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DECEMBER 2017
SUD ITALIA RISTORANTE

 2347 University Blvd (Rice Village) Houston 77005 713.664.7571 sud-italia.com
Located in a cozy little house, Sud Italia offers an intimate atmosphere inside with low lighting, and outside dining on the deck. Parking next 
door or avail yourself of the valet. Wonderfully prepared Italian cuisine, and the owner will drop by your table for a chat-spoiler alert: he is not 
Italian, but his chef is and what comes out of the kitchen is to die for. Brunch: Italian omelet w roasted eggplant, zucchini, yellow squash, and 
asparagus w fresh fruit; Sauteed eggs w deer sausage links served w fingerling potatoes; Italian omelet w lobster & shrimp, fresh fruit; Sauteed 
eggs topped w smoked salmon & capers over a bed of fried potatoes, light mustard sauce, fresh fruit. Insalate: Caesar dressing over romaine, 
topped w anchovies & Parmesan cheese – add chicken or shrimp or salmon; Mixed seafood, marinated shrimp, calamari, & lobster over mixed 
greens w tomatoes, cucumbers, extra virgin olive oil (EVOO). Traditional Southern Italian Sandwiches: Mozzarella, meatballs, & marinara sauce; 
Grilled chicken, fresh mozzarella, tomatoes, & pesto. More: Pacchera pasta w a three cheese sauce; Rigatoni tossed in tomato stew sauce w 
diced eggplant, ricotta salata, light marinara; Chilled tuna over cold spaghetti, sautéed in EVOO, lemon juice, garlic, capers, fresh mint; Oven 
roasted bone-in chicken breast Parmesan served w caponata & fingerling potatoes. Lunch & Dinner: Antipasti: Carpaccio of salmon topped 
w capers, lemon, & EVOO; Fritto misto, fried combination of lobster, shrimp, calamari, vegetables. Pasta: Orecchiette w sausage, rapini, & 
mushrooms w light Pomodoro sauce; Strozzapreti pasta tossed w calamari & basil pesto; Fresh grilled jumbo shrimp over bed of spinach-infused 
spaghetti; Grilled red snapper filet w asparagus & fingerling potatoes; Zuppa di mare, stew of mussels, clams, calamari, red snapper, vegetables, 
& fresh herbs in light tomato broth; Grilled rainbow trout topped w white wine & fresh herbs over mixed vegetables; Deep sea scallops & 
tiger prawns on a bed of fregula, w light saffron sauce; Fresh whole fish carved table-side; Sauteed veal scaloppini w either Parmesan, Picatta, 
Marsala, or mushroom sauce-asparagus & fingerling potatoes. Grilled lamb chops in red wine reduction, fingerling potatoes & vegetables.

KING’S BIERHAUS
2044 East T.C. Jester  Houston 77008  281.990.3041 kingsbierhaus.com

This large and boisterous biergarten is family-friendly and appeals to all ages, with its live Bavarian music, servers in traditional costume, and choice 
of indoor or outdoor picnic table / Munich style seating. There is a huge selection of German and other Central European beers on tap. Service 
is prompt but diners are welcome to linger as long as they like to savor the people watching and that second or third frosty mug. Appetizers: 
Liptauer spread, paprika, dill pickle, onion, cream cheese spread; Giant beer pretzel, with Himalayan crystal salt; Bavarian fried pickles; Gourmet 
deviled eggs, fried chicken schnitzel, bourbon bacon jam; King’s smoked wings, slow-smoked, bleu cheese, celery; Sausage sampler, sliced brat, 
spicy kielbasa, kasewurst. Soups: Bavarian potato & sausage; Tomato basil; Hungarian goulash. Fresh from the garden: Greek salad; Kale Jalapeno; 
Red salad, romaine, mixed greens, fresh pomegranate, watermelon, feta cheese, grape tomatoes, Stiegl radler vinaigrette. Specialty sandwiches 
& burgers: Schnitzel sandwich, choice of pork, chicken fried schnitzel, mayo King’s mustard, lettuce, tomato; Reuben, corned beef, fresh marbled 
rye, King’s sauerkraut, homemade Thousand Island; Butcher’s sandwich, house marinated sliced steak, drunken peppers, Swiss, sautéed onions 
& mushrooms, mustard; King’s burger. Sausage plate: One sausage, one side; Two & two. Specialties: Wiener schnitzel, pork or chicken, Austrian 
potato salad; Hungarian gypsy stew, spicy sautéed pork, light paprika sauce, roasted bell peppers & onions, homemade spaetzli or rice; Oma’s fancy 
fried chicken breaded & fried quarter chicken w mixed greens & Austrian potato salad; Crispy pork shank, Fri & Sat only, round bone-in ham hock, 
crispy w apple horseradish, sauerkraut, Austrian potato salad. Sides: Sauerkraut, Cucumber salad, Austrian potato salad, Red cabbage, Spaetzle 
noodles, White truffle Parmesan fries, Sweet potato waffle fries. Gourmet sausages: Elk; Elk, venison, bison, boar, antelope; Alligator; Rabbit & 
rattlesnake; Wild boar. Traditional: German bratwurst, pork, onion, lemon, white pepper; Polish. Beers: Stieglbrau; Friuli; Warsteiner pilsner; 
Bitburger; Konig; Hacker Pschorr Munich; Hofbrau; Weinstephaner Kristall weissbier; Paulaner Hefenweizen; Franziskaner Hefeweizen; Spaten 
Oktoberfest; Hacker Pschorr Dunkel Weisse; Spaten Optimator; Weltenburger Dopplebock; Andechs Weissbier Dunkel.


