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Houston's 310 643-7211
1550 Rosecrans Ave #A
Manhattan Beach, CA 90266
Btwn Parkway Dr & Market Pl

 

Sushi
Spicy Tuna Roll with #1 tuna, avocado and jicama ......... 14.00
Salmon Mango Roll with asparagus and avocado.......... 14.00
Coconut Shrimp Roll soy paper, avocado and toasted 
coconut ........................................................................ 14.00

Vegetable Roll with shiltake, avocado and asparagus .... 12.00
The Classic California Roll ........................................... 12.00
Crunchy Shrimp and Macadamia Roll.......................... 14.00
Sushi Combo Plate ....................................................... 18.00
Spring Rolls pork, shrimp, tops & avocado with 3 dipping 
sauces ......................................................................... 12.00

Burgers & Sandwiches
Cheese Burger fresh-ground chuck with cheddar, tomato, let-
tuce and onion on a toasted egg bun ............................. 15.00

California Burger fresh-ground chuck with melted jack, avo-
cado, arugula and red onion .......................................... 15.00

House made Veggie Burger brown rice, black beans and oat 
bran recipe with sweet soy and melted jack .................. 14.00

Biltmore Chicken Sandwich grilled chicken with melted jack, 
red onion, tomato and arugula....................................... 15.00

Fresh Fish Sandwich grilled or pan-fried fillet with leaf lettuce, 
red onion and our own chef's dressing........................... 15.00

Famous French Dip Au Jus slow roasted prime rib sliced thin 
and piled high on a french roll ....................................... 18.00

Choose: couscous, colestaw, french fries or seasonal vegetable

Salads
Spicy Tuna Roll Salad inside-out #1 tuna roll with mixed 
greens, avocado, mango and ponzu ............................... 17.00

The Grilled Chicken Salad tortilla strips, greens and cilantro 
with honey-lime vinaigrette and peanut sauce ............... 18.00

Caesar Salad crisp romaine with reggiano, rustic croutons and 
our eggless caesar dressing .......................................... 12.00

Traditional Salad mixed greens, house made croutons, 
chopped egg and smokehouse bacon............................. 12.00

Thai Steak & Noodle Salad filet grilled medium with noodles, 
avocado, mango, basil, mint and thai dressing ............... 17.00

California Sushi Salad miso dressed salad with spicy tuna, 
crunchy shrimp and california rolls ................................ 17.00
Add dressings: blue cheese, mustard-honey, buttermilk garlic, 

thousand island, classic french, and houston's vinaigrette

Entrees
Today's Simple Grilled Fish I & II filleted in house daily served 
medium-rare with seasonal vegetable.....................................

Today's Pan Fried Fish served with dill tartar, thick-sliced 
tomato and coleslaw ..............................................................

Seasoal Vegetable Plate this season's hand-selected vegeta-
ble................................................................................15.00

Rotisserie Chicken one half a chicken roasted with crushed 
herbs served with couscous...........................................20.00

Barbecue Ribs slow cooked, fall off the bone pork ribs with 
french fries and coleslaw ..............................................27.00

Hawallan Rib Eye marinated and grilled over hardwood served 
with baked potato .........................................................31.00

Prime Rib Roast aged prime rib roasted on the bone served 
with a baked potato ......................................................27.00

Filet Mignon center cut beef tenderloin grilled over hardwood 
served with seasonal vegetable.....................................31.00
Add traditional or caesar slad to accompany your entree $6.00

Starters
Spring Rolls...................................................................12.00
Spinach & Artichoke Dip ..............................................13.00
Cheese Toast...................................................................7.00
Today's Soup...................................................................8.00

Sides
Hand-cut French Fries .....................................................4.00
Couscous.........................................................................4.00
Coleslaw .........................................................................4.00
Seasonal Vegetable........................................................4.00
Black Beans & Brown Rice .............................................4.00
True Idaho Baked Potato.................................................5.00

Desserts
Warm Five-nut Brownie with Champagne Custard........8.00
Apple Walnut Cobbler ....................................................8.00
Espresso..........................................................................2.00
Macchiato .......................................................................3.00
Cappuccino with dairy or soy ...........................................3.00


