
A Night to Remember at Jakes

“It was a night. Oh, what a night it was, it really 
was. Such a night!” Jakes Tyler is the newest downtown 
fine dining restaurant and worth the visit.

Eight of us stepped from the sidewalk of Erwin 
Street into a wonderland of history with well-chosen 
colors, textures, furnishings and accessories. The entire 
atmosphere of the place spoke of elegance, class and 
comfortable beauty. The dark wood in the floors and 
ceilings, the original brick walls, the Austin Limestone 
accents, exquisite faux painted bar, New Orleans style 
wrought iron railings and the handmade pedestal 
dining tables crafted by an Amish artisan (with the 
matching Ponderosa nail head and tooled leather 
chairs) set the stage for an evening not-soon-to-be-
forgotten. It was as if we’d just stepped through the 
wardrobe of C.S. Lewis’ professor into the Magical 
Kingdom of Narnia.

Kamla and Alan Utz purchased the historic Tyler 
building, which was first recorded in 1884, this past 
April and, in record time, pulled together Kamla’s 
dream. Alan, builder and architect, did the stem to 
stern remodeling, and Kamla designed, created and 
put together a first-rate restaurant and staff. The street 
level room is the more informal dining area and bar 
with a Baby Grand Player Piano that fills the air with 
the soothing sounds of the 20s, 30s, 40s, 50s, Big 
Band, Sinatra, Old Jazz, Billy Joel, Elton John and 
Easy Listening.

The cellar is the former storage basement, which 
has been amazingly brought back to life. This special 
room is accessed down a wrought iron staircase from the 
street level bar and dining area. True to Kamla’s overall 

theme, the low open wood beamed ceiling, Austin 
Limestone walls, wainscoted pillars, mood lighting 
and built-in wine racks for storing the precious “nectar 
of the gods,” is perfect in every detail and well suited 
for private parties or corporate training programs. The 
room will seat about 35 people and is equipped with 
state of the art media.

The second floor is the more formal, intimate 
and romantic fine dining spot. That’s where our group 
met. Go figure. Kamla and Chef Sam Moffitt laid out 
a special spread for us that was fit for queens and kings. 
It was a sampling of their specialties, with a few extras. 
Chef Sam, formally trained as a Pastry Chef in the 
Alain & Marie Lenotre French Culinary School, has 
perfected his art – beginning in Houston, where he 
worked his way up to Sous Chef. He has performed 
his magic in four-star hotels, the Inn at the Dos Bisas, 
and the Orient Express Hotel and Cruises. Being a 
Tyler boy, this young man has come home to make a 
difference. And what a difference he is making! Listen 
up to what this culinary artist created for us: The Muse 
– Tuna Tartar with Sweet Soy Vinaigrette, Togarashi 
Tuile, Avocado & Salmon Roe; the First Course – 
Blackberry Salad of Fresh Mixed Greens, Blackberry 
Vinaigrette, Feta, Toasted Almonds and Fresh Berries; 
the Second Course – Spinach Salad with Fresh Baby 
Spinach, Balsamic Vinaigrette, Dried Cranberries 
and Blueberries, Candied Walnuts & Feta; the Third 
Course – a Seafood Trio including Blue Point Oysters, 
Jumbo Lump Crab Cakes (to die for!) and Shrimp 
Remoulade; the Fourth Course – Chicken Madeira 
with sautéed Asparagus, Shitake Mushrooms, Roasted 
Garlic Mashed Potatoes, Madeira wine and Chicken 
jus reduction; the Intermezzo – Raspberry Sorbet; the 
Entrée – a six-ounce aged Angus Filet with fresh Corn 
Polenta, Wild Mushroom Bread Pudding, Truffle 
Brussel Sprouts and Beef demi; the Dessert – Créme 
Brule, Carrot Cake, Chocolate Truffle, Cheesecake, 
Sugar Sculpture with assorted chocolates, Peanut 
Butter and Pistachio Truffle, Snowflake Cookies, 
Carmelis and Chocolate Covered Cherries. Hungry 
yet? It was spectacular in every detail. Everything was 
“off the chart” and “out of this world” wonderful. Such 
a night!

There is something for everyone on Jakes’ menu. 
The fabulous steaks of aged beef you can cut without 
a steak knife. Now that’s tender, isn’t it? Melt in 
your mouth good. Not in the mood for steak? Not a 
problem. Jakes’ menu also includes top-shelf seafood, 
chicken, pork and pasta. Like wine or Martinis … 

or both? You’re in luck. Jakes Tyler offers an array of 
favorite and specialty wines and a veritable plethora of 
beautifully creative Martinis. You must try the Fruit 
Loop, which is the house specialty. All this is at prices 
that will fit everyone’s pocketbook.

There’s one more thing that is special about 
Kamla’s Jakes. It’s the staff. They are stupendous! Alan 
and Kamla love to entertain. He throws a big Barbecue 
for over 700 people every year at their family farm. 
Kamla is just darlin’ and has handpicked the staff “in 
her own image.” General Manager, Callie Owens and 
Front of the House Manager, John Novak ensure that 

every detail is tended to and is exquisitely executed. 
The wait staff is quick, attentive and friendly. David 
Wallace, who took charge of us, has a long history in 
fine dining going back to the late 80s at Tracey’s on 
Old Bullard Road.

Well, as you might imagine, after three-and-a-half 
hours of frolicking, feasting and being pampered with 
painstaking service, it, sadly, was time for us to go our 
separate ways. The “Man” especially hated to leave this 
special group of eight. They were just a hoot! You can 
bet we’ll party together again … at Jakes Tyler. It’s a 
real do-againer. You must try this very beautiful and 
special place. It is, indeed, magical.

So if you’re out and 
about, look for us; we’ll 

be about town.

Front: Melanie Baker, Linda Sharpe, Mayor Barbara Bass, Mary Elizabeth Jackson
Back: Judge Joel Baker, Dr. Aubrey Sharpe, Billy Bass, Alan Jackson
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