce, & cilantro; Fried avocado, tempura fried avocado slices with lettuce, black 
beans, tomato, cheese, & creamy jalapeno ranch. Award-winning Margaritas and Tres Leches for dessert!

XOCHI 
(In the Marriott Marquis on Discovery Green)

1777 Walker  Houston 77010  713.400.3330 xochihouston.com 
The latest concept by Chef Hugo Ortega (Backstreet Café, Caracol, Hugo’s), Xochi celebrates the cuisine of Oaxaca, the southernmost Mexican 
state. With his ethereal flavors, sauces, and a delicious juxtaposition of textures and ingredients, Ortega never fails to delight the palate. Xochi, 
which means ‘blossom’ or ‘flower’ is downtown and well worth the drive. Bar bites: Taquitos dorados, chicken picadillo, mole coloradito, crema, 
queso fresco, parsley; Costillas de Puerco, crispy pork ribs in mole coloradito; Tostada de camarones, sautéed shrimp with chile de ajo, refried 
beans, crunch garnishes; Molotes de Xoxocotlan, oval masa cakes, potato, chorizo, guacamole, chile de onza, crema, queso fresco, chapulin garnish, 
cotija; Atun, flash-seared tuna, cucumber, jicama, mangosteen, mole vinaigrette, lime caviar; Taco des Carmen, chiles de agua stuffed with chicken 
picadillo on black corn tortillas; Cachetes de res, braised beef cheeks, mole pasilla, tamala, chambray onion. Two for $22: Ostiones de lujo, half 
dozen wood roasted oysters, mole Amarillo, cotija, breadcrumbs; Robalo, sea bass, aguachile verde, cilantro, avocado, serrano, corn, red onion, 
cucumber, plantain tostada; Tamal de mole negro, black mole chicken tamal; Memela, toasted masa pancakes, roasted pork rib, refritos, crema, 
queso fresco, salsa de albanil; Tacos de cabrito, two crispy goat tacos, salsa verde; Sopa de frijol, black bean soup, golden roasted chanterelle 
mushrooms, tortilla crisp, cotija, crema fresca. Tlayudas: (iconic street food of Oaxaca-large, thin tortillas with various toppings cooked over 
wood) Res, skirt steak, chichilo quesillo, Oaxacan black beans; Pollo, shredded roasted chicken, mole negro, quesillo, black beans; Hongos, roasted 
mushrooms, Texas goat cheese, beans, hoja santa, mole Amarillo. Platos Fuertes: Today’s catch, lobster- squash broth, purple & sweet potato hash, 
cauliflower-sunchoke puree; Enchiladas, slow-roasted brisket enchiladas, mole negro, rice & beans; Cochito istmeno, dry-rubbed port shoulder 
braised in istmeno peppers & roasted pineapple; Tostadas de camaron, sautéed shrimp with chile de ajo, refried beans, crunchy garnishes.  
Del horno: Pulpo, crispy wood-roasted octopus ,masa pancake, puya pepper adobo, toasted pumpkin seeds; Sopa de Piedra, ancient traditional fish 
& shrimp soup, heated with hotel river rocks from the oven; Crispy duck, salsa de albanil, chicarrones; Lechon, slow-cooked suckling pig, huaxmole, 
plantain molotes…And many more tantalizing dishes, too numerous to name in our limited space…!


