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Content Examples

* Meet ZIKI: Austin’s sustainably driven Greek-Mex

fusion | ZIKI, Lead Story

¢ Have Parsley & Mint cater your next event |
Parsley & Mint, Experience

® 4 reasons to dine at this downtown institution |
Lobster Trap, Article

¢ This restaurant has celebrity chefs cooking for a

good cause |
Beemok Hospitality Group, Mini Article
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Festival
&INeed a new lunch spot?

Presented by Boku Kitchen & Saloon
i . _ .

It will be lunchtime before we know it, Cola. Want to
add new flavor to your weekly lineup? Enter: Boku
Kitchen & Saloon’s newly-launched lunch hours.

Boku is now open for lunch Monday-Friday starting
at 11 a.m. Enjoy Pan-Asian dishes from Boku’s
dinner menu like Char Siu Pork Bao Buns, Pow
Shrimp, Pho Noodles + more, or try their Lunch
Bento Box.

The Bento Box (defined as a Japanese-style packed
lunch or a decorated wooden Japanese lunchbox),
allows guests to choose an entree, side, rice, and
salad or soup for a tasty + fulfilling lunch special for
just $14.

Oh, and no need to worry about parking — Boku’s
free parking lot (shared with neighboring
restaurant, Motor Supply) has spaces available on a
first-come, first-served basis.

Pro tip: Take advantage of the buzzworthy specials
that happen throughout the week. Think: Maki

Monday, Tito’s Tuesday, and Whiskey
Wednesday.

Is your mouth watering yet? Hit the button below to...
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News Notes

Today s

O National Spaghetti Day. Pro tip: Fazoli’'s serves
up heaping portions of steaming hot spaghetti all
day long. Bonus: The Fazoli’s Rewards app
can save you money on your favorite spaghetti
dishes — whether you like it topped with
marinara sauce, meatballs, or just a sprinkle of
parmesan cheese. (Read: Don’t be a noodle —
save some dough.)

Eat

O Finalizing the menu for your game day party?
Check out this winning Prime Beef Meatball

recipe from St. EImo Steak House’s Executive
Chef, Jeremy Holmes featuring the tasty St.
Elmo Root Beer Glaze. Pick up a bottle at your

local grocery store or buy online.*
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