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New Cocina offers all new taste of Tex Mex with Louisiana flavor

food srooxE MICHAEL

As sonm as you move through the glass doors of Cocina
Superior, you'll know it's like no other Mexican restaurant in
Birmingham. In fact, you won't feel like you're in Birming-
ham at all. The first sip of a pomegranate mangarita will
promptly transgport you to a hip, contemporary restaurant
in a city like Aystin, Mew York City, Miami or even L.A. And
when you taste their char-grilled oysters, topped with garlic
butter and queso and served with hot bread and pico de
ga.'lln. you will fee] :.impl'gr ot of this workd,

When you take four Superior Grill restaurants and cross
them with a high-cnd stzakhouse in Shreveport, Louisiana,
vou get the most recent brainchild of three restawratewrs:
Concing Superior,

Gabe Garza, Cocina’s managing parner, explains that
he and his two partners, Phil Barbaree and Bob Kirchoff,
decided to take traditional Mexican food, add more seafood
dishes and present the resubts in a refreshing environment,
This is where modern Tex Mex, and their newest restaurant
concepe, was borm.

E'H.'I'}th:l-d'ﬁ"hhm Mexican food does the same Ihnﬁ_.
Garea says. " I's barder Mexico style like Superior Grill or
maum -and-pop, hole-in-the-wall style Mexican food. We
wanied to do Mexican food a new way and saw an opportu-
ity o e s

“This gave us a bot of latitude iin all aspects, from the design
and feel of the space to the design and feel of the food and
the -:ﬂ"l'lh.," Garza SaAVE.

The Brookwood Village space that houses the restaurant
was totally transformed by Chicago-based designer Mark
Knauer of Knauer, Inc. Glazed glass and stainless steel dra-
matically play off of warm woods and leathers, while palm
trecs, glass tike mosaics and plenty of plasma TVs add laad-
back fun to the elegant atmosphere, The result is an open
space with crisp lines — quite unlike the buildings former
feeling. A large patio, which lines two sides of the restaurant
and wtilizes garage doors that open and cose when weather
permits, offers plenty of year-round al fresco dining,

A touch of Loulsiana
Cocing Superior sctually has an even greater tic to the state
of Loudstana than its sister restaurants, The executive chef,

hess Bourgenis, along with 11 other restaurant employess,
took jobs at Cocina Superior after the destruction of Hur-

EXRCUTIVE CHEP 1ES% BOURGEOES and |1 other Cocima Superior
evmployees fouk jobs ar the mew Birmimgharm restaserar afier fhe destra-
tion af Hurricine Katrina forced theem out off Meow Orlaans,

ricane Katrina forced them from the Crescent City.

E-m:rﬂﬂis, a former chef at the till-closed Commander’s
Palace, turned to family friend Chris Escobar, who also hap-
pened to be the general manager Baion Rowge's Superior
Gnll, for employment ideas. Escolbar put Huurspu-i: in touch
with Garza, and Bourgeois and his wife, Erin, soon relocated
to Birmingham 1o star ancw.

Fair d-t!u".l- after Katrina devastated Mew Orleans, Ciarea and
his management staff traveled to Louisiana, found a U-haul
and went from howse to house gathering the belongings of
some of their Superior Grill employees. They brought their
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emplhoyess 1o Birmingham, found them apartments and
put them to work at Cocina Superior, which was still five
maonths from opening. Althowgh half 2 dozen employess
have returned to Superior Grill in Mew Orleans, fve are sll
a1 Cocina Superior — one makes margaritas, one mans the
gnill, one cooks and two prep food each day,

“We truly appreciate the work they do for us,” Garza sxns.
“Without them, the Superior Grills and Cocna Superion
couldn't be what they are,

Drinks and eats

The menu at Cocina Superior does 2 great job introduc-
ing adventarous ealers 1o Ao-so-Gamilar ngredients such as
jicama, a root vegetable with a sweet, mutty flavor; and Oaxa-
can male {propounced mo-lay), a spicy Mexican sauce,

And several selectioms will appeal 1o those wha don'’t
— sigh — crave Mexican food an a bi-weekly basis like |
do. Memu standowts include the tequila-lime salmon served
atop greens with jicama, queso fresco and a honey and lisae
vinakgrette; fall-apart, melt-in-your-mouwth brisket quesa-
dillas; chicken enchiladas in homemade spinach tortillas
pollo tropical, skewers of pincapple and pomegranate glazed
chicken breast served with MEAnGH Flii:l.'l; and traditional,
masde-from-scratch pork tamales.

Anad v matter how you llke your mangaritas, you'll find
one here to please your tequila taste buds. You can take
them martini-style, on the racks, frozen, with salt, without
salt. swirked with sangria. and made with either fresh lime,
pamegranate, mango, prickly pear or strawberry. The drink
menu also feztures spﬂ:i.nlt}' cocktails such as a frozen mojito,
Mbomesosom, Mexican Mai Tai, Papis Pina Colada, Supersor
Mary and fresh fruin sangria as well as an extensive seboction

Still, the best part of Cocing Superior is that when you've
finished your margarita and cleaned your plate, you're in
Birmingham and just a short drive from home.

Cocima Superior 13 foarted ar 587 Brasiwood \-‘il[:ngd £
Homvewood, They serve food frows [ ae- 10 pom Surnday
through Thursday and froam 11 a.m.-11 pom. on Friday and
Saturday. Brunch is served from 9 ane. sntil 2 poo. on Satur-
day and Sy, For more information, call 259. 1980 or visir
VW, TR PSR PETIOT, SO



