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A t’ll be a little hard to explain in the group chat: yes, it’s a hot, new restaurant, and yes, it’s at the senior living
center. But according to chef Stephan Pyles (whose 12 James Beard Award nominations say he can open a
restaurant wherever he wants), it’s just a regular restaurant. Well, maybe a little nicer.

More speci!cally, this is his answer to the truckstop café he was “raised in.” That was in Big Spring, Texas, out by
Midland, and while that location and very niche restaurant genre is a point of pride, Pyles is transcending it, not
unlike the common perception of retirement home dining.

“It was the last thing that I wanted to do — it was the last thing my parents wanted me to do — was to get into food,”
says Pyles. “So I got a degree in music, and then took a trip to France, and fell in love with food after college. This, in
essence, is returning …. This is what my truckstop café would have been like if I weren't 10, if I had more taste, and if I
had money. It's going to be a real Texas experience.”

Pyles mentions the phrase, “Dance with the one that brung you,” twice, referring to his Southwestern roots. He didn’t
connect it to the restaurant’s locale, but it’s not far-fetched to consider Texan seniors the progenitors of the culture
the chef is hoping to redevelop. While he maintains that the senior living center, Hacienda, is just where the
restaurant happens to be, press releases draw an immediate connection to the “loneliness epidemic” that
disproportionately affects seniors. Further, Pyles has worked on a similar project in the past few years, at Dallas’
Ventana by Buckner community.

The difference is the clientele. While Pyles spent the Ventana project advising daily, residents-only dining options,
Alma at The Hacienda at Georgetown is more akin to any city restaurant on the ground "oor of an apartment building:
connected, but independent. There will be some programming for residents including cooking classes, wine dinners,
and food festivals, but ultimately, this is a regular night out for anyone who enters. That means it might get a little
crowded, which is actually a great organic outcome for a less-isolated community.

“Honestly, I think that's a perk,” says Pyles, weighing the possibility that reservations may become scarce as word gets
out about the restaurant to people around Austin and beyond. “There probably will be a time at some point it might
be hard to get into, and [the residents will] have to just walk in from the back door. VIP treatment.”

The Hacienda, set to open in early 2023, is spread over 13 acres, with 231 accommodations from independent to
assisted living. Marketing takes an urban, luxury slant, and a video of building progress so far shows a sprawling
compound that looks like many downtown Austin residences, without the vertical crowding.

Pyles is widely credited as the father of Southwestern cuisine, and this being his return to his roots, there won’t be a
better place to get to know the in"uential chef. He promises the “menu and the style and ambiance” are all deeply
aligned with his culinary identity “decades in the making.” Ingredients for the familiar menu — with tacos, pizzas,
ceviches, sharables, barbecue, and more — will largely be locally sourced, and the food will embody the surrounding
region of Texas.

“I'm calling it Hill Country soul food, which to me is sort of just the next evolution for modern Texas,” Pyles says.

Alma is set to open in late January or early February of 2023. More information is available at
haciendageorgetown.com.
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P hen Picnik left its space on South First Street, some locals were
disappointed to lose the holistic menu. However, the Houston-based
Dish Society swooped in to !ll the gap; it's now open at 1600 South
First St., Ste. 110.

This is the second Austin location for Dish Society, which also has local ties through
its founder, Aaron Lyons, who was born in Austin and went to the University of
Texas at Austin. It also !ts right in with the local farm-to-table ethos while
remaining casual —a balance treasured by many in Austin dining.

The !rst location arrived in the Mueller neighborhood in 2023. A press release calls
it an "overwhelming success."

“Our reception in Austin has been phenomenal, and we’re thrilled to introduce Dish
Society to the vibrant South First community,” said Lyons in the release. "South
Austin is buzzing with energy and growth. The area is full of amazing restaurants,
shops, and plenty of walkable and bike-friendly streets—perfect for the kind of
people who love what we do. As always, our goal is to be that go-to neighborhood
spot where you can drop in multiple times a week."
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The new Dish Society is located within the Willa mixed-use development, which
also includes the shoe boutique Blue Suede right across the patio. Another perk is
complimentary parking.

The space has been redesigned by Chioco Design, whose work Austinites might
recognize from Paperboy on South Lamar Boulevard, Bambino on Springdale Road,
and the famous Torchy's Tacos on South Congress Avenue.

