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    Oil man and South
Texas radio station owner
David Philip is bringing a
heavy lineup of Texas
music stars together on
September 19 for the
Brush Stock Music Festi-
val at Frio County Re-
gional Park in Pearsall.
    Also known as the Frio
County Winter Garden
Music Festival and Barbe-
cue Cookoff, the event will
star Augie Meyers, Flaco
Jimenez, George Cham-
bers, Roy Head, Geron-
imo Trevino, Freddy
Weller, Jim Chesnutt, and
numerous others. 
    Music is scheduled to
run from noon until mid-
night. 
    The event is officially
presented by Phillip’s No
Bull Radio Network, which
includes stations in
Kenedy, Beeville, Pearsall,
and Dilley. 
    Also scheduled to per-
form at the concert are
A.J. Castillo, Dickey Lee,
Buzz Carson, Breelan
Angel, Jesse Borego,
Sundance Head, Jarrod
Johnson, and Shane
Greenville. 
    And there might be a
surprise guest or two to

round out the lineup, ac-
cording to David Phillip.
    San Antonio radio leg-
end Bruce Hathaway and
Jeff Roper will emcee the
concert.
    David Phillip, an Eagle
Ford Shale oil explorer
who attended Texas A&M
with Geronimo Trevino,
said he has discovered a
dearth of live music
across the Eagle Ford
Shale.
    “I want to bring live
music back to South
Texas,” Phillip said, “and I
would like to promote
more of these shows to
help build up interest in
our radio stations. About
80 percent of the music
we play is classic country.”
    Tickets for the Brush
Stock Music  festival will
be $15 in advance and
$20 at the gate with free
admission for kids under
12.
    Hundred dollar VIP Ad-
vance purchases are
available, including VIP
parking, dinner, drinks and
a gift.
    The day-long festivities
will include a Lone Star
BBQ Society cookoff with
$2,500 cash prizes; a

washer tournament, $500
cash; pony rides and pet-
ting zoo; food and craft
vendors with Hollywood
stunt shows and trick rop-
ing.
    A portion of the pro-
ceeds will go to benefit
VFW Post 9195, Knights
of Columbus, and Pearsall
Rotary Club .
    For more information
go to
www.nobullradio.com or

call (830) 583-7272.
    As was reported in an
earlier issue of Action
Magazine, David Phillip is
the most significant player
to land on the radio and
live music stage in many a
moon. He is officially iden-
tified as managing mem-
ber of Enduring Oil
Exploration LLc.with a
business card that lists in-
come sources such as
land, cattle, oil and gas,

uranium and radio.
    Radio, it appears,
would have to top Phillip’s
list of most fun things to
do.
    He drives a white van
emblazoned with his No
Bull Radio Network logo
(a spotted cow with milk
bags hanging in the wind),
and a list of radio stations
which include KCAF FM in
Kenedy, KIBL AM in
Beeville, KMFR AM in

Pearsall, and KVWG FM
in 
Dilley.
    And he’s looking to buy
more stations when the
market permits.
    “Live music is needed
down in our neck of the
woods,” Phillip said. “Peo-
ple in some of the smaller
towns now have to drive to
San Antonio to hear any-
thing live. I would like to
change that.”
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Augie, Flaco to headline Pearsall concert

Pictured (left-right) at Augie Meyers show last month were 
Belinda Pena, Bruce Hathaway, David Phillip and his wife Margie



    The Cove on Cypress
and Jackson streets is a
bar and grill phenomenon
with live music that never
quits.
    And that’s only part of
it.
    The Cove owners, Sam
and Lisa Asvestas, have

recently opened Sanchos
Cantina, an adult whiskey
bar with more live music
and food only a block
south of the main Cove
operation, and they have a
third project called 5
Points Local which is due
to open soon about six

blocks away on Flores
Street.
    Ruben V, one of the hot
local acts who has been a
staple on the Cove stage
for a number of years, will
play Sanchos from 8 until
10 p.m. every Wednesday
in September.

    “5 Points Local, 1017
N. Flores, will include a
yoga studio, a cafe, and
an acoustic music listen-
ing room,” Lisa Asvestas
said. “We are very excited
about its possibilities.”
    Sam Asvestas bought
property at Cypress and
Jackson streets in 1988,
and with wife Lisa he op-
erated a restaurant clean-
ing business at that
location called Banester
Services.
    “We specialized in
cleaning ventilation sys-
tems in restaurants,”
Asvestas said. “I met Lisa
when my partner in the
cleaning business hired
her.”
    Sam, now 51, and Lisa,
46, operated Banester
Services until the big turn-
ing point in their lives
which was sparked by a
Christmas party for
Banester Services em-
ployes in the year 2000.
    “We had a band for the
party,” Lisa recalls. “We
were serving food and
kids were running all over
the place. The atmos-
phere was like my grand-
mother’s house in Corpus
Christi. My father, Eddie
Rocha, was a musician,
and I grew up in a musi-
cian family. I told Sam at
that employee Christmas
party that we should open
a bar with live music.”
    The seed was planted,
and the Asvestas couple
was soon to sell thier
cleaning operation and

embark upon a new line of
business that would even-
tually evolve into today’s
Cove, a booming restau-
rant and bar complex that
offers a steady stream of
live music six days and
nights a week.
    “We started the Cove
restaurant in 2001 as an
after thought to our car-
wash and coin laundry,”
Lisa Asvestas said. “In the
beginning we only served
icecream and hot sand-
wiches, but the restaurant
was soon to start really
taking shape and we had
live music  almost from the
beginning.”
    Sam Asvestas said live
music was always a big
part of his life, so there
was no argument when
wife Lisa started booking
the bands.
    The Cove proper is the
envy of many a bar and
grill operator who has
stumbled and tumbled
onto the financial rocks
while trying to mix live
music with a food opera-
tion. Not only does the
Cove and its adjacent
Greenhouse concert lis-
tening room continue to
flourish with both local and
traveling music acts, but
Sam and Lisa Asvestas
have ratcheted their bur-
geoning little empire into
an even higher gear with
Sanchos and now 5 Points
Local.
    Sam and Lisa have ac-
complished all of this
while raising a family that

includes sons Dinero, 23,
a law school student, and
21-year-old Jonah, who
works at the Cove and at-
tends San Antonio Col-
lege. Their 22-year-old
daughter Demi is a recent
graduate of Columbia.
    All of the Asvestas chil-
dren are into music, play-
ing both guitar and piano.
The oldest, Dinero, pro-
duces music videos. 
    With almost 60 employ-
ees on the payroll and still
more to come with the ad-
vent of 5 Points Local, the
Asvestas couple approach
their daily chores from two
perspectives. 
    “She works the front of
the house, while I work
mostly the back,” said
Sam Asvestas, who ar-
rives at the Cove in mid-
morning and stays until
well after midnight. “We
have a good balance.”
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Roy Holley
Host

830.426.9228
royholly@icloud.com

SATURDAY MORNINGS
9:OOAM - 10:00AM

Cove boss lady Lisa Asvestas. 
Husband Sam says she works the “front of the house”

Continued on pg. 7

Growing Cove complex adds 2 new venues

Let us cater
your holiday
party or bring
your party to
Texas Pride.

210-649-3730
www.texaspridebbq.net



Action Magazine, September 2015 • 5 • 

13247 BANDERA RD, HELOTES, TX 78237 210-695-4941

ENJOY THE BEST IN OLD FASHIONED HAMBURGERS,
GREAT BEