Located in the heart of Houston's Midtewn/Montrose

Artisans Restaurant offers cuisine and savoir-faire
with innovative and eclectic French seafood and steaks,
focusing on creative dishes that use market-fresh gas-
tronomic products and nrigin;:.! combinations of spices
and seasonings. Classic yer innovative, the Artisans
menu Is dcsjgncd by the culin:lr:.' staff under the lead-
ership of Chef Jacques Fox, who delivers unparalleled
French cuisine championing the philosophy that “din-
ing is a passionate art form.”

Chef Jacques Fox
Since moving to the United States, Chef Jacques Fox
has worked at several notable properties including the
following:
* The four-star Hotel Bentley in Louisiana
* The multimillion-dollar Moody Gardens
* The Wentlerrap Restaurant in the five-star Trem-
ont House Hotel in Galveston
* Conrad N. Hilton College of Hotel and Restau-
rant Management at the University of Houston
and 86-reom University of Houston Hilton Horel
and Conference Center (executive chef, head of
ﬁ_‘u'u‘[-;md-hr:\f::r;‘;gr,- program)
* Briar Club in the posh River Oaks neighborhood
(execurive chef)
* The wotld-class Miramont Country Club in Bry-
an, Texas (executive chef)
* Briarcrest Country Club (executive Chef and food-
and-beverage director)

Private Dining

The elegant ambiance of Artisans Restaurant offers a

distinetive dining experience for couples, small groups,

business lunches and events for all occasions. Wich its

unique décor and setup, the restaurant is dcsigntd to

create memorable experiences for groups of all siz

* Main Dining Room: Offering an intimarte 28-seat

Table du Chef with front-row dining atmosphere,
mezzanine-level rables and more intimate Fleurs-
de-Lis banquettes, small groups can enjoy elegant
dining,
Medieval Rooms [ and II: Each seating up 1o 12
{or 24 combined), the Medieval Rooms evoke the
i acy of a grand estate’s inne ctum with
Wuﬂd-—pnndcd walls, low cfilings. over-sized farm-
housce tables and the soft chandelicr glow. Plus, a
ong-way window pn:wic[rs an uprl:lt'JSt: view af the
kitchen.
La Veranda: Ncwi}' remodeled, La Veranda seats
up to 14 and features a custom-fitted wall wine
rack, stained concrete floors and cavernous ceilings
cuntrlbuting to old-world flaver and ambiance.
Le Salon: For groups up to 80, Le Salon features
innovative, moveable wall pancling that resizes the
room for an event. Plus, its separate kirchen lets
guests scparate from the regular diners with first-

class service.
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Artisans Restaurant Cuisine & Savoir-Faire offers inno-
vative and eclectic French cuisine of seafood and stea

in the hearr of Houston’s Midtown area. Focusing on
creative dishes that use marker-fresh gastronomic prod-
ucts and original combinations of spices and season-
ings, Artisans Restaurant delivers an authentic French
dE:‘:ing experience o food connoisseurs of all ages and
palates.
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