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DINING

Dinner is served at Cullen’s Upscale American Grille

By JENNIFER NORRIS
jnorris@hcnonline.com

Walking into Cullen’s front en-
trance feels more like walking into a
five star luxury hotel than a restau-
rant.

The newest fine dining experience
in the Clear Lake area, Cullen’s Up-
scale American Grille, is the 37,000-
square-foot architectural brainchild
of retail developer Kevin Munz, with
some help from architects Mike
Treadway and Associates.

It’s more than a restaurant, more
than a bar, more than a live music
venue. It’s currently in the process of
becoming a banquet and reception
facility, with eight private rooms that
can seat as many as 50 guests, plus an
expansive ballroom that has room
for 200.

The kitchen’s shining stainless
steel counters are visible from the
main dining room, where a staff of
about 100 are kept busy. Munz said
that number will grow to about 150
as the banquet facilities and Cullen’s
Live come online. The restaurant
boasts its own pastry chef, baker and
Munz’s highly-prized executive chef,
who learned his trade in one of
Houston’s elite kitchens.

Executive Chef Paul Lewis was
hired away from Quattro, the Four
Season’s Hotel’s elegant restaurant,
where Lewis said he cooked for nine

years.

Lewis said at Cullen’s, he and his
staff make the sausage and pepperoni
themselves, cooking, seasoning,
stuffing and hanging the meat to dry
in the restaurant’s cooler. Lewis also
directs the aging of the beef, both
dry-aged and wet-aged, which is
rubbed with Lewis’ special spices and
made into the restaurant’s steaks.

“We’re not trying to be a steak-
house,” Munz said, “But our steaks
can compete with any steakhouse in
the area.”

Not impressed? Munz didn’t stop
there. He also built an exclusive din-
ing room, literally suspended above
the main dining area, where parties
who reserve will receive a private
tour of the kitchen led by the execu-
tive chef, individualized attention
from staff and a large lounge area
filled with couches, where party
members can enjoy drinks and appe-
tizers before their meal.

And the price to reserve the room
dubbed Macy’s Table? Nothing,
Munz said, guests are merely re-
quired to spend a minimum of
$1,500.

That may seem like a lot for a din-
ing area that can only accommodate
12 people, but Munz said he’s already
had reservation requests for Macy’s
Table from men who plan to propose
marriage in the elite room, proving
that even two people can meet the

walk away, but that’s just how much
business we have.”

Also under construction, is the
third component of Cullen’s, called
Cullen’s Live, a roomy, trendy bar,
stage area and dance floor, scheduled
to open in August, where Munz
wants local and even more well-
known artists to perform on week-
ends. Cullen’s Live’s second floor will
be a large veranda-type area, filled
with bar stools, where patrons can
watch the action below over the glass
railings.

But with all of the elegance and
exquisite attention to detail, one has
to wonder about the menu prices.

“People think we're expensive, but
we’re really not expensive,” Lewis
said, as Pastry Chef Ashley Coates
nodded in agreement.

In fact, with appetizers starting at
$8 and main entrees ranging from
$18 to $45, Cullen’s is not any more
pricey than other fine dining restau-

Cullen’s Executive Chef Paul Lewis weighs one of the thick steaks he has just finished cutting.
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So now we need to know - is the

spending requirement.

The main dining room has been
open for dinner since mid-March,
and Munz said he hopes to spread
that out to include lunch in the near
future. He’s only waited on serving
lunch, Munz said, because he wanted
to perfect the dinner menu.

Whether the menu is perfected or
not, the dining area is a wonder to

behold. An elegant but modern
mood rules the room, where soft
lighting illuminates the dark, wide,
suede-covered chairs and the high-
backed “booths,” which look more
like swooping pieces of art than func-
tional furniture.

Finishing touches are also still in
the works for the patio area adjacent
to the dining room, but that didn’t

stop a group from reserving the un-
finished patio for an event last week-
end, Munz said.

In fact, reservations are nearly es-
sential for a spot at Cullen’s, Munz
said, even in the regular dining room,
which seats 250.

“We’ve had waits [on the week-
ends] of an hour, hour and a half,”
Munz said. “And we’ve had people

food good?

While I didn’t get a chance to taste
any of the steaks that Lewis had built
up, I was invited to sample a dessert
called Strawberry Symposium, a con-
coction of strawberry cheesecake,
fresh strawberries and sorbet.

And after that taste alone, T’ll
waste no time in getting back to
Cullen’s for a full dinner.

Hamburger America: Tookies

By MARY ALYS CHERRY
mcherry@hcnonline.com

Tookies has long had a place in
the hearts and tastebuds of Bay
Area residents.

Now its not just Seabrook's fa-
vorite hamburger joint, it's been
named one of 100 Great Burger
Joints -- America's best.

The announcement came with
the publication of a new book,
Hamburger America -- One Man's

Cross Country Odyssey to Find the
Best Burgers in the Nation by
George Motz.

