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With summer in full swing, green thumbs ev-
erywhere are plotting ways to keep lawns lush 
and gardens beautiful. A trip to the greenhouse 
or nursery seems like the perfect solution, and 
the species they house are certainly enticing. 
While these plants may sound lovely, easy to 
maintain or exotic, according to some, there’s 
one problem. They’re not native species.

Lynn Michael, president of the Oklahoma 
Native Plant Society, believes this is a problem. 

“Non-native species could displace the 
natives and disrupt the natural ecosystem of 
the plants, animals and insects that occupy a 
particular habitat,” she says. “It’s important 
to preserve the balance of the natural habitat 
that Oklahoma creates.” 

Founded in 1986, the purpose of the ONPS 
is to encourage the study, protection, 
propagation, appreciation and use of Okla-
homa native plants. An important aspect 
of ONPS is the Oklahoma Invasive Plant 
Council, which defi nes invasive plants 
in Oklahoma and coordinates efforts on 
control and education with the Oklahoma 
Department of Agriculture, the U.S. Corps 
of Engineers and the Nature Conservancy.  

This summer, Michael and Cox recommend taking out cedar trees and planting shortleaf pine. 
Avoid privet, and plant native deciduous holly. Replace Japanese honeysuckle with native red 
honeysuckle. For other tips, gardeners can check the native and invasive plant list compiled on 
the ONPS website at http://www.usao.edu/~onps/

Space Invaders

NativeGoing
Chadwick Cox, one of the Council’s 

founders, agrees that it’s important to 
maintain a balance, but Oklahoma’s unique 
climate also contributes to the problem. 

“Many non-native plants are not able to 
survive in Oklahoma, so they present no real 
danger,” Cox explains. “But those that can 
survive here and are capable of propagating 
can escape from their place of cultivation and 
invade areas where they can displace other 
species, either native or agricultural species.” 

So what are benefi ts to planting native 
Oklahoma plants? 

“Native plants are the species most adapted 
to a certain area,” Michael says. “They conserve 
resources due to requiring less care because 
their needs are the water, nutrients, sunlight or 

shade that are indigenous to the area.” 
Cox says that simple steps can be taken to 

avoid the problem of spreading non-native 
species.

“Some measures to control the spread 
involve halting the transportation of vegeta-
tive materials, such as fi rewood, from one area 
to another. Clean your boat and boots as well 
(after use). We have brought most all of the in-
vasive species here, either accidentally or tragi-
cally, by mistaking their purpose,” he explains.

“There isn’t any one plant that is going to 
make Oklahoma soils a safer place,” Michael 
adds. “Even some indigenous plants can be 
invasive; the key is not to plant any plants that 
you know will harm the balance. Birds and 
animals plant many species for us, and that one 
plant you think you can keep in control may 
naturalize and move beyond your reach.” 

The Oklahoma Native Plant Society 
seeks to protect Oklahoma’s own.

By Callie Yeager

F I R S T  T H I N G S   N AT U R E

Oklahoma Native Plant Society 
president Lynn Michael.

http://www.usao.edu/~onps/
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WINNER, 2009 THE BEST OF THE BEST

American

Baxter’s Interurban 
–  Baby back ribs, orange 
roughy, vegetarian menu. A 
Tulsa landmark since 1978. 
Banquet and catering. 717 
S. Houston. 918.585.3134. 
www.baxtersgrill.com

The Bistro at Seville 
–  Casual elegance, 
beautiful patio seating, 
local and continental 
entertainment. Grilled or 
blackened fi let, chokes and 
cheese appetizer, fresh 
fi sh, homemade desserts. 
Banquet facility. 10021 S. 
Yale Ave., 918.296.3000. 
www.tulsabistro.com

Bros. Houligan 
–  Steaks, chicken liv-
ers, burgers, chicken 
fried steak, marinated 
chicken. 2508 E. 15th St., 
918.747.1086; 9701 E. 61st 
St., 918.254.1086. www.
broshouligan.com 

Brook Restaurant 
–  Hamburgers, salads, faji-
tas, wraps. 3401 S. Peoria, 
918.748.9977; 7727 E. 91st 
St., 918.392.9977. www.
brookrestaurant.com

 Brookside By Day 
– One of Tulsa’s fi nest 
breakfast restaurants, 
also open for lunch. Try 
their homemade omelets, 
cheese grits and other 
breakfast basics out on 
the patio. 3313 S. Peoria, 
918.745.9989; 8218 S. 
Harvard, 918.481.5555. 

