-

—_— . S = g



IT'S GONNA BE A GREAT YEAR. THE CITY HAS NEVER BEEN HIPPER, THE BUZZ NEVER BETTER. EVERYBODY FEELS IT:

HOUSTON IS IN! THERE ARE. OF COURSE. THE FAMILIAR PERSONALITIES AND CLASSIC BARS AND RESTAURANTS THAT

EASILY COME TO MIND WHEN ONE ASKS "WHAT'S HOT? HOWEVER., WE OFFER AN EXCLUSIVE SAMPLING OF THE COOLEST

NEW PEOPLE. PLACES AND TRENDS MAKING H-TOWN SIZZLE. SAY HELLO TO BULGARI. BICE AND BODY-BEAUTIFUL BLUE

JEANS. MAY WE INTRODUCE WILLOW. WEST ELM OR A WHIMSICAL WINE BAR OR TW0? WE'VE GOT CHIC NEW CLUBS.

MIGHTY TASTY GRUB. SOMETHING SEXY TO SIP—AND OH SO MUCH MORE. THIS IS IT. HOUSTON. HERE'S WHAT'S NEXT!

GET GROOVY WITH GRAPES

The newest wine bars aren't just watering holes, but first-
rate places to learn, cat and celebrate the good life. Cova
Hand Selected Wines (5600 Kirby D, 713 838.0700)
with a just-opened second location in Memorial Heights
(5555 Washington 5St., 713.868.3366) s for both
sophisticated wine collectors and eager neophytes.
Proprietor and wine educator Monsterville Horton 1V
gives flawless recommendations and touts tasty modern
tapas, such as seared scallops and prawns with mustard-
lime glaze. Check out his private wine lockers, classes and
progressive wine dinners. Closer to River Oaks, owner
lerry Lasco will open a third Tasting Room in February
(1723 Shepherd Rd.). Therell be “a full kitchen for
preparing homemade pizzas and bruscheutas, along with
our signature artisan cheeses” says Lasco. The Tasting
Room has a laid-back attitude that attracts a hip,
protessional crowd tor educational events and private
tastings. More pizza and wine await at the new Dolece Vita
Pizzeria and Enoteca (300 Westhcimer Rd,,
F13.520.8222) from talented chef Marco Wiles alf
DaMarco. His roomy European pizzeria and wine bar
features 100 hottle choices and 20 by-the-glass, selected
by sommelier Antonio Gianola, —Rebin Barr Sussman

ONE-STOP SHOP AT A HIP NEW BOUTIQUE

lill Bertuccios Willow boutique (2611 Greenbriar Bd,, 713.527.7100) is
a jewel of a shop where the conversation-starting pieces are arthully
arranged like butterfly specimens in shadow boxes. Mot only does
Willow carry jewelry and accessories vou won't find anywhere else, but
the prices are better than vou'd think. Fab bags from Sabina New York are
less than $250, and exquisite gold coin and wrquoise drop carrings are
less than 2200, At the back of the store, there's a snug chocolate brown
sitting room filled with home accessories, such as silver trays, wine
coasters and horn napkin rings. —Deborab Helian

PICK HAUTE-HOUSE FLOWERS

The Cutting Garden (914 Main 5t., 713.465.9145), known for its high
design sensibility, has apened its third lecation. This ane is downtown
and offers the same high-quality blooms and designer chocolates as its
sister shops. But hushand-and-wife owners [David Gerst and Rohin
Pacholder have even bigger plans for their new digs, Expect beverages
and pastries to be added to the mix. Gerst says he hopes the new store
will become a hangout tor hipsters. Sweety —DH

STEP INTD STYLE

The Tootsies team (4045 Westheimer B, 713.629.9990) can really think
on its feet, Enlisting the wunderkinds of Madison Shae Salon, a successhul
foatwear shop in LA, Tootsies has set up a sleck new Madison Shoe
Salon inside the Highland Village store. Shop here for the hottest
footwear fashions, from spunky Puma tennies starting at $79, 1o knock-
‘em-dead Valentino python boots at more than $2,000. You'll find all vour
favarite fetishes here: limmy Choo, Roberto del Carlo and more. —DH

LATHER ON SOME CHAMPAGNE AND CAVIAR

Pegey and Lesa Nichols, the new owners of Hotel lcon's Balance Spa
(220 Main 5t, 832.667 4466), obviously appreciate the finer things,
They've brought the classic pairing of champagne and caviar 1o the face,
for a decadent facial. The treatment is rich in shea butier, caviar
extracts—recognized for their anti-aging substances—and vitamins A, C
and E. "Its like a drink of water for your face” esthetician Brandi Perez
says. Champagne oil helps to smooth wrinkles and strengthen elasticity
At 3175, its the spa's most expensive treatment. —Emily K. Mitchell



—
REW DIGS Billy Reid, now in the Balleria

GET MOVING

Some of vour favorite boutiques, from clothing o flowers, have

brand new, more spacious digs

Frock (2609 Greenbriar Rd, No. 1, 713.521.9911) Stop by the
houtiues homey new space lor hip accessories of all sorts
{Owner Marnanne Maveux is |‘|.‘|.]‘$F'I'L' o have moved into a two
story 193(0ks abode, "It was just ume to upgrade,” Mayeux notes

(More space for shoes? We can so relate

Abejas (5600 Kirby D, 713.522.3025) It's at a new address on
Kirbw, & premier place to get hot ranway looks, Abejas stll olfers

trend-setting styles in women's clothing, accessories and jewelry.