The new interior isn't majorly different, with more earthy, neutral colors and a
similar seating arrangement. The restaurant still has seating on the covered patio:
60 seats outdoors in addition to 80 indoors. The bar offers full service and TVs for
watching sports, plus, there's a walk-up window for takeaway and coffee.

According to the release, Dish Society gets more than three-quarters of its
ingredients from suppliers in Texas. While ingredients do the heavy lifting in the
restaurant's healthy image, the menu gets to have some fun with comfort foods and
"American classics." That's all thanks to the work of culinary director Brandi Key.

Existing fans of Dish Society can enjoy favorites like brisket-loaded sweet potato, a
shaved Brussels sprout salad, and fried chicken and biscuits. There are also plenty of
new additions: ranch-style eggs, a granola yogurt bowl, and kale-mushroom
bucatini.

Grain bowls, salads, sandwiches, and signature sides !ll out the menu, plus an
option to make your own plate with a protein and two sides. The beverage program
also offers cocktails, mocktails, Texas craft beers and wines, coffee, fresh-pressed
juices, and more local beverages.
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Finally, Dish Society is conscious about worker wellness with perks like cross-
training opportunities, educational incentives, PTO for hourly staff, paid volunteer
hours, and more.

Dish Society maintains the same hours for both locations. They're open from 7 am
to 9 pm Sundays through Thursdays, and 7 am to 10 pm Fridays and Saturdays.
Social hour is weekdays from 7-9 am and 2-6 pm, and weekends from 4-7 pm. The
restaurant will also offer online orders and catering.
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Featured Event

Y educing climate change in your home city doesn't have to be a gargantuan
effort; it can start by choosing a plant-based menu item at a favorite local
eatery. A monthlong initiative in Austin called Eat for Impact aims to
improve accessibility to plant-based foods at local businesses and

restaurants — starting this April.

The program was created by nonpro!t Planted Society in 2022, after founder and
Austinite Britty Mann decided to expand her efforts to create a more sustainable
food system through local means. To date, more than 600,000 individuals have
participated in past initiatives to create more awareness for climate change in local
communities.

Starting April 1, guests at participating restaurants can try "pro-climate" dishes that
feature plant-based ingredients that will help reduce the city's overall
"environmental footprint" for the month. Each restaurant will add two or more
dishes to its menu.

Restaurants that will be participating in "Eat for Impact" include:

Bamboo Bistro
Four Brothers
Hillside Farmacy
Honey Moon Spirit Lounge
Komé
Madam Mam's
Mexta
Sa-Tén
TenTen
The Brewtorium
The Well
Uroko

"Being a restaurant that supports local farmers we have always been inspired by
plant-based cuisine," said Hillside Farmacy owner Jade Place in a press release. "The
Eat for Impact initiative is a great way for our team to get creative with seasonal
produce and be able highlight those dishes on our menu."

Planted Society will also publish a comprehensive report at the end of April that
details the impacts of greenhouse gas savings across all participants, including
restaurant sales, plus additional food-related efforts from additional "Eat for
Impact" partners including climate organizations, community events, and local
businesses.

Since the initiative's conception, the nonpro!t has worked with more than 330
restaurants and saved about 70,000 pounds of greenhouse gases and one million
gallons of water on average. A release also says 13 prior "Eat for Impact" initiatives
have each generated more than $76,000 on average in sales from plant-based
restaurant specials.

"Austin is setting the standard for climate-forward food in the South, and Eat for
Impact turns that vision into action," Mann said. "Now in its third year, the
initiative is helping bring the bold new Austin-Travis County Food Plan to life, and
we can’t wait to see the results of these collective efforts."
Additional events will be scheduled throughout the month, including a restaurant
tour using public transport organized by mutual aid nonpro!t Joon Community.
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( hefs all have to start somewhere, whether it's studying under a local
legend or leading a pop-up. These rising stars in Austin — either new
restaurant owners or those on the cusp of starting a signi!cant new
project — have harnessed the magic of !nding their niche and exceeding

expectations.

The CultureMap Austin Tastemaker Awards focus on achievements across the
industry, but no category can compete with Rising Star Chef of the Year for sheer
potential.

The judges, including the winners from last year, are especially important in this
category because they've seen the impressive work of sous chefs, chefs du cuisine,
and other pros who have been grinding behind the scenes to help bring some of
Austin's most ambitious culinary visions to life.