Buffalo Grille – Breakfast, 
lunch and dinner specials 
daily. Casual dining inside 
Downstream Casino Resort, 
69300 E. Nee Rd., Quapaw. 
918.919.6000. www.down-
streamcasino.com

Caz’s Chowhouse 
– Eclectic homestyle 
cuisine in Tulsa’s Brady 
District with an upscale 
bar selection and catering 
available. 18 E. Brady St., 
918.588.CHOW. www.                  
cazschowhouse.com

 Charleston’s  –  Baby 
back ribs, prime rib, baked 
potato soup. Seven loca-
tions. www.charlestons.com

Cheesecake Factory 
– Devour ultra-rich desserts, 
tantalizing appetizers and 
some of the best espresso 
drinks around. Penn 
Square Mall, 405.843.6111; 
Woodland Hills Mall, 
918.249.2300. www.cheese-
cakefactory.com

Crow Creek Tavern  
–  Fish and chips, sand-
wiches, burgers, steaks, 
30+ imported beers. Large 
patio with fi replace over-
looking Brookside. 3534 S. 
Peoria Ave., 918.749.9100. 
www.crowcreektavern.com

D’Novo Lean 
Gourmet – Ahi tuna 
Asian salad, rock shrimp 
fl atbread, London broil, 
Italian, Asian, French and 
Continental cuisines, all 
under 500 calories. 6120 S. 
Yale, 918.551.7650. www.
dnovoleangourmet.com

Fox and Hound Pub 
and Grill –  Cozy pub, 
family-friendly atmosphere. 
Watch your favorite sports 
events on TV. KC strip, 
ribs, chicken, salad, soups. 
Great appetizers. Two loca-
tions. www.tentcorp.com

Owner Mehdi Khezri relaxes in the 
elegant atmosphere of Ti Amo.

Full Moon Café 
–  Burgers, Tex Mex ap-
petizers, pasta or tortilla 
soup. Reservations for 
seven or more. Banquet 
facilities. Catering. 1525 
E 15th St., 918.583.6666.             
www.eatfullmoon.com 

Hammett House –  A 
northeast Oklahoma tradi-
tion since 1969. 1616 W. 
Will Rogers Blvd., Clare-
more. 918.341.7333. www.
hammetthouse.com 

Ike’s Chili –  Tulsa’s 
oldest restaurant, serving 
their famous chili since 
1908. 5941 E. Admiral Pl., 
918.838.9410.

Impressions Res-
taurant - Enjoy fabulous 
soups, salads, sandwiches 
and desserts. 507 S. Main, 
918.587.0515, www.
impressionsrestaurant.com

Legends Sports Bar – 
Casual bar featuring ham-
burgers, chicken wings, 
quesadillas and more. 
Located in Downstream 
Casino Resort, 69300 
E. Nee Rd., Quapaw. 
918.919.6000. www.
downstreamcasino.com

Leon’s – Featuring 
sandwiches and wraps, 
fl atbreads and sliders. 
Banquet room can ac-
commodate 20 for lunch 
or dinner. 3301 S. Peoria, 
918.933.5366. 

Lucky’s –Wood-fi red 
grill, rabbit, quail, steaks, 
chops. 20 wines for $20. 
Also have organic and bio-
dynamic wines. 1536 E. 
15th. 918.592.5825. www.
luckysrestauranttulsa.com

Michael V’s Restaurant 
and Bar – Try Michael’s 
signature salad and the 
fi let of oscar and salmon 
oscar. Catering. 8222 E. 
103rd, 918.369.0310. www.
michaelvsrestaurant.com 

Oscar’s Gastro Pub – 
Offering modern American  
specialties, including fried 
pickles, Buffalo chicken 
sliders, grilled ahi tuna 
steaks and Kobe beef 
meatloaf. 1738 S. Boston 
Ave., 918.938.6960. www.
oscarsgastropub.com

Palace Café –  Nou-
veau American cuisine 
featuring a seasonal 
menu, fresh fi sh specials 
and steaks. 1301 E. 15th 
St., 918.582.4321. www.
palacetulsa.com 

Peppers Grill – Great 
Okie/Mex specialties, 
burgers and sizzling fajitas. 
Banquet facility at 91st 
and Deleware location. 
Catering. In Tulsa at Utica 
Square, 918.749.2163; 
and 2809 E. 91st St., 
918.296.0592. 1331 W. Will 
Rogers Blvd, Claremore, 
918.342.0592. 

 Polo Grill – Busi-
ness casual. Catering 
available in private wine 
cellar. 2038 Utica Square,  
918.744.4280. www.
pologrill.com 

Redrock Canyon 
Grill – American classics 
with southwestern fl are. 
Open-fi re rotisserie chicken, 
steaks, fresh fi sh and sal-
ads. 9221 Lake Hefner Park-
way in OKC, 405.749.1995. 
9916 Riverside Parkway in 
Tulsa, 918.394.7625. www.
redrockcanyongrill.com 

 Savoy Restaurant –  
Best of the Best cinnamon 
rolls. 6033 S. Sheridan, 
918.494.5621. 