David Brown (1180 Llptown Park Blvd,, 713.664.0466) Situated
in a new development in Uptown Park, David Brown is a Horise
well known for turning Howers into works of art, Walking into his

pallery-like space, you won't be able to miss the original crvstal

chandelier centerpiece created by London artist Michael Ruh

Billy Reid (5015 Westhemmer Rd, in the Galleria, 713.552.0333
And theres no place quite like Billy Reid, the chic Southern
gentlemans gotta-have-it store. And now that he's in the Galleria,

it be hard to escape the mall without a bespoke tie in tow. —DH

TAKE THE CAKE

Exec Pastry Chel limmy MacMillan of the Houstonian Hotel and its
Ollivette restaurant (111 N, Post Oak Ln., 713.685.6713) has a thing for
chocalate, He's studied it extensively and won awards for his chocolate
statues. Now he's added Chocolate Blackouwt Cake to the menu, The
Hourless square looks innocent, but s prepared with 66 percent
bittersweet Valhrona, which makes its cap of glass-smooth icing dark and
intense. The cake is parmished with pistachios, crystallized Amerena

cherries and gold leal. Put a fork in vour New Year's resolution, —RAS

CATCH CLEMENS, THE SEQUEL

Ihe orange blood in 19-vear-old Koby Clemens veins s thick. But it's not
thick enough to pass up the chance o play for the Astros. He turned down
an opportunity to follow in dad Rogers collegiate footsteps with a stint as
a Texas Longhorn, heading straight to the team his old man currently
represents (at least he did at press time), The vounger Clemens was in the
clubhouse when the Stros won the National League pennant in the fall, “lts
2 am. and I'm getting dressed after getting soaked with champagne and
(shortstop) Adam Everett comes up and savs, You and | will be back here
to win more ol these when vou get here,” savs Koby, on board with the

Astros’ farm system. "] said, 'Count on me. Pebarah Mo Lk

DECORATE ON THE CHEAP (AND SLEEK)

Looking for a one-stop-shop to pick up funky knick-knacks and fab
furmiture for mini-makeovers on a whim? Check out Houston's newest
answer to savyy (and reasonably priced) home décor with an urban edge
West Elm (3910 Westheimer Bd., 713.623.2422), owned by Williams-



SHOP WHERE THE BOYS ARE

At the new Neiman Marcus Man's Store (2600 Post Olak Blvd,, in the
Callena, 71362171000 guys now have a onc-stop shop for evervthing
from suits 1o sunglasses, with a new Zegna and Armani boutigue—plus
hip labels such as True Religion, Citizens of Humanity, Rock & Republic
and Etro, The department is alse focusing on personalized shopping.

Tuans of industry who don't have time to hit the mall can have closet

consultations and office fittings at no extra charge. —TR

GET OUT OF A HAIRY SITUATIDIN

Ihe new-te-Houston roll-on wax wechnigue is a hot ticket at Roula’s
MNail Spa (30107 Kirby Dr, 713.528.8500). It's less painful and not as
messy as using wooden sticks, Plus ics faster, making it a fave lar both
ladies and gents on the run. Roula is totally watching our back. And our

legs, and our biki lines., —0H

SIP A CHIC COCKTAIL

Tall, prewy and blushing, the Strawberry Blonde is the chicest new
drink in town. Created at the A+ Bar in the Alden Hotel (1117 Prairie
Si., B32.2000.8888), this martini is a mix of the light French aperitif Lillet
Blonde and Smirnoll strawberry vodka, Expertly shaken and floating
with tiny ce crystals, this beauty packs a wallop of vodka and manages
to avoid being sugary-sweet with an exact dollop of fresh purced
(crushed, really) strawberries. Bartender Emily Reisling says she shies
away from the word "puree” because it reminds her of baby {ood. And

this drink ain’t tor babies, —R IS

THANK GOD (AND TONY VALLONE) IT'S FRIDAY

The newly relocated Tony's (3755 Richmond Ave., 713.622.6778) is
packed for lunch just about every day, but Fridav is still the most electric
Why? “Its the best way to end the week” savs owner Tony Vallone, who
cruises  the swnning room  perfecting every  detail. Vibrant and
contemporary, the cinnamon-heed restaurant is all-a-chatter come
noontime with politicos, glamorous lunching ladies, voung power lawvers,
visiting celebs and real estate moguls and their trophy girlfriends. Start with
Tony's chili (a Friday special) or the Ravello Salad, a glossy tower of greens
tucked with tender chicken, fresh mozzarella, bacon, oranges and blew
cheese, Don't forget the tart lemon torte crowned in meringue. —RBS

