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NOVEMBER 2018
SPEC’S LIQUOR WAREHOUSE

 Deli Department  2410 Smith Street  Houston, TX 77006  713.526.8787  specsonline.com
Many years ago at the original Spec’s Liquor Store, shoppers were met by the owner Spec Jackson, who wore roller skates to move around his giant 
market, even when he was well up in years. And there was also a beady-eyed person at the exit door, making sure nothing ‘walked’ out past the cashier. I 
have traveled all over the world and have never seen anywhere a vendor of spirits to equal this original Spec’s Warehouse. To visit today is to take a mini 
world vacation, gaping at the beers and wines and liquors and liqueurs/ schnapps from almost every country which exports an alcohol-laced product. 
Most of the brands and varieties will be new to the average local shopper. If you have traveled, many bottles will bring back special memories. And back 
in one corner of the store, behind the exquisite gourmet food market, is Spec’s Deli, where there is one of the most creative sandwich menus one can 
find: Classics: 44 Farms dog, split top bun, Angus dog, mustard; 44 Farms chili dog, homemade chili, shredded cheddar, diced red onions, mustard; Shrimp 
po’boy, baguette, fried shrimp, lettuce, creole tartar; Fish sandwich, toasted brioche, crispy catfish filet, lettuce, tomato, pickles, creole tartar; Chicken 
tender basket, battered tenders, fries, cream gravy; Seafood basket, fried shrimp & catfish filet, fries, creole tartar. Comfort Foods: BBQ tot-chos, crispy 
tots topped with BBQ brisket, shredded cheddar, crispy jalapenos, green onion, jalapeno lime ranch; Brisket roll, toasted brioche bun, BBQ brisket, Cole 
slaw, crispy jalapenos, cilantro; Chicken BLT, brioche bun, grilled chicken, bacon, lettuce, tomato ,red onion, pickle, jalapeno lime ranch; Da Badass, brioche 
bun, chicken fried steak, caramelized red onion, lettuce, tomato, creamy Dijon; French dip, baguette, roast beef, melted Swiss, au jus on side; Muffuletta, 
muffuletta bread, Black Forest ham, hard salami, Provolone, olive tapenade; Tuscan torta, muffuletta bread, Mortadella, Soppressata, Capcolla, pepperoni, 
hard salami, Provolone, olive tapenade paste. Cool sandwiches: Big Jr, onion roll, roast beef, cheddar, bacon, lettuce, tomato, horseradish mayo; California 
dreamin’, wheat, turkey, Havarti, sprouts, avocado, tomato, cucumbers, mayo Dijon; Chick-chick, croissant, country chicken salad, bacon, lettuce, tomato; 
Prosciutto, baguette, prosciutto, Brie, cornichons, lettuce, red onion, Dijon; Rabbit, toasted multi-grain bread, roasted bell pepper, feta, pesto, sprouts, 
grilled red onion, squash, zucchini, eggplant. Hot Sandwiches: Brooklyn Reuben, Pumpernickel, pastrami, Swiss, chow chow, kraut; TX chicken Reuben, 
toasted jalapeno bread, rotisserie chicken, pepper Jack, pickled jalapenos, chow chow, kraut, jalapeno lime mayo; Texas, toasted sourdough, roast beef, 
bacon, cheddar, caramelized onion, tomato, creamy Dijon. Any item can be served on a bed of mixed greens for no additional charge, or any sandwich can 
be served as a wrap at no additional charge. And if you are thirsty for something to drink with your sandwich…well...

EAST HAMPTON SANDWICH COMPANY
 4444 Westheimer Rd   H110    (River Oaks District)   Houston, TX 77027   281.624.4616   ehsandwich.com

Guess by now you have figured out that this is a sandwich issue!  What drew me to East Hampton was the lobster roll, and it was real good.  Located in 
the walkable River Oaks district, this casual little spot is no-frills, with indoor or outdoor seating.  Parking garage or curbside metered parking is available.  
Entrée Salads: Emerald kale + quinoa, halved & sliced avocado, organic citrus quinoa, chopped emerald kale + romaine, cherry tomatoes, cilantro, 
smoked paprika sunflower seeds, white truffle hot sauce, honey mustard vinaigrette; The Weekender, herb-grilled chicken, chopped beets, herbes de 
Provence goat cheese, dried cranberries, crushed honey toasted almonds, green apple, romaine, red onion, basil, citrus vinaigrette; Hamptons Cobb, 
house-roasted turkey breast, chopped romaine, cherry tomato, avocado, hard-boiled egg, Neuske’s bacon, bleu cheese, house ranch dressing.  The fifty 
fifty (½ sandwich + chowda or market side), Turkey bacon + avo, Meyer lemon chicken, Wite truffle BLT, Lemon caprese, Toasted pimento; Grilled ham 
+ cheese. Chicken (your choice: sandwich, wrap, or salad): Fried chicken + jack, pepper jack cheese, bacon, arugula, tomato ,avocado, jalapeno crème 
sauce; Polo club pesto, herb roasted, sun-dried tomato spread, mozzarella, shaved purple onion,  fresh pesto, Italian seasoning basil aioli; Buffalo bleu 
chicken, tossed fried chicken, arugula, gorgonzola, bacon, house ranch; Meyer lemon chicken, roasted + pulled breast, Meyer lemon vinaigrette marinade, 
Roma tomato, watermelon radish, arugula mix, red pepper aioli. Vegetable:  Goat cheese + avo ,roasted carrots, avocado, greens, onion, Roma tomato, 
red pepper aioli; Lemon caprese, Roma tomato, mozzarella, fresh basis, arugula, balsamic glaze drizzle, lemon aioli. Pork: Prosciutto di Parma, warm 
prosciutto, herbes de Provence goat cheese, shaved green apple, dressed arugula, candied fig jam, balsamic glaze. Classic melts: Sweet chicken parm, 
fried breast, shaved pecorino, melted provolone, fresh basis, roasted garlic marinara; Toasted pimento, cheddar + pepper jack pimento cheese, grilled 
tomato, bacon hippie wheat; French ham + cheese, country ham, white American cheese black poppy seeds, crispy sourdough, honey mustard vinaigrette. 
Lobster: ¼ lb. of Atlantic lobster knuckles + claws, lemon zest, herbs, butter toasted roll, mayo. Chowdas: New England clam chowder, roasted potatoes, 
herbs, clack pepper; Roasted corn + shrimp, roasted and spiced corn, bacon shrimp,  cracked pepper, herbs; Red pepper + Gouda, roasted + blended 
peppers, smoked gouda cheese, herbs, black pepper, sea salt. Beef: The cheeseburger, classic thin patties, all-American cheese, marinated romaine shred, 
pickles, sriracha dijonaise. Sides: Mixed berries; Curry couscous; Citrus quinoa salad; Chilled pesto pasta; Skinny fries.