Seven West Café 
–  Great food in a relaxed 
atmosphere. Catering. 
Banquet facilities. Double-
tree Downtown. 616 W. 7th 
St., 918.587.8000.

Sonoma Bistro & 
Wine Bar –  Northern 
California inspired cuisine 
with over 100 wines avail-
able by the glass. 3523 S. 
Peoria Ave., 918.747.9463. 
www.sonomatulsa.com

Spring River Buffet 
– The region’s premier 
buffet, featuring Asian, 
Mexican, Italian and 
Southern cuisines. Located 
in Downstream Casino 
Resort, 69300 E. Nee Rd., 
Quapaw. 918.919.6000. 
www.
downstreamcasino.com

Stonehorse Café 
–  Fresh American food. 
Made in house from 
scratch. 1748 Utica Square, 
918.712.7470.  

The Local Table – Rotis-
serie pork and chicken, 
fried chicken, sandwiches. 
Uses only local meat 
and produce for all their 
dishes. Private dining. 
4329 S. Peoria, Ste. 340, 
918.794.8013.

Village Inn –  Great at 
all times of the day. Crepes 
of all sorts, breakfast 
skillets, burgers, melts and 
sandwiches. Six locations. 
www.villageinn.com 

Wa Na Bee Dea – Snack 
bar that serves pizza, deli 
sandwiches, hot dogs and 
fresh baked pastry. Located 
in Downstream Casino Re-
sort, 69300 E. Nee Rd., Qua-
paw. 918.919.6000. www.
downstreamcasino.com

White Owl – Soup, 
salad, pizza, paninis and 
daily specials. 1325 E. 
15th, 918.933.5050. www.
whiteowloncherry.com

Asian

Hmong Cafe – Pho is 
the cafe’s specialty. Serve 
more than 15 varities of 
boba drinks/teas. 11197 E. 
31st St. 918.828.9192.

Keo – Fresh made to or-
der cuisine from Thailand, 
Vietnam, Cambodia and 
Malaysia. 3524 S. Peoria, 
918.794.8200. www.
keorestaurant.com

Phil Asia Eatery – 
Adobo, pancit, beef cal-
dereta, Shanghai lumpia, 
pork or chicken lumpia. 
3530 S. Sheridan Rd., 
918.663.5011.

Bakery

 Merritt’s Bakery 
–  Wedding cakes, 
party cakes, pastries, pies, 
breads and cookies. Dine 
in for sandwiches, soups 
and more. Four locations. 
www.merrittsbakery.com 

Barbecue

 Albert G’s –  Hickory 
smoked ribs, brisket, pork, 
turkey, hot links, polish 
sausage, bologna. Smoked 
chicken on Wed. and Sat. 
nights. All side dishes and 
desserts homemade daily. 
Catering. 2748 S. Harvard, 
918.747.4799. www.
albertgs.com  

Fleischfresser divulges that favorites include the domestic rack of 
lamb, served with ancho cherry sauce and a Gulf shrimp appetizer 
served atop a corn cake made with local cheese. The experienced 
servers are glad to recommend from a selection of rare wines, cult 
wines, vintage Bordeaux and other seasonally evolving libations to 
pair with these special delicacies. 

The incredible menu specials evolve monthly and are inspired by 
the seasons. 

“You are offered an ever-changing palate with the menu,” he says. 
“But part of what keeps it fresh are the apprentices.” 

Fleischfresser employs a six-month apprenticeship program, where 
students study at The Coach House, then move on to other culinary 
endeavors. 

Fleischfresser began his prestigious culinary career at Le Vichys-
soise in Chicago, studying under Chef Bernard Cretier. After touring the 
country as a professional chef, he began working at The Coach House in 
1988. His sophisticated culinary skills and shrewd business endeavors 
earned him sole ownership in 2004. 

Fleischfresser was recently awarded a Medallion de Merite from the 
Academie de Brillat Savarin for his efforts in culinary excellence, lo-
cal food promotion and his apprenticeship of chefs. He is among only 
three working chefs in America to have won this prestigious award. 
Fellow winners include Julia Child and Paul Prudhomme.

Fleischfresser’s only wish for The Coach House is that the restau-
rant would experience more regular patronage. 

“I wish people would come to the restaurant more often, rather than 
just for holidays and special occasions,” he says. “Fine dining is not 
economically best right now. It’s a challenge; you have to be passion-
ate about owning a restaurant. It takes patience.”

The Coach House is located at 6437 Avondale Dr. in Nichols Hills 
Plaza. Call 405.843.9777 for more information and reservations. 
– Callie Yeager

Executive chef/proprietor 
Kurt Fleischfresser prepares 
fabulous fare in the kitchen 

of The Coach House. 
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