
Featured Recipe
Pineapple  
Pisco Punch
Serving size: 1

3 each grilled pineapple pieces
1-1/2 oz. Simple syrup
1-1/2 oz. Pisco
3/4 oz. Fresh lemon juice
1/2 oz. Navan
Ice
Crushed ice

Method:
Place 2 pineapple pieces and 
simple syrup in a mixing glass and 
muddle. Add Pisco, lemon juice, 
Navan and fill with ice and shake. 
Fill glass with crushed ice. Strain 
mixture over ice and  
garnish with fresh  
grilled pineapple.

Pappas Bros. Steakhouse  
in the Community 
Pappas Bros. Steakhouse is proud to have been 
the official sponsor of Master Sommeliers for 
the 19th annual Côtes du Coeur Gala in Dallas, 
benefiting the American Heart Association. 
The Gala featured a Fine Wine Auction, Pinot 
Smackdown and a Celebrity Chef Dinner, which 
featured Executive Chef James Johnson  
of Pappas Bros. Steakhouse in Dallas. 

Eleven Master Sommeliers were flown to  
Dallas to participate in the fine wine auction 
where they each offered invaluable wine 
knowledge to the auction participants. The  
“Pinot Smackdown” was held at Pappas Bros.  
Steakhouse Dallas and featured Master 
Sommeliers Drew Hendricks, Guy Stout,  
Keith Goldstein and Fred Dame, President of the Court of Master Sommeliers. Each Master Sommelier chose 
their four favorite Pinot Noirs and offered tasting descriptions and clever anecdotes about their wines to woo 
the tasters. At the end of the day the wine that Master Sommelier Keith Goldstein represented, Rochioli Pinot 
Noir was the victor. Pappas Bros. Steakhouse is proud to have been involved with such a remarkable event that 
helped raise just over $2 million for the Dallas Division of the American Heart Association.v
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our staff
houston

don vrba, general manager
drew hendricks, master sommelier

robert smith, wine director
michael gaspard, executive chef

dallas
rick turner, general manager

barbara werley,  
master sommelier & wine director

james johnson, executive chef

v
Pappas Bros. Steakhouse, 
a four star recipient and 
ranked as one of the top 

restaurants in Houston and 
Dallas by Zagat Survey, is 
the premier steakhouse in 

Texas. Widely recognized as 
one of the highest quality 

and best restaurants in 
the nation, Pappas Bros. 

serves dry-aged, prime beef 
accompanied by succulent 

side dishes and finished  
with rich desserts.

  v
pappas bros. steakhouse  

locations 
dallas

10477 lombardy lane
dallas, texas 75220

214.366.2000

houston
5839 westheimer

houston, texas 77459
713.780.7352

cocktail lounge
 monday – saturday

open 4 p.m.

dinner  
monday – thursday 

open 5 – 10 p.m.

friday & saturday
open 5 – 11 p.m.  

for more information visit 
www.pappasbros.com
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Wine Notes 
by Robert Smith, Wine Director

With the warm weather here we have a 
very unique and rare rosé that is perfect 
for the summer: 2007 August Kesseler 
Spätburgunder Rosé. Most people 
associate the Riesling  grape with Germany 
but this is made from 100% Pinot Noir 
ranging up to 100 years old grown in the 
Rheingau region. August Kesseler is one 
of the top producers of Pinot Noir in 
Germany. In the process of making his Pinot 

Noir, he uses the saignée method to concentrate the reds by bleeding off 
some of the pink juice before fermentation. This lightly colored juice is then 
fermented separately to produce an excellent rosé. The color looks more 
like a light white wine with a copper tint to it. It has aromas and flavors of 
tangy strawberry, sweet raspberry, and apricot. It is made in an off-dry style 
similar to that of a Halbtrocken (medium-dry) Kabinett Riesling. All of this 
is balanced with mouthwatering acidity and a stony minerality that comes 
from the crumbled slate soil it is grown in. Try pairing a glass of this with our 
Pappas Brothers Steakhouse Salad, Bacon Wrapped Diver Scallops, or spicy 
poke & smoked sashimi Blue Fin Tuna. v
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