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DINING
INFORmATION

Patio Dining,
Take-Out Meals,

Extensive Wine List

RESERvATIONS  
Required

ATTIRE
Resort/Dressy 

Casual

HANDICAP 
FACIlITIES

NON-SmOKING

CREDIT 
CARDS

All major credit 
cards

CHECKS
Not Accepted

Hours
Lunch

Mon–Fri: 11am–2pm
Dinner

Tues–Sat: 5pm–10pm

Meals Served
Lunch, Dinner

Cuisine
Continental

Entertainment
Full Bar

“The perfect spot for casual dining.”
– San Antonio Express News

“A solid Continental menu.”
– 10Best.com

One look at the dining room, and you’ll know Houston Street Bistro is one of the most 
elegant and inviting Continental restaurants in the San Antonio area. You won’t soon forget an 
afternoon or evening graced by Houston’s culinary specialties. Using the freshest ingredients 

available, the kitchen prepares favorites such as Bistro’s crab cake, grilled filet of fresh salmon, 
grilled center-cut pork chop, and 12-ounce rib-eye steak. Fine food, a glass of wine and a 

charming ambiance—that’s Houston’s recipe for memorable dining.

Appetizers
“vIvAlDI”
Tomato-Basil Soup with Parmesan and Herbed 
Couscous  5

“BEETHOvEN”
Smoked Salmon with Toast, Dill Sour Cream, Capers, 
and Onions 9

“mOZART”
Fried Zucchini with Ranch Dressing  6

“BACH”
Fried Calamari with Spicy Marinara Sauce  8

“TCHAIKOvSKY”
Bistro's Famous Crabcake with, Cajun Tartar Sauce  9

“CHOPIN”
Shrimp Cocktail with Tequila, Serrano Pepper, Avocado 
and Cocktail Sauce  8

Salads
“42ND STREET”
Caesar Salad with Parmesan and Tortilla Croutons 6

“BAREFOOT IN THE PARK”
California Greens, Apples, Walnuts, Tomato, and 
Raspberry Vinaigrette 7

“THE SOUND OF mUSIC”
Wedge Iceburg Lettuce, Tomato, Red Onions, Bacon, 
and Maytag Bleu Cheese Dressing 7

“HAIRSPRAY”
Tomato Mozzarella Salad with Beefsteak Tomato, Fresh 
Mozzarella Cheese, Fresh Basil, E.V.O.O and Balsamic 8

“ZORBA THE GREEK”
Greek Salad with Lettuce, Cucumbers, Red Onions, 
Sweet Peppers, Kalamata Olives, Tomatoes, Feta 
Cheese, and House Dressing  9

“JERSEY BOYS”
Chicken Caesar Salad with Romaine Lettuce, Grilled 
Chicken, Caesar Dressing and Tortilla Croutons  14

“RENT”
Shrimp Salad, Beefsteak Tomatoes, California Greens 
and House Dressing  15

Entrées
“BYE BYE BIRDIE”
Chicken Gorgonzola with Chicken Breast, Sundried 
Tomatoes, Mushrooms, Tarragon and Cream, served 
over Pasta 18

“CAmElOT”
Coconut Battered Fried Shrimp and Fries, with Chile 
Mango Coulis  18

“ANNIE”
Farfalle Pasta with Spinach, Tomato, Garlic, Basil, 
Cream and Parmesan Cheese 14

“PHANTOm OF THE OPERA”
Pork Chop topped with Mushroom Marsala Wine Sauce, 
served with Mashed Potatoes and Vegetables  19

“CHICAGO”
Angus Beef Tenderloin, Mushrooms, Tarragon-Marsala 
Sauce, Sauteed Spinach and Mashed Potatoes  29

“TITANIC”
Pan-Seared Tilapia topped with Shrimp and Mustard- 
Tarragon Cream Sauce, served with Mashed Potatoes 
and Vegetables  21

“CABARET”
Grilled Atlantic Salmon Filet over Lentils, Sauteed 
Spinach, and Southwest Vegetables  22

“OKlAHOmA”
10 oz. Veal Chop with Herbed Butter, served with 
Mashed Potatoes and Vegetables 29

“AvENUE Q”
12 oz. Ribeye Steak simply grilled, served with Mashed 
Potatoes and Vegetables 26

“HEllO DOllY”
Fresh River Trout with Lump Crab Meat, Mango 
Avocado Salsa, and Basmati Rice 21

“mY FAIR lADY”
8 oz. Spice-Rubbed Filet Mignon with Mashed Potatoes 
and Vegetables  29

 

"mAmmA mIA" PRE-THEATER mENU
Three Course Prix Fixe

Choice of Soup or Caesar Salad,
Chef’s Special of the Day & Choice of Dessert