Find out who wins Rising Star Chef of the Year at the 2025 Tastemaker Awards on
May 8 at Fair Market. We’ll dine on bites from this year’s nominated chefs and
restaurants and sip cocktails from our sponsors before revealing the winners in our
short and sweet ceremony.

You can see all of the Tastemaker Award nominees here and learn more about them
in our special editorial series leading up to the big event.

A limited number of Early Bird tickets are on sale now at discounted rates of $60 for
general admission and $99 for VIP (includes early access to the event and a
dedicated bar). Prices will increase April 10. Grab your tickets now, because this
party will sell out — just like it does every year.

Here are the seven nominees vying for 2025 Rising Star Chef of the Year:

Alejandra Kuri, Este
Este’s upscale seafood dishes and its head chef aren’t the only things keeping this
buzzy eatery in the limelight. Alejandra Kuri’s interest in cooking began in Mexico
City at her family’s banquet hall, but her admirable desire for leadership has
brought her all the way to one of Austin’s most attention-grabbing restaurants.

Alexa Mejia, Emmer & Rye
Any exposure at Emmer & Rye is an achievement, but chef de cuisine Alexa Mejia is
taking things to the next level by increasing the restaurant's commitment to
sustainable sourcing. Mejia has gotten her hands dirty at local farms, and as a result,
the restaurant was one of just two in Texas to receive a green star from the Michelin
Guide, denoting eco-friendly practices.

Clark Costello, Soigné Supper Club
Former sous chef at Este Clark Costello is the only chef on this list primarily
representing a pop-up, Soigné Supper Club. Wherever Costello and Soigné show up
— with luxurious twists on casual dishes in tow — guests get to feel like they're a
part of something special, only for those in the know.

Derek Zampacorta, Bar Toti/Suerte/Este
Chef de Cuisine at Bar Toti Derek Zampacorta moved to Austin from Colorado
Springs to work with great chefs, and he certainly achieved that with leaders at
Parkside, Foreign and Domestic, Dai Due, and the Suerte sphere of in"uence.
Zampacorta elevates programs across the latter group, but a nostalgic spirit and
curiosity about working with restraints speci!cally drew him to Toti's small kitchen.

Erik Trotman, Canje
Erik Trotman has been with hospitality group Emmer & Rye since 2021, starting off
as a line cook at !ne dining restaurant Hestia before becoming Canje’s executive
sous chef. Whether it's working in Canje’s kitchen or with his pop-up supper club,
Trotman gives his all to create culinary experiences that highlight his passion for
building community.

Heejae Galluccio, Birdie’s
After achieving success in the restaurant industry at famous New York restaurants
including Gramercy Tavern and Aureole, Heejae Galluccio moved to Austin in 2020
to pursue new career ambitions. She has served as Birdie’s executive sous chef since
2023, relying on her prestigious education and experience to continue innovating
the restaurant’s seasonal menus.

Seth Helmly, Loudmouth
Chef de cuisine Seth Helmly is no stranger to making delicious food that leaves
guests with lasting memories, having worked at other local eateries like Odd Duck,
Dai Due, Barley Swine, and more. His current role at Loudmouth combines his
interests in building relationships with local farms and the Austin community to
produce high quality pizzas and Italian-American fare.

---

The CultureMap Tastemaker Awards ceremony is sponsored by The Yuengling Company,
Garrison Brothers Distillery, Texas Beef Council, PicMe Events, and more to be announced.
A portion of the proceeds bene!ts Central Texas Food Bank.
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Read This Next

9 new food truck combining Southern cuisines and experience from some of
Austin's best barbecue joints is almost ready to make its debut. Parish
Barbecue will open Friday, March 28, with former InterStellar BBQ
manager Holden Fulco as the owner and pitmaster.

The truck will be parked at Batch Craft Beer & Kolaches (3220 Manor Rd.),
signi!cantly expanding the food options. As the name suggests, guests can snack on
kolaches, but that's it for the brewery itself. There's also an existing on-site food
truck called Bummer Burrito.

Fulco is paying homage to his "Louisiana roots" with a menu that crosses over from
hickory-smoked meats to sides like pork cracklins and Acadiana potato salad. A
press release says Parish Barbecue is "committed to providing an honest,
homemade, sustainable and local approach to barbecue."

Some fresh produce, meats, and beverages will be from local suppliers, it says, but
sausages will be made in-house. Meats will be smoked on a 1,000-gallon offset pit
by Bison Smokers, a company that custom builds each product in Forney, Texas, a
Dallas suburb.