Marcia Smrart was the special praject editor on this Jeature

R

COMPLEX I5SUES Barbara Davix Gallary, now at 4411 Montrose

SPEND SATURDAY WITH ART AND TARTS

The new complex at 4411 Montrose is a microcosm of all things
artful, And Saturdays may be the perfect time to peruse the finer
things in life—like the three or so art galleries that have
relocated to this newly construcied two-story  contemporary
huilding where the Old Pope Christmas tree lot formerly stood

The Galleries Clide through the Anva Tish CGallery
(713.524.229%] lor contemporary painting,  sculpture
photography and video, Ohther well known galleries on site
include the Barbara Davis Gallery (713.520.9200) and the loan
Wich and Co, Gallery (713.526.1551)

Peel And don't miss Peel (713.520.8122), a tiny retail store that
carries unigue handeralied jewelry, books and home furnishings

from Houston, New York, London, Buenos Aires and Asia

Tart Café Then stop tor a bite a1 the Tare Cald (713.545.5118)
which [catres, of course, tarts, both sweet and savory, Sell-
described as "Houston's newest foodie” owner lohn Ray has
created an art-paved wireless calé for “leisurely snacking” Start
the day smart with a breakfast granola tart, or lunch on spicy
chicken poblano in a cumin-dusted . Celebrate vour shopping
with scrumptious little pastry shells filled with passion and citrus
fruits, or chocolate almond mousse in a chocolate cookie crust
with a checolate ganache-cloaked strawberry on top. —RBS




Boutique owner and mom-lto-be Susan Silverman

plump raspberries, crushed pistachios and pink rose petals
Hernandez says, “Think of it as a petite Indian version ol
an ... American strawherry shortcake.” Can we just think of

it as vummy? —R A5

SUGAR WALLS

Thev're art to show ar” sayve Steven Hempel of the

sensual, sculpural, white-on-white display forms that dot

the walls of his Peel Gallery Shap (4411 Moentrose Blind
711520 5122), Made of styrofoam by noted artist Weithong
the curvaceous, fantastically freetorm walls set the perfect
stage for Hempel's well edited home and fashion accessory
collections from designers vou won't find anywhere else
Uncommon objects—trom a rubber necklace to an
illuminated glass bird—appear to simply loat in mid-airn
She savs she saw it while she was meditating,” savs
Hempel of Weihongs artistic vision. Flere's a thought

Come see for voursell, —TM

HOT DISH: CUTIE PIE

From bus boys to execs, there've never been so many hunks
Tk |III.

s32.200.8858) has sexy dangling crystals, red

ie 51, m the Alden-

in the restaurant scene. Hip *17
Huowuston
flocked walls, lush white chairs to envelope you and a tantalizing menu
But the most arousing addition might be cute young chel Ryan Pera, who
took over the kitchen a few months back. Other head-wirning hotties

include Raffaele Ruggeri, vice president of stvlish Bice Ristorante in the

Calleria (5¢75 Westheimer R, 7136222423} and chet-pariner Philippe

Schmit of Bistro Moderne (2525 West Loop 5., in the Hotel Derek
Schmit of B Mo 3 West n 5 | fotel Derel

7ira07 4181), Gentlemen, we are ready to be served KBS

RACY ON THE ROOF

I'hree years after bringing a certain cachet to Midtown nightlife, the Red

Door Lounge (2414 Brazos S0, 711526 848 0) may no longer be the trendiest
spot on the block. No matter. The sexy view of Downtown from the

rooftop patio remains, as does a just slightly thinner crowd of Houston's

voung, rich-looking, cosmetically enhanced

("take bombs" asz nightlite decathlete Chris
MeConn puts it) and fabulous. We like that its
casier to snag a table on the roof, the perfect
spot for allresco flirting, drinking and star
gazing, Look for the unmarked red door (get
it?) in the parking lot between the new El Patio

and the notorious Brazos River Bottom M

GRAVITAS: O0ZE THE BDSS?

It a sandwich can be sexy (in a mouthwatering
big-bite, in-your-face kind of way) then the
sublime grilled cheese sandwich at Gravitas
(so7 Taft St 7ri522.0005) 65 sexy. Envision
homemade, thick-sliced sourdough slathered
with butter and swiffed with rich and nutty
Gruyere. It arrives perfectly tanned from the
erill, brightened with tiny parsley flecks and
luscious spongy cheese melting around the
cdges of the crunchy crusts. Fries that come
alongside are  stellar, but  the optional

bounteous green salad s just as fabulous

Gravitas' sexy sandwich

haby tender lettuces laced with crisp green beans, savory purple onion
slivers, cleansing fennel, and polished with virgin olive oil vinaigreue

Like some people you know, this sandwich is hard to put down RBES

SENSUDUS SPLASH

Water is sexv. S0 is cleanliness, 5o it follows that a haute toilet—yes, a
toilet—that olfers both makes our list. Called the Washlet S300 by Toto
it includes a "water wand” that will rinse vour, uh, self with the touch ol
a button. You can alse program the temperature of the water, the toilet
seat and the air that will—oh my—Dblow vou dry. [t alsa has an air purifier
and a self-closing lid (no more noisy seat slamming in the middle of the
Ir1;.{|'|l----lln."r sexy ), Cost iy .'||1-:J'.I': ‘1:\." (MM} "A.l".:lr ".|r|||'|i_E CHITS r;.'|||||_|.;_"|". LTI

designer Barbara Schlattman. She already has one, of course Dl
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THE BURGER’S BACK! £ser e tsest e-tin restaras re g e s i mes

