
For more information on Hankamer & Associates or any of our current listings, please visit our website at www.hankamer.com.

Hankamer & Associates • 5851 San Felipe • Suite 350 • Houston, Texas • 713.922.8075

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 traveled 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 2015 Ray Hankamer, Hankamer Commercial/Hankamer & Associates.

APRIL 2018
THAI GOURMET

 6324 Richmond Ave Houston 77057 713.780.7955 thaigourmethouston.com
Operated for 23 years by a husband and wife team, this large restaurant with a large Thai menu has a faithful following. Extremely reasonable 
prices, large servings, casual atmosphere, and delicious food ‘may’ have something to do with Thai Gourmet’s popularity. It definitely merits 
your visit. Appetizers: Spicy cheese rolls, deep fried; Thai Gourmet fresh spring rolls, lettuce, cucumber, carrots, steamed bean sprouts, shrimp, 
egg, and tofu in a thin rice wrapper; Fish cake; Grilled or fried calamari; Thai Gourmet dumplings; Satay; Crispy rice, served w ground chicken, 
minced garlic, red onions, coconut milk; Deep fried soft shell crab, sweet & sour cucumber sauce, crushed peanuts; Chicken curry puff, potatoes, 
onions, yellow curry powder, tangy green sauce. Soups: Hot & sour fisherman’s, shrimp, scallops, calamari, sliced tilapia, mussels in herbal broth 
w basil, mushrooms, tomatoes, red onions, fresh lime juice; Hot & sour chicken soup; Steamed New Zealand mussels. Thai salads: Beef or lamb 
Nam Tok; Crystal noodle salad; Nam sod, ground chicken w ginger, cilantro, green & red onions, peanuts; Papaya, shredded green papaya mixed 
w garlic & tomatoes, ground dried shrimp; Roasted duckling salad, sliced duck w pineapple chunks, garlic, shredded ginger, cucumber, tomatoes, 
green onions, red onions, cilantro; Eggplant salad, w chicken & shrimp. Chicken: Basil; Garlic; Green curry, w bamboo shoots, basil, green curry 
paste, coconut milk; Yellow curry; Cashew, stir fried w cashew nuts, dried Thai chilies, mushrooms, carrots, yellow & green onions; Mussamun 
curry chicken, peanuts, peanut butter, potatoes, red onions, coconut milk, & Mussamun curry paste. Beef: Basil; Garlic; Red curry; Pa-Nang, 
peanut butter, basil, kaffir lime leaves, Pa-Nang curry paste, coconut milk; Beef jerky, non-sweet sticky rice & spicy Thai dipping sauce; Crying 
Tiger Thai style grilled beef, w Thai dipping sauces. Pork: Basil; Garlic; Ginger, stir fried w garlic, shredded ginger, celery, carrots, mushrooms, 
green & yellow onions. Duck: Basil; Crispy, deep fried over assorted veggies; Red curry, w bamboo shoots, tomatoes, basil, red curry paste, in 
coconut milk; Cashew, stir fried w brown garlic, green onions, mushroom, dried Thai chilies, cashew nuts, shredded iceberg lettuce. Seafood: 
Basil shrimp, calamari, fish, scallops or Mixed basil seafood, yellow onions, bell pepper, basil; Pineapple curry shrimp; Triple spicy fish or soft 
shell crab. Noodles: Pad Thai, egg, tofu, bean sprouts, red & green onions; Noodles w gravy, dark sauce w broccoli or Chinese broccoli, pan fried 
noodles; Spicy chicken noodles, w dried garlic, yellow curry, tomatoes, green & yellow onions, pan friend noodles 7 iceberg lettuce; Drunken 
noodles, stir fried w garlic, tomatoes, yellow onions, bell pepper, carrots, basil. Fried rice: Thai w tomatoes, garlic, egg, red onions, green onions 
and- no meat, chicken or pork, beef or shrimp, chicken & shrimp, shrimp & crab; Crab fried rice; Vegetarian fried rice; Steamed or sticky rice. 
Vegetarian: Garlic okra; Basil eggplant & tofu; Red curry veggies & tofu; Triple spicy tofu; Cashew tofu; Bangkok Tofu delight.

VICTOR BAR
“…between France and the West Coast…”

4321 Montrose Blvd (Formerly Zimm’s Wine Bar)  Houston 77006  713.521.2002 barvictor.com
This newly opened bar’s aim-according to it’s publicity- “is to promote a French notion of good living, based on sharing, traveling, epicureanism and 
music”. A subdued relaxing setting, combined with a celebrity French DJ who manages the mood at aperitif time or later, results in a quiet getaway, 
whether early or late (open Thursday, Friday, & Saturday until 2 AM). Cocktails: Negroni, Hendrick gin, Antica Carpano Vermouth, Campari; Envie de 
Toi, Bulleit rye, Antica Carpano, Brothers, chocolate bitters, Luxardo cherry; Le Martini, Grey Goose, diced cucumber, fleur de sel, Antica Carpano; 
Epicee, Grey Goose, St. Germain, lime juice, jalapeno ginger paste, ginger beer; Tequila soleil, Don Julio blanco, lime juice, grapefruit, cognac, 
Curacao, agave nectar, fleur de sel; Citrus, Bombay Sapphire, limoncello, passion fruit juice, orange juice; Marseille, Grey Goose, basil, brown sugar, 
lemonade, Angostura bitters. Snacking: Black olive paste (tapenade), toasted country French bread; Anchovy paste, toasted bread; Sardines in 
oil, on toast w salted butter; Anchovy filet, grilled bell pepper; Melted Camembert, toasted French bread; Croque Monsieur, ham & cheese melt; 
French duck spread, toasted bread; Duck or country pate, toasted bread; Smoked salmon plate, lemon, fresh cream, toasted bread. Sharing board: 
Deauville, today’s fresh cheese selection; Monaco, cured ham, chorizo, French salami iberico, sweet peppers, chorizo paste, salted butter, French 
pickles, country bread; Toulouse, duck foie gras pate and spread, sea salt, country bread; Biarritz, smoked salmon, anchovy paste oil, marinated 
artichokes, big green olives, country bread.