Menu items include USDA Prime Black Angus brisket, pork ribs, house-cured ham,
pulled duck, remoulade vinegar slaw, craw!sh cornbread dressing, and more. Some
options will be available for people who don't eat meat, including a vegetable
muffuletta and seasonal specials. Desserts like pecan pie brownies are also on the
table.

If that unique menu isn't enough to draw locals in, then surely some barbecue
prestige will. In addition to his time at InterStellar — a 2025 CultureMap
Tastemakers nominee for Restaurant of the Year and one of four barbecue
restaurants awarded the !rst-ever Michelin stars for the cuisine — Fulco spent
some time at Franklin Barbecue, perhaps Austin's most consistently lauded source
of smoked meats. He also helped open Pinkerton's Barbecue in San Antonio. That all
makes seven years alongside other great barbecuers.

Fulco's "right hand" in this operation is pitmaster Jake Haygood, who also worked
with InterStellar and the famous Terry Black's BBQ (which received a
recommendation from Michelin in its inaugural year in Texas). Haygood will
manage the pit, inventory, and product procurement.

“Parish Barbecue blends the bold "avors of Louisiana with the rich traditions of
Central Texas barbecue to create a one-of-a-kind experience,” said Fulco in the
release. “We focus on quality and authenticity in every dish, from our slow-cooked
meats to our homemade sausages, using only the best local ingredients and
traditional methods. Every meal re"ects the time and care we put into our craft, and
it's that attention to detail that sets Parish apart.”

Parish Barbecue will only be open on long weekends: Fridays and Saturdays from 11
am to 9 pm, and Sundays from 11 am to 5 pm, or until sold out. Guests can enjoy
their meals at onsite or take them to-go, and catering will also be available for
events.
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W ow that South by Southwest is over, the Austin restaurant scene is back to
its usual breakneck pace. We’re doing things a little differently for this
week’s food news, focusing on openings and then throwing you a few tips
to look into on your own.

Locally owned openings

A new vegan friend has moved in with BarleyBean Cafe on South Lamar Boulevard.
Austinites might already be familiar with Mission Burger Co., originally located
inside RiverCity Market on South Congress. It's moved out and joined the coffee
shop, bringing the same plant-based burgers that gained it a loyal local following as
well as other options for breakfast, lunch, dinner, dessert, and even a full bar. (And
yes, the free cookie with every order continues.) The partnership is more than
simply sharing the space: the menu at BarleyBean is now fully vegan, too. They’re
located at 3600 S. Lamar Blvd. and open daily from 7 am to 11 pm.

Austin now has a new sports bar and restaurant completely dedicated to women's
sports — welcoming anyone who wants to watch them. Named for the year Title IX
went into effect, 1972 Pub celebrated its grand opening March 19 at 2530 Guadalupe
St., the space formerly occupied by Moody’s Kitchen and Bar. Hours are 4-11 pm
Wednesdays through Fridays, and 10:30 am to 11 pm Saturdays and Sundays.

According to the Austin Business Journal, the owners of the Iron Cactus are opening a
new restaurant shifting the focus to modern Italian food. The aptly named
Moderna Italian will serve pizza and pasta with an emphasis on process. ABJ says
guests can watch the pizza be made in the kitchen, and some dishes like cacio e pepe
and tiramisu will be plated up tableside.

5%GG%M'#!H$I*$#(MO#%G#'MN#)M,&E*J#%'G%J*#!&$)*"#!*&'#(&C*O#9&--&*#(>+%'"%(?*@AB#-,3'%32

!"#$%&'()%*'+$,-.)/'0%*.)1$')"%.)*'*.'-"23*
14'5.53,$)'61,,'7.34*)8'*.94

03%*14',$4-%'4"9',.9:;.%*<'4.4%*.5'=1>?*%
*.'7$,1/.)41$'?.*%5.*

+1,,1"'@",%.4'5$8%'*)123*"'*.'$',">"4-$)8
).$-1"'14'35;.A14>'-.;3A"4*$)8

!"#$%&!%'$#()(*%!# +,$-(.,/" "'$"!$%,'0"'$ $!%1". !"%.("#$%$" %!$#

DS(AVKa ;S5V#b#+VDALW Q9D;ASW#b#!V9cKa AWWSU9KASW VUVWKD 5SYV




