
(1725 Ohlen Road, 512-323-0044) 
For a mere $7, El Pollo Regio offers half of a 
char-grilled chicken with rice, charro beans, 
tortillas, half a char-grilled onion, and 
creamy jalapeño sauce. The beans fl oat in a 
full-bodied broth made from tomatoes, ba-
con, cilantro, garlic, and peppers—which 
you’ll want to slurp when the beans disap-
pear. A delicious, earthy rub coats the chick-
en, and its meat is fall-off-the-bone moist. 
The restaurant’s creamy jalapeño sauce 
brings an eye-widening and endorphin-
charging punch to your senses. There’s more 
food than sauce here, so aspiring overeaters 
should order extra helpings of the stuff. 

(309 E. 3rd St., 512-472-0220)  
Saying Fogo De Chão is a place for people 
who like meat is akin to suggesting Donald 
Trump likes himself. The Brazilian churras-
caria steakhouse allows meat lovers to play a 
version of “red light/green light” with its 
roaming gaucho chefs, who are summoned 
(with their 15 types of sword-impaled meat) 
to your table with the fl ip of a card. All the 
meat is cooked to order, and portions are 
small enough to sample without getting full 
on any one type. The lamb chops, for ex-
ample, have a pleasantly gamey taste that 
counterbalances well with the mint mari-
nade. A sear on the fatty parts, meanwhile, 
gives the lamb a charred texture to go with 
the more tender and rare inner meat. 
Marbling on the fraldinha—bottom sirloin, 
a Brazilian staple—gives the meat its impres-
sively succulent, distinct fl avor. Moving to 
another sword and another part of the cat-
tle, you can see the fat drip and hear it sizzle 
while the picanha, a prime cut of top sirloin, 
is sliced away.

feature

(9070 Research Blvd, 512-614-0252)
After an appetizer of Dylan’s Pickles 
Tempura, move on to the main dish of a 
classic burger of Angus beef, more deli-
cious pickles, Bloody Mary ketchup, and 
a classic setup of onions, tomatoes, and 
lettuce.

Oh, who are we kidding? You don’t come 
here for that (although it is good). You go 
to Big Daddy’s for ridiculous burger top-
pings that include duck confi t, mac and 
cheese, Cajun shrimp fritters, cheese en-
chiladas, tzatziki sauce, and more. That 
said, the Elvis Presley Blue Hawaii Burger 
has grilled pineapple, large chunks of 
crispy pork belly, and a plum-ginger 
sauce all piled atop and below the Angus 
beef burger on a brioche bun. Compared 
to the sweetness of the grilled pineapple 
and savory, buttery fl avor of the pork bel-
ly, the hamburger meat itself feels ancil-
lary. If that’s not enough, dive into Big 
Daddy’s Monster Burger Challenge: Eat a 
3-pound burger with your choice of 
cheese and a pound of fries or onion 
rings in 33 minutes to receive a Big 
Daddy’s T-shirt, a spot on Big Daddy’s 
Wall Of Fame, and an expunged check—
the last of which is a $33, heart-stopping 
value. Now that’s a source of real pride. 
—Justin Davis


