-

evien iy don't onre obout the grape, the beefwill set your heart
afharter, partdealarly the Nevw York suedp, with b sublime balasoe
of testore and flavar, Froon the lean, lash filet, an intenss bsttery
aruma watts forth. An opulent starter ts the chunlky lobster hisgue,
pairing a tonch of cognac with a lhint of capenne.

The perfect endling is o thres-lneh-thick shioe of Mew Yook
cheasecake, Anishad with a lovely white-choenlatedodng. ifthere
15 o hetter Temns stenkchouse thon Pappas Bros., no oo has foand
L vt Mouston: SELG Wastheinwr Bl 718-rRO-TLg2 or prppashros.
e Dimner Mon-TTno 5:50-20, Fri & Sal 5:00-11 Closed S, Dl
ias; 104 77 Lomibardy Lo, 204 -506-2000 pr prpgesbees oo, Deger
Mlem-Thur 5-10, Fri & Sat 5-11L Closed S

Q

BOHANAN’S

amnd o fabalous vodka-laced Aaming cheese fondiae, for those cos-
tamens who Lack the gens for sxperimentation, But the kitchen's
et ks pkrronsly In cutting-edge creatbons e a stseter of freen
figs stuffed with bhae chease and sided by slices of Asian pear ar a
porgeois seasnnnl salad of cubed aatermelon topped by feta nnd
drizzeled with fiftsen-year-old halsamic vinegar, ( The aaly ingrove
mvint wokld beoa dressing that is less in-your -G

Though the Akeushi is clearly the star, 11 doesn't guah the regu-
bar steaks off the stnge_ All the cotson the mens (incloding a cha
teaubriand for twa) ave USDA Prime,and they come sut precisely
oopked. [fa purist had aoy compieing, it might be teat they are
bricfty marinated in & saues that seems to invnlve soy {the recips
s n pocret). Wyou prafec o simple sprinkle of bosher salt and
ngrind of blnck pepper, justask:

Though Bohnmnan's has mirnered o slew of well -deserved aowards
tor ite fancy service and refined ey, that doesn't mean it lkas
forgotien its Texas roats, Dwn at the bettomaf the lunch menuw
you will ind chicken-fred stenk and gourme: Frito pie, Oh, and

¥ PRI ME S T EAKS thue penuse-bowale 1a candled jadapeio slices with whipped erenm
chisesn made from o recipe supplied by Bohanan's nwoms, Of such
& SEAFO OD smalltonches nreimnges made, 249 E Houston, second foor; 210-
drR-2R00 or buhanams, oo, Lzl Bin-Fri 17-2 Dinner Monm-
Thur 5-10, Fri& Sa 5-11, Sun 5-4
SAN ANTOMNIO
= US0A PRIME
*WET-AGED
*GRILLED OVER MESPUITE PERINI RANCH
Hoere'sa riddle foryou; Hew mach wauldd you pay for nprice- S T E AKH O U S E
|mme pxpericree? Woold yoo fork over ten thoosand dollars? A mik-
Hon® Your Imenortal soul® My feisnds, woirre i Lok, becatiss ta- BUFFALC GAP
day priceless expericarces sUALT 01 0 mere $95. 50 DU VOUT mODer =
whnrc:mf:: ﬂ;ﬁ i= ordar an Akaushi stenk ot Bohiansn's, swd «USDA TOP CHOICE
Allrkght, it miny be noughty 1o apply a religions potion o astek, : EWHE; fgﬂE]; '::EH'E f':__g-; :fTﬂEE MORE
e youwll ehvisik “Hoby com!” whan vou sink sour testh into the most
ambpesiol hunk of beef you've aver tasted, Howambeesial isthat? 1
avepalar USDA Prime steak s a Lexus, Akanshl ks a Lamborghlnd. If Mabsdy sazs“Cletta rope! aovnd the Periinl Bauscls Steakhouse
a Certified Angus stenk ls Beothoven's Fifth, Akaushiishis "Odeto.  unless they setunlby intend tovope something, Suchons pcalf, Unlike
Jop” Inshort, magnificent. (Ifveu'ne salivating to knowmore sthout. the faneWestern stealchoses theat hinve sprouted ap ocross Amer-
these Texas-raised cows, see “How Now Brown Cow” on page 158.) o this place isthe veal thing: a family enterprise lacated onawark-
Butnow, a word or two about Bohanan's, one of only ahandful of  ingranch rus by oo mon whoweoss s Stetaon and cwms achiucl wagon
TesTaLATE in The arate teat have the sanarss and the necve o of- Tom Perind epened lils stepkhooise in 1063 after deciding that
for this treat every day and not nast by specind reguest. When chef tha cattla businoss wiss o fittle dicoy 5 0 source of regolar inoome.
Mark Bohenon made his lifelong dream o reality five years ago, the.  He'sspent the pass 24 years dishing up mesgaite-grilled steaks and
restsEurant oian t ummediate by cotch om, 13 seemed, Trankly, & tad hamey s1des 1o anybedy whe'swilling tomnke the trel o has nestic
fus=y nnd dated, sven though it was brand-new. But time possed. autpost in the village of Buffalo Gaps And where tse ek b= Baffalo
ard the place matured, and it has now evodved into gomething Giap? Thirvesn midles from newlere—eorey, Abllene—on a poasd that
qaintessentially old San Antondo: 8 steakhoosewith o conntrychub  followws sach o winding path throwgh furms and ranches that you
alr The tables are set with creamy linons, waiters wear swits and think pou've been time-warped bock to the set of Lonesomme Do,
ties and wine bottles rest like more boales in fine wooden cobinets.  Bul obsebrity hasn't Kegt peopde Crom finding the i way there, -
1f Henry dames had been o Texan, he wonld have set part of The alinding Robert Duavall, Clint Eastwood, Fess Parker, and Jana Sey-
Wingzafthe Dove here, (Hell, Henry Jamez conld haveeaten hone moar ~Thiat West Texos steakhouse with the Inlisn nome" started
and felt perfocthy ot home,) ottt am n ploce tosat: it hassuedved to bacome poet o Ths lsndesesap
Intarestingly, while the demoanor of Bohanon's is traditional, its The appeal of Perini's is complex, but it stacts with one ward:
kitchen i5 a5 modern asmany of the “new steakbouses”." Hise Wolt- mesguite. The scrubby, thorny trees prow everywhere 1 this arid
gang Pisck’s Cut, Yes, typical dishes are offered, like a wedge sslad termin, provalkingthe fee of ranchers bat also provlding s exeel-
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bent medinm for cooking any mest vou beve o mind to throw