Seabrook Mayor Robin Riley al-
so proudly announced it last week
during his State of the City Ad-
dress at a luncheon at Bailey's.

Motz has traveled across the
country in search of the best burg-
er joints -- those that have sur-
vived outside the fast-food burger
surge -- and has documented the
rich histories and "local color" be-
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WE WANIT.YOUR'ROOF!

Be one of the first homeowners in your neighborhood to
showcase the look of our NEW Erie Metal Roofing
System. Call now and it will definitely be worth your

while. This is the last roof you will ever need.

Call today to see if you qualify. An Erie Metal Roof will
keep your home cooler in the summer and warmer in the
winter. We also have special low interest unsecured

bank financing available.

Don’t miss this opportunity to save!

1-800-952-3743

www.ErieMetalRoofs.com

hind them.

MANY IN TEXAS

The book features 100 of Ameri-
ca's best mom 'n pop restaurants,
roadhouses, diners and the favorites
of college towns.

Nine are in California and eight
in Texas -- the most for any of the
states. It's also a good take-along
item if you're going traveling this
summer.

Tookies, on Highway 146 just
south of NASA Parkway, was
opened in 1975 by Jim Spears, who
is still flipping burgers three
decades later.

Rick Kogan of the Chicago Tri-
bune calls Motz "nuts."

"Who is his right mind would
spend years traveling the country,
clogging his arteries, parting with
his hard-earned money, suffering
culinary indignities and belt bust-
ing insults, all in pursuit of the per-
fect burger."

Motz says after following two
recommendations to try Tookies,

he did.

HIS FAVORITE

"Tookies," he writes, serves a few
unique burgers, but it's the Squealer
that'll have you planning your next

trip back to Seabrook. I'd drive a
hundred miles to eat a burger at this
Texas roadhouse, the home of the
Squealer."

What's a squealer?

‘Imagine fresh ground beef
mixed with fresh ground bacon,
pattied, griddled and placed on a
bun. The taste is expectedly sublime
and ups the ante on the traditional
bacon cheeseburger, " Motz writes.

He thinks food writer John T.
Edge described the unique burger
creation best when he told Motz, "If
amule is the result of a donkey mat-
ing with a horse, then Tookie's
Squealer is a kissing cousin from a

among top 100 burger joints

similar marriage of a pig to a
"

Cow.

ONION RINGS POPULAR

Motz also discovered another
Tookies favorite, to the tune of al-
most 300 orders a day.

"Another must-eat at Tookie's are
the amazing lightly battered and
fried onion rings." You knew that,
too.

Motz got one thing wrong -- he
read the road sign wrong. He calls
NASA Parkway -- formerly NASA
Road 1 -- "a road awkwardly named
NASA 1 Road."

At least, he got his burgers right.

Teaching Opportunities

in Pasadena ISD

The Pasadena ISD Alternative Certification Program is
offering Career Choice Seminars for anyone interested in
becoming a Texas certified teacher. Potential candidates must
possess a bachelor’s degree or above by May 2008, and must
have an overall GPA of 2.5 on the 4.0 system in ALL semester
hours attempted or a 2.7 GPA in the last 60 hours attempted.

The seminars will provide an opportunity to learn detailed
information about the program and the areas of certification
offered.

Seminar Time and Date

Thursday
Saturday

April 29, 2008
May 3, 2008

7:00 pm
10:00 am

All seminars will be conducted at the Pasadena ISD Administration Building,
located at 1515 Cherrybrook Lane in Pasadena, Texas 77502.

Please call 713-740-0029 For more information
www.pasadenaisd.org/atcp
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ASSET MAMAGEMENT, LLLC
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It’s A Fact!

You don’t need a million dollars
before selecting a professional to help
manage your financial portfolios or
retirement investments

SO

give us a call and find out if we
can help.

281-488-8000

Wealthcare Asset Management, LLC
2200 Space Park Drive, Suite 310
Nassau Bay, Texas 77058
( Corner of St. John Drive and Space Park Drive)

Ed Harris,
CFP®

James E. Knight,
CPA, PFS, CSA

www.wealthcareassetmgmt.com

Investment Advisory Services offered through Wealthcare Asset
Management, LLC and securities offered through Next Financial Group,
Inc., member FINRA/SIPC. Wealthcare Asset Management, LLC is not
affiliated with Next Financial Group, Inc.
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until May 30, 2008
e $100 Gas Card

Four given away each week until May 30.

Houston Community Newspapers is proud 1o announce our
new Community Car Corner automotive section!

® Enter Weekly at a Participating Dealer

e $25,000 towards a New Car

Vehicle must be purchased at one of the participating sponsors. See the Contest page on
www.hcnonline.com for entry form, participating dealers and complete rules.

*up to $25,000 towards the purchase of a new car
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Look for full contest details and Entry
Form in the New Community Car Corner .
auto section.
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