We all have our favorites,

Maybe your best burger is the Black Angus number at Farrago (318
W. Cray St, 713.523.6404), crowned with fricd onions and
Gorgonzola on a grill-marked bun? Or maybe the very British, Stilton.
spiked sandwich at the Red Lion (2316 S. Shepherd Dr,
713.529.8390), or the Athenian burger with feta and grilled peppers m
freshly remodeled Niko Niko's (2520 Montrose Blvd., 713.528.1308)7
Old timers swear by the $3 classic at ‘505 fab Qtto's (5502 Memaorial
D, 713.864.2573, and other locations).

Well, the pantheon is growing—beyvond even Barnaby's Café (604
Fairview, 713.522.0106, and other locations), where sassy servers swear
that loving the extensive burger menu is a matter of Texas pride. Yes, the
culinary cognoscenti have declared: The burgers back, even at top fine-
dining restaurants,

We all love burgers,” savs Exec Chel Philippe Schmit of celebrated
Bistro Moderne {2525 West Loop 5., in the Hotel Derek, 713,297 4383),
who just added a burger to his dinner menu, "Sometimes you crave a
burger but want 1o eat in an upscale environment.”

At artsy new Dry Creek Café (544 Yale St, 713.426.2313) in the
Heights, there's a knife-and-fork burger for every mood. The Bleu Boy gets
all dressed-up with bacon, slabs of bleu cheese and sweet purple onion on
a toasted oat-sprinkled bun. The aptly named Triple Bypass comes with
bacon, cheddar, Tabasco mayo and a ried egg on top.

And Taco Milagro (2555 Kirby Dr, 713.522.1999) has also added
two hamburguesas. Pick from savory poblano-topped beel with
Monterrcy lack, or a spicy chorizo and beef, cach topped with a creamy
guacamaya “secret sauce.”

The hamburger has transcended the casual cafe. Café Annie's (1728
Post Oak Blvd., 713.840.1111) Bar Annie menu touts a wood-fire grilled
beef burger with baby greens and chipotle ketchup. Don't miss the
handmade fries dusted with eojita cheese, or the huge onion rings.

Swanky steakhouses are also in on the game. At the Strip House
(1200 McKinney St., 713.659.6000), which just celebrated its year
anniversary, the lunchtime burger is a big one—I12 ounces—of ground
certified Black Angus broiled with the unique Strip House outer char and
juicy center. Its served with caramelized red onion relish,

The new burger at Schmit's Bistro Moderne is distinctive because the
kitchen bakes its own buns, grinds its own mear and hand curs the fries,
which are excellent,

“Some of our guests are unfamiliar with French food” the chel notes,
giving another good reason to go back to burgers, “so here's something
more approachable and less expensive.”

Speaking of bistros, Australian chel Jason Could of Gravitas (307
Taft St., 713.522.0995) says he almost forewent a burger, until his
colleagues reminded him that a bistro has to have one. His patty is served
on pulled buttery brioche with homemade chunky tomato relish and
earthy melted Cruyere cheese, (It's also available in the bar.)

The Michael Berry burger at year-old Coode's Armadille Palace
(5015 Kirby Dr., 713.526.9700), a two-fisted sandwich, is all about the
meat—ijuicy LISDA choice siroin flat-grilled to perfection.

But the all-time favorite in town is the old-fashioned burger at the
retro and rumpled Lankford Grocery (88 Dennis S, 713.522.9555), This
massive sandwich, its patty charred a la yvour backyard grill, is piled with
fresh fixings and smeared with real mayo.

“Been that way since 1939, says owner Eydie Prior. “We've never
changed a thing.” @

HAM IT UP The Trigle Bypass at Ory Creek Café
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HIP ARD HEARTY The warm, sleek dining
room, at right, the salmon entree at Bice

F ASH "]N PI.ATES Siyfe meets subsiance in & glam, contemporary falian sefing—the Galleria’s new Bice Ristorante

What would Beatrice think if she saw Bice today, spanning as it does the
globe with sleek designer interiors, white-jacketed servers and a lengthy,
sophisticated menu. Beatrice Ruggeri, or “Bice” (pronounced Bee-chay) to
her family and friends, was known for her extraordinary hospitaliny and
homemade ltalian food, In 1926, she opened a modest trattoria in Milan
Mow its a favarite fashionista destination, with 29 locations worldwide

Bice Ristorante in the Galleria is so glamorous, it certainly doesn’t
feel like a chain restaurant. Striped mahogany and Brazilian cherry
wood floars, wheat-colored linen chair coverlets and leather boaths,
dramatic mirrors and pearl-white pendant lamps whisper elegance

Bice entices international visitors, local ltalian families and stylish
socialites who make a fuss over weekend dinners. What's on the menu?
Morthern ltalian, with a side of expensive