on the grill. The logs and glowing coaks vield & pungent smoke that
perfiimes the air ond ewalees the land in all {12 finty, hardscrabble
flory. Out here you'd feel cheatod if your steak wasn T eooked

ovor mesguite,

Speaking of meat there are onbyr thres cuts of baefon the Bems—
riheyes, tonderloins, ard steips—but that slim seleetion doesn't
bather mogt customers. Mor does the faet that the nweat is TSDA
Top Cholor, meher thon Prime; Thie axpert cooking and the ju-
dicdoue applicotion afa doy rub consisting of garlic, salt, pepper,
aregane and beef hage more than compensate. 5o dops the pres-
enceofside dishes that voo aren't likaly 1o gee 5t a Del Friscosora
Pappos Broa. Otie is homingwith green chiles, bacon, and chiddar;
annthar is Funching Perind (he oouldn'e resist), sliced squasly with
& tomatoey pork-and-beef snoce und 8 melted Parmesan cleess
topping. The boming i=nbee; thezwochini is good top, though it
cries ont for eomething ke chicken caceintore. One ofthe hest is
the simplest: ronsted mew potatoes By the way anyone who de-
rnitids al dente vegetables should check thos expectation ot the

S o e o o R D o e o e e e o S e e e S S S e a s R e O P e o e

FORT GRIFFIN
GENERAL
MERCHANDISE
RESTAURANT

W UEA TOF EHONGE
BLACK ANGUS

 DRY-AGER FOR 21 0AYS

# GRILLEDT OVER MES[INTE

This is the kind of restaurant that
avary Wedl Tedas tovmdeseves, The
eyderiar pesemdled a frontier storefrant:
the intariar has old shafoms and ranch
senid decomating bhe walls: The seng
ars ook Tequlars By name, and then's
nii bt that if wow came back, they'll
ke e nama Lo, Bsfore pou dive
inbz the terf, try bhe curf &5 s appe-
Elzew: Thiarilled shrime scampd are
subily sminky pad parfacty coped,
Though the saiad bar isaserdsan asa
pariing lat, the sheaks mors thaa malke
wp for it Frimed with 4 Groek oo o
e rnad, the Mew Tork skrig (lasty)
antl the fikek Ctender) bath shing The
makhed potataes hine Just ofough las-
fura o prie they're homemade. s
Foe thiedagiorts. vou b o don’
nead any, St the chunky bemomad
cimrak cako has a ke frosting just Bke
waur dant Bartha wied in male. fioe-
soctipnefiL s, Jo0 s U 5 253325
J62-3034 or farfarifinandbeshive.oom
dut Tini-Fid LI-2 Dmver Tue=Sar
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Sl (o S & Man. Alsa
Kecafed fn Abilens,

