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LA MEXICANA RESTAURANT
 1018 Fairview at Montrose Blvd Houston 77006 713.521.0963 lamexicanarestaurant.com

La Mexicana has been a Montrose area institution for over thirty years. Easy parking around the place. Breakfast is served all day. Delicious 
food: the best charro beans I have ever tasted, worth a trip back for this soupy delight, chock full of ham hocks and other delectable morsels. 
Appetizers: Guacamole; Queso guisado, with salsa ranchera; Queso flameado, Mexican sausage topped with Chihuahua cheese; Buenos nachos, 
with or without fajita meat. A la parilla: Fajita plate, chicken or beef tips with grilled onions, rice, beans, guacamole, lettuce & tomatoes; 
Carne asada, char- broiled beef skirt steak, rice, beans, lettuce, tomatoes; Pechugas de pollo, two boneless grilled chicken breasts, served 
with charro beans & guacamole; Pollo poblano, grilled chicken breast, covered in cilantro cream sauce, served with poblano rice & avocado 
slices; Steak ranchero, grilled rib eye, topped with salsa ranchero, rice beans, etc. A la carta: Flauta; Torta, Mexican sandwich filled with beef 
or chicken fajita, milaneza, guisado de res or Puerco, or pastor-beans guacamole, salad; Quesadilla; Jumbo burrito; Tamales; Frijoles a la charra; 
Tacos-pescado or other fillings. Comidas: Guisado de Puerco, pork tips in red sauce; Chicarron en salsa verde, pork rinds in green sauce; Chile 
relleno, stuffed poblano pepper, beef or cheese;; Mole poblano, two chicken breasts topped with mole; Nopalitos en salsa chipotle, tender 
cactus cooked in salsa chipotle. Soups: Caldo de pollo, chicken broth with vegetables and chicken breasts; Sopa Azteca, spicy broth with diced 
panela cheese, avocado, chile chipotle, tortilla strips. Enchiladas: De camaron; Mole; Espinacas. Mariscos: Coctel de ceviche mariner; coctel de 
camaron; Fish tacos. Desayunos (Breakfast): Huevos rancheros, revueltos (scrambled), rancheros con jamon, con tocino (bacon), con tamales, 
con fajitas, con chorizo; Menudo; A la carta, choose from a large combination of sides to your eggs.

HEARSAY
218 Travis St  Houston 77002  713.225.8079 hearsaygastrolounge.com

This ‘gastro pub’ in an 1880s high-ceiling brick building is dripping with atmosphere and charm, and the low lights and music and buzzing young 
downtown crowd makes a visit to Hearsay a ‘must’. Great for a first date or for a special occasion, or just for a regular night on the town. Convenient 
valet parking or surface lot for self-parking just across the street. Appetizers: Calamari & shrimp; Deviled eggs, bacon & chive with tobiko; St. 
Arnold’s beer battered asparagus; Lobster tempura; Smoked salmon bruschetta; Cheesesteak eggroll; Fried quail bites, cheddar grits. Soups & 
salads: Roasted poblano soup; Iceberg lettuce wedge w bacon ,tomato, bleu cheese dressing. Salad entrees: Baby kale & Brussels sprouts chicken 
salad, dried cranberries, orange, shaved manchego, cucumber, avocado, roasted almonds, Champagne vinaigrette; Salmon salad, baby spinach, 
cucumber, cherry tomatoes, feta cheese, red & yellow peppers, onions, cilantro-lemon vinaigrette; Seared rare Ahi tuna salad, mixed greens, 
arugula, pineapple, mango, cucumber, apple, strawberries, candied pecans, sweet sherry vinaigrette. Sandwiches: Angus cheeseburger, cheddar, 
applewood smoked bacon, lettuce, red onion, chipotle mayo, truffle rosemary parmesan fries; Butcher’s steak sandwich, sliced NY strip steak, 
caramelized onions & peppers, white, American cheese, Cajun aioli, truffle fries; Kobe beef hot dog, pickled onion relish, spicy beer mustard, sports 
peppers, truffle fries. Entrees & Brunch: Seared Atlantic salmon, parmesan-crusted, couscous, crab, shrimp, capers, broccolini, tomato, chiles, 
lemon butter; Parsley pesto chicken pasta, artichokes, mushrooms, cherry tomatoes; Southern shrimp & grits; Short ribs eggs Benedick; Chicken 
chilaquiles w fried eggs; NY strip steak & eggs; Bourbon pecan French toast; Lemon ricotta pancakes; Grilled double pork chop; Mushroom crusted 
NY Strip steak; Lamb lollipops; Crawfish & crab stuffed snapper, herb roasted fingerling potatoes, French green beans; Lobster & shrimp risotto, 
asparagus & tomato, sweet saffron sauce; Lobster, shrimp, & andouille pasta, mixed peppers & onions, Alfredo sauce. NOTE: Some of the listed 
items are only served at brunch-check the menu online before reserving.