The A-list fusses further in securing their keys w the private-

o kill with sleck

membership club upstairs, Bice's intimate club is die

white couches, stunning fresh flowers and grand windows. There’s live
music, walk-in dinner privileges and a private upstairs entrance, “We are
starting a dance night,” savs voung, hip and handsome Raffacle Ruggeri,
exccutive vice president of the Bice restaurant group and grandson of the
founder, All that, for an annual membership fee of $1,000-%5 000, The
‘gold level" membership {$5,000) includes complimentary valet parking
and lets vou bring up to 10 guests, "We're getting close to our goal of 200
members, signing on two or three members every week,” says the
conlident Ruggeri, who does not live in Houston but visits the restaurant
often. His female fans wish more often

Although the space and the food are winning raves, some in the In
Crowd have wondered whether the mall is the right location for a
restaurant catering (o the elite. "The Galleria is a very high-end shopping
destination with great fashion names like Cueci and Chanel,” Ruggeri
CONTINLUED,...
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CONTINUED, .,
based on its location, dead-center in the fashion district.

has been directly associated with designer fashion

Dinner can be packed on a Friday night but lunch is more quiel and
business-like. "We work closely with the hotel concierges and general
consuls to bring in professionals and diplomais conducting business
lunches," says David Castagnini, the charming, voung Italian maitre 'd.

tMen in suits lunch on daily specials that might include the tender,
sliced honeless pork chop fanned out on a mound of buttery corn polenta
and skinny broccoli rapini, a hearty meal sans needless garnishing. Ladies
pick at their pristine salads, Muffed with radicchio, endive, baby greens,
aged shaved Parmesan, wasted pine nuts and lemon dressing.

Speaking of which, the attractive Ttalian servers are a delight. They
start you with cxtra lemaons for vour water and fresh assorted breads with
a trio of dipping sauces—eggplant and garlic spread, spiced olive oil and
gutsy sun-dried tomato pesto. And they are experts at consoling yvou with
their soothing Italian accents when you have menu decision dilemmas.

Which is often. There are so many enticing choices in each menu
category, It's hard to get past the antipasti. The combo of Gorgonzola,
sweet fresh figs and salty prosciutto is bliss. Tuna tarar is an unusual
starter for an ltalian menu. lt's been a hit "because of the quality of the
tuna and the modern mix of the accoutrements like avocado, minced red
onion and capers, or a [ried shrimp garnish,” Castagnini explains.

The salmon carpaccio, featuring citrus-marinated salmon sliced

with a Hg and balsamic glaze

At meals end, vou'll lind that same intriguing combination on the
small Italian cheese plate vamped up with fg preserves and a darling
scoop of microgreens drizzled with sweet aged balsamic vinegar—an
intricate touch. The cheese could serve as dessert, or a savory course just
before dessert as lalians do, best enjoyed with a good port

[talian desserts are wpically light—like the cool panna cotta with
fresh whole berries and sometimes a fantastic fresh raspberry sauce. Just
like the right diamond earrings, it's the perfect finish to a stylish meal, 0

BICE 2173 WESTHEIWER RO, IN THE GALLERI, TYAEI12424, W HICE WS THE SCENE HIMS WITk CHATIERNG
TALIANG. BIG SPENDEHS. SOCIALMES AND INTERWATEINAL 1RAVELERS FOR THE TABLE SHART A4 ANNPASTI
DON'T MUSS THE GIART RAOL STUREED W SIEIRT RIBS, VEAL AHD SPIRACH WHAT TO WEAR APPCARANCES
WATTER 50 MEN DO & BLATER I CHODSING JEANS. AND WOWES, JAZZ T UP LATE LUNCH DUSE SERVES ALL
AFTERKCON VIND GLOBAL LIST INCAUDES SUPER TUSCAMS AHD SILECTIONS FROM PULDMEINT AND VENETD
PARKING FRIL MALL CARAGE OR YALET A7 RESTNJRAHT CHTRANCE FACING WESTHEIMER RATING 4%

What the stars mean: 1 = faig same setoworthy qualities; 2 = good, above average; 3 = very good, well above
norm; & = pxcellont, among the area's hest; § = werld-class, extraordinary in every dotsil. Reviews are bassd on
multiple wisits, Ratings reflect the reviewer's overall reaction to food, ambience aad service.

FEELING TRENDY? THE HANDKERCHIEF-THIN TORTELLINI-FILLED WITH BRIGHT BUTTERNUT SQUASH AND RICOTTA
GHEESE, ENHANGED WITH FRESH SAGE AND GLOSSED WITH BROWN BUTTER—IS SO YOU.

paper thin_is a beautifully composed antipasti plate of orange segments,
crisp shaved fennel and dense lobster chunks. Sprinkled with delicate
microgreens and baby frisee, its a study in pure, unseasoned ingredients,
A roasted, thick salmon filer entrée appears with the same oranges and
fennel, garnished delicately with dill or a bald Sicilian caponata—or a
subtle sauce ol tomato, capers and olives

If you can only choose one from the dozens of pastas, make it the
haute mainstay—a tender giant ravioli filled with flavor-packed shredded
beef short ribs, veal and spinach. This decadent pasta dish is blanketed in
a heady marzala and wild mushroom sauce that vou should not resist.