EDDIE V'S
EDGEWATER
GRILLE

w LS0A PRIME
= WET-AGED
* BROVLED AT 1.200 DEGREES

Wiho cares that seafood takesup far
e af i i Ehan beedT Thats just
50 that men can parsuade ek wives and
nirlfrieads boonme gong, Onary given
nkhL thispestabeent is fladwith tahles
of i, s in shirtsleeves, a fawin
sults; all baawing inba ke restarant’s
fandzsti: boae-In dbeyes ard Ny York
sbrips, i ook of pere animad satisfaction
{5 o may [mcps. (biyhe Shat's wiy
stapahauses ara s farmal: Thestarchy
wihife fnems and birnished paneling put
i chilided ghass anan uncivlizegurge )
The-qantler sex 5 fondef Bdie W5 forils
syl salsds, such as anzndive, Granty
Smithapple, sad buechig oo,
livhkly salashed with 2 qreet orang -
ginger drisses, Une they ereaspeclally
hiapps IEEhy ardie [ witha genersus
appatizer e the dine Mandand-style
Ll cakbaned & 4is dishof sgar snap
mazs Snkhcmasasre thal thogretiy
latbice-fozpad apalvalbéler is the thing
tn have fior dassert = though it takes
thiftyesinutes be prepare. The marster

doar, beeause “crisp” 12 not what traditional Texns coalting ia all
abiout. And thi members of the Perinl family, who hove lived hors
since the 1880', are nothing 1f net Texan.

After you've lind dossert =perhops the sourdough-peenn hread
puddingar the stmwberry shorteake made from & peclpe that be-
labged to Tom's great-grandmpther—take soine tine towander
aronnid, The rooms are anagresahle hodgepodge of weatbersd
metal siding snd wood Aoors worn smooth by generations of
boots: And b sura to step out back, by the pienic tnhlesunder the
lean-to, to see the cison 1800 chisck wagon. Therelic en’t inuse by
the restanrant, but Perini talees itta rodeos for cosking demomsstm-
tions. [fyou sk s leading guestion when he's making his vosmndas of
the dining room, ha will explain how teail-drive cooles made Tatch
vt Blacaiits and son-of-a-gun stew. Poy ncntion, becauae thae
is something yowwaon't hear from Four average steakhouse owmer,
Blg-vity meat emporiums are ol sbout the twenty-first century,
Here, you're reminded that Texnsvwaspart of the Wild Wee not
thatlang sgo. J002 FA 85, J25-572-5589 0r perininomoh.om, Openy
Wied & Thar 510, Fri=-Sw 11:30-10. Closad Mon & Thee,

easily feads twa, masie thrae That 4, I
the parsan whogrdered it will stifle ks
atimal instincls and share, 301 E Fifte
BT2 21080 o pdilawcom. Dingar
Hoo-Saf 53011, Sue E30-10

FLEMING'S
PRIME
STEAKHOUSE
AND WINE BAR

* US04 PRIME
* WET-H5E0
+ BROILED AT LEdD DEGREES

Familias celebrting sometody's
bt bdivyg aned ot-of -Aowmers directad
hereby hirte | condlerpas make o mich
o the cretid, Thair happy-hour mand
bupys the mam, tantrstisg with ke
proner steakhnuse decor of mediem-
dek mozds sd tvichead Bghts mith
thist "Femanall lamp® |ook. 8 keping
vaith the less-than-stufly atmasphers,
seraers are ralmed, encraraging bt
nitprassing vou to onder meee tham yes
intended to befarepor had that first
misfito. One of (8 bathar spptizers
hereis the lamp crab cake, which his
by of flavar and meat. ifthereis
2 Har, Tt i that o miskuse has bean
peermukad, socthat the gosely lumgs ars
broteen up."\We mast less mush, man
oust!" dicland a fried, Too arrival of
the stealks, though, brisgs (omecrsation
and quibbles by a halt: Thiecaaking i
wnact, with adark and dalichous char on
theautsido. Far dussert, chacnlate fava

rake mey b2 cooaso ninetizs, hut it
iresistib e sk She same; a nice bouch s
the bom| of hard made Chantith craam
that wour waser lsaseson E Labile Ga
aheadand helg waursalf taanather levln
sposnful; wour cardinkalst hasBnat pay-
misks tiy maka, S0 E Farend, SLA-457
W ar Memiagestealhosterem. Hiner
Mon-Thav 5- 00 Fr e ar =11 Sam =4,
Atsolocafed in Haustan Sat dofinks,
angd e Féoadlangs,

RUTH’S CHRIS
STEAKHOUSE

= US04 PRIME
* WET-AGED
w BROMLEDAT 1800 DEGREES

Thisis Infact your fathar’s OMsrme-
hiks, Kaatising s eenbic as sushiaraddball
as farma o sy as s mores sullies the
classicmenuat Ruth's, & dewnbpwn
destirationaf gichators, foabylsts, and
taurists withmoneyhoblay. The room
b5 a5 plushas bha backspat of 2 1965 Dl
Winety-Exhl {1365 bemg, of coarse, the
wear that Ruth Fartol feandisd hir steakly
empiraindea brizans), Sticking toa
ditls peintless, Yoodon't come han
to skiprthe inbstir bibque; edalentof
riasted abstershed, Anidwby mouldyou
deny weumselfihe lpvish smeet-pataby
cassenelewith & paeen crusk famcept that
au meght actually prefes 1| for desssrt)?
The steats come femously sérsngin
Irektar an SH)-dagree caramic peates, &
perthon thisl horrifizs porists. {Honesty,
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