Fecling trendy? The handkerchief-thin tortelling, filled with bright
butternut squash and ricotta cheese, enhanced with fresh sage and
glossed with brown butter, is so you, Don't be surprised if the tortellini has
another hilling when vou arrive—it changes frequently, just like women's
minds. Gnocchi fans, yvour choice is easy: it comes swimming in a corn-
and-crab-enriched cream sauce, Oh, it could be lavished with endive
garnish and truffle Parmesan cream. Rich and richer,

Corporate Executive Chel Julian Baker changes the menus based on
the seasons—a tweak here, a tweak there—so expect varicty. Baker is
based in Houston but has opened 10 Bice restaurants and travels
frequently for the company. He's been in Dallas recently for last month's
opening of Bice's second Texas location, near the Hotel Crescent Court,

ltalians like their meats close to the bone, and Bice's family recipe for
oss0 bucco is a replica of the classic dish that hails from Milan, The
massive, meaty braised veal shank is fall-off-the-bone tender and arrives
with a demitasse spoon—for scooping out the unctuous marrow. (The
shank, plated upon toothy saffron risotto scattered with gingerly cooked
garlic slices, is moistened with aromatic wine-infused meat broth,) Juicy
roasted lamb rack chops, another entrée, are cooked to specs and drizzled

LIGHT AND LIVELY Panna cotta with berres
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GUPGAKE COOL 7s sueer sensation s #-1own:

From chic L A. cafés o serious San Francisco bakerics—and now here—
cupcakes have captured the nation's fancy. Besides being preciously small,
artfully decorated and nostalgic, "Cupcakes are the perfecr indulgent
portion,” says Elizabeth Falkner of San Francisco’s new Citizen Cupcake,

At least eight cupcake cookbooks have been published lately, and
there's even a cupcake blog, cupcakestakethecake.com. The litte cakes
we've Joved fram childhood are all grown up, boasting gourmet flavors
and sophisticated decoration, Falkner, for example, offers graham-cracker-
crusted cupcakes filled with Kev lime curd—and chiffon cupcakes with

hints of saffron and a topping of pistachios and candied rose perals.

Some say New York's famous Magnolia Bakery started the trend in
1996, Cupcakes eventually got so hot in Dallas that Tart bakery pioneered
a cupcake bar where guests can mix and match their cake and icing
flavers. Up in Scattle, multi-location Cupcake Royale assures that you're
never too far from a cupcake—or fun cupeake paraphernalia, such as their
“Legalize Frostitution” t-shirts. In H-Town, cupcakes are also catching on,

Doreen Kaplan of Acute Catering (2711 Kipling St., 713.528.1133)
says she was surprised when she got a call for hundreds of cupeakes in
lemon and chocolate flavors for a recepiion at Solution, a chic hair salon,
“Sure, we do cupcakes for special orders, not too many though," she
admits. "I should have known something was up when [the salon]
requested cupcakes—ithey are on the cutting edge of anything trendy.”

At Dacapo's Pastry Deli (1141 E. 11th St, 713,869 9141), pastry
chef Lisa Biggerstaff recently created a grooms cake thats actually a muls.
tiered presentation of cupcakes. "It urned out handsome . little checolate
cakes covered in white icing and edible gold garnish,” says Biggerstaff, "But
we don't make cupcakes everyday for the bakery. They are a lot of work "

Tiny Cupeake Café in Sugar Land {16525 Lexington Blvd.,
281.242.2744) atrracts kids and adults with its giant inverted cupcake
hanging from the ceiling, sparkling with colored lights. Choosing
between the 12 or s0 choices can get sticky, bul wry the lemon cupcake
topped with strawberry cream -cheese frosting—its called Tickle Me Pink.
Parents reserve the whimsical calé for private birthday parties.

Eve candy is always on display at Houston's Central Market (3515
Westheimer Rd., 713 386.1700)—sunflower- and ladyvbug-crowned
cupcakes—or Whole Foods (2955 Kirby Dr., 713.520.1937, and ather
locations} with pastel flowers or towering ice-cream sundae cupcakes.

If you're craving a heavy frosting-to-cake ratio (and who isn't?),
Dessert Gallerys (3200 Kirby Dr, 713.522.9999, and other locatians)
big, moist cupeakes are generously piped with rich buttercream frosting—
thick and luscious. Choose fram decadent chocolate ganache, raspberry
or vanilla frosting served in DC's signature gold-stamped paper cups—
perfect for digging out every crumb of cake with a spoon.

Mew pastry chef Rebecca Masson of *17 restaurant {1117 Prairie 5t.,
in the Alden Houston, §32.200.8888) has implemented the migardise, a
sweet little gratis surprisc at the end of the meal. Miniature cupcakes are
the standard on the weekends. Hers are made from homemade brownie
batter and topped with rich vanilla buttercream frosting, Masson says of
the family recipe, which comes [rom her aunt, a wedding cake artise:
“They are so easy. I've been making this frosting since | could walk,"
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Chanel, Vuitton, YSL, Louboutin—with so many
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fashionista faves hailing from France, its no
surprise that the first vodka created specifically !
for fabulous females is a French import, Specially
distilled seven times for a smooth taste that won't
induce wincing, X-Rated Yodka is made from French wheat and Baies Rose,
a special culinary ingredient that’s grown on Reunion lsland off the coast of
Madagascar. And if this vodka's pretty pink bottle has lured celebs like Nelly
Furtado, Beyvoneé and Fergie into going X-Rated, could it get us to stray
away from our tried and true Grey Goose? Have Mockinghird Bistro's (1985
Welch 5t., 713.533.0200) bartender Quentin mix you a sexy cockail with
the stull or go to www.sratedvodka.com —Melissa Cremlan

TOUR DE HOUSTON

[t's hard to believe that when Courtlandt Mace was created 100 vears ago
in Montrose, it was considered the premiere neighborhood on the
“outskirts” of Houston. Filled with houses designed for wealthy people by
some of the city’s greatest architects its now just a few minutes from
Downtown. You'll have the rare pleasure of secing a significant, intact,
piece of residential history when 15 of Courtlandt Place’s 22 homes open
their doars to the public. Amazingly enough in a city more known for
tearing out its historical heart, none of the homes in Courtlandt Place
have been destrayed or significantly altered. Ocl. 15 from noon to 5P, tickets
$55 i advance, $65 at the gate. A portion of the proceeds benefit The Hermen Park
Conservancy, More informalion call 713.523. 3911, —Deborah Mann Lake

(e et swet] RUSH TD ROUGE, BRENNAN'S BY THE BOOK

Big news for home cooks: Beloved Brennan’s of Houston (3300 Smith St
713.522.9711) debuts The Kitchen Table cookbook this month. Written by
ralented executive chel Randy Fvans, Table brings the Brennans culture of
Southern hospitalicy and outstanding
Texas-Creole cuisine o life with
stunning photography, fresh design,
and a 40-year history of menu
classics including 83 recipes. .. In
case vou haven't heard, veteran chef
Aldo Elsharif has taken over Rouge
(812 Westheimer Rd., 713.520.7955)
and is serving a delish three-course
Express Business Lunch that will get
you fuecled up in a jiffy without
feeling ripped in the pocketbook.
Rouge is also debuting an updated,
extensive wine list that is affordable
Also convenient is a new clone of Yapa Kitchen

and primarily French, |
Calé Dawntown (917 Franklin S5t,, 713.227.7076). Eat-in or take-out at this
cool, casual café with wood floors and golden-hued walls. Urbane menu

faves include creamy pites, just-blended gazpacho and Sunday brunch with
live music. ... For upscale seafood, dip into the new PESs Blue Water Grill
(6401 Woodway Dr, 713.339 3663). Ohwner Pat Kiley Ir. spent 16 vears as
general manager of Goode Co. Seafood. Net a familiar Tex-Mex seafood
collection including seafood cocktails, po-boys, gumbo, South Texas quail,
steak, snapper and redfish to name a few. ... Coming in November: Max’s
Wine Dive Restaurant {4720 Washington Ave ) by Tasting Room founder
Jerry Lasco and partner Jonathon Horowitz, The superb sounding menu is
described as “comfort food on steroids™—Kobe beef burgers; mac and
cheese with Gruyere fondu and shaved black trulfle: Southern fried chicken;
plus a premium wine list of about 150 labels. ... Break for cappuccing and a
bluebeny scone, salad. sandwich or dessert at the new River Qaks Coffee
Shop in an artsy enclave (3601 Westheimer R, 713.621.0226), which is
cute as pie. ... Speaking of sweet, the shiny new RainDrop Chocolate (810
Waugh Dr, 713.524.2864) offers an invigorating array of gelato plus hand-
dipped truffles created in wild Havors such as lavender and chipotle-tequila.
. Plus: The Rice Lofts downtown gets a new Ben & Jerrys Scoop Shop (909

lexas Ave., 713.223.0791 ) for those late night cravings. —Robin Barr Sussuran
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|] A H K c I TY Here's the serigus chocolate lovers guide fo Kouston

Chocolate is hot, and dark chocolate is a particular rage. So trendy is dark
chocolate that Hershey recently gobbled up chocolate makers Joseph
Schmidt and Scharffen Berger, both premium chocolaticrs who specialize
in hittersweet and extra-dark chocolates. And then theres word from
recent medical studies that dark chocolate possesses antioxidants, so there
are unlikely health benefits

Here in Houston, fudge has never heen more tabulous, as exciting

new chocolate purveyors {(who don't really like it when vou call their

product “fudge,” but never mind) join a scene already oozing with dark
decadence. Take Brown Paper Chocolates for example. Cwner Richard
Kaplan says his sophisticated new artisan chocolates flavored with
liquenrs, dried fruits and nuts are a umigue treat.

If chocolate alone doesn't make yvour heart go thump-thump, then
reach for these chocolates fashioned for foodies. Kaplan was formerly a
pastry chef and caterer and it shows. Even the casting of the chocolate is
kind of

L

madern. Each little brown box halds a hunk of cubed chocolate

like a block of cheese that you cut with a knife—which creates a drama
presentation when lavishly displayed at upscale parties
“Ohmahgawd.” is the usual sentiment after tasting the dark chocolat

laced with dried cherries, orange peel, pistachios and Cointreau, wihn

EYE CANDY The trufiles ai Chocolate Designs and. al righl,
Chocolat du Monde are almasl ton pretty in eal. Rlmest.

verges on savory, or the milk chocolate jolting with Starbucks collee
liqueur, hazelnuts and candied orange. Layered with a burst of sweet citrus
peel, veins of caramel, pistachios and coffec liqueur, the white chocolate
comhbo is so decadent, it should be illegal

Kaplan doesn't have a retail shop but has taken his gig on the road in
a big way and now sells chocolates in major Texas markets. Locally, his
creations can be purchased at the Sawrday Midiown Famers Market
{Tafia, 3701 Travis St., 713.524.6922), Specs Warchouse (2410 Smith 5t.,
713.526.8787), select Berings and at Central Market (3315 Westheimer
Rd,, 713 386. 1700). Or vou can contact Brown Paper Chocolates directly
for ordering info at 832.526.7967

When you enter the Chocolate Bar (1835 W Alabama St
713.5200,8599] vou will feel like a kid in a candy store, because you are. In
the kitchen there, melted chocolate is Howing as freely as hormones on a
hot summer night, and the seductive aroma will make your head spin

Ohwner Gilbert Johnson says of his Houston emporium;: “From fun 1o

serious, you'll find anc of the largest selections of chocolates imaginable

under ane rool” Most impressive are the prstine fresh fruits—way

beyond strawberries

dipped in dark, milk or white chocolate. Choose
CONTINUELD. ..

cherries, bananas, blueberries, rosy raspberrics



THE B1G DIPFER Martha Ramirez

;ﬂﬂfh the rack at the Chocalate Bar,
=

PRISTINE FRESH FRUITS—WAY BEYOND STRAWBERRIES—ARE DIPPED IN DARK, MILK OR WHITE CHOCOLATE. CHOOSE
FROM BANANAS, BLUEBERRIES AND CANDIED PINEAPPLE. ALSO IN THE GLASS CASE, MASSIVE PEANUT BUTTER GUPS..

and candicd pincapple. Also in the glass case, massive peanut bulter cups
share space with the king of the hill, the triple créme chocolate trufiles,
which are made with real butter, buckets of cream and chocolate, so they
literally melt in vour mouth.

There's an ultimate chocolate brick har ithe size of a real brick)
crammed with everv nut imaginable. Or get gifty with chocolate
novelties in shapes to suit any hobby or fetish—pianos, guitars,
motorcyches, hairstylist sets, Gone Fishing totes, dog bowls and giant
chocolate pizzas, Sinful snacks include irresistible choealate-covered
popeorn or Rice Krispies trears drenched in chocolate and drizzled in
white chocalate swirls

lee cream made on the premises has quite a lollowing, too. Creamy
Drreamy Truffle and the Orange Sunrise flavors are cuphoric, As they say
at the store, “Every hour is happy hour at the Chocolate Bar”

Family-owned Chocolate Designs (5000 Westheimer Rd,,
713.622.59901 was one of Houston's first chocolatiers and has been
wowing its fans for more than 20 years with its luscious trufiles, including
champagne, Kahlda, amaretto and double chocolate. In this snug and
polished Calleria-area chocolate shop, yvou'll find more chocolate novelry
shapes for every personality, as they have more than 20,000 molds and
can cast anything in chocolate, fram cocker spaniels to college mascots,

Mail order, comaorate orders and local delivery are big business here, and

fresh strawberries are dipped in chocolate on premise, every day.

For a selection of the nation’s most serious artisan chocolates, pick
the Cutting Garden florist {1846 Westheimer Bd., 713 874.0877, and
other locations). Expect several impressive lines from some of the hottest
American chocolatiers—Norman  Love Confections, Christopher
Norman Chocolates, Moonstruck Chocolate Co. and  Garrison
Confections, to name a few. These designer beauties are one-bite petite,
intricately detailed and deliriously delicious,

Hushand-and-wife team David Cerst and Robin Pacholder reign at
this hip Montrose Aorist that now sells chocolates because as Gerst, a
long-standing chocoholic, purs i, “Chocolate is like a religion, and we
want to spread the religion in Houston,”

Mix and match from different chocolatiers and create vour awn custom
box. Bite inte creamy-filled famasies from Chocolar Moderne, like the
Madame X-1asv, dark chocolate that explodes with an espresso center,
Tuaca, an artistic tri-colored chocolate filled with Tuaca ligueur; the
relreshing minty Mojito drizzled in green chocolate paint; or the dark
chovolate La Dolee grapefruit embossed in gold with a bright citrus center,
Some of the tiny picces from Norman Love, like the jade green passion fruit
heart, look like Murano glass but are actually hand-painted, while athers are
so adorable, like the ice cream sundae or the two-laver wedding cake created

v Moonstruck, that you jost don't dare eat them CONTINUELD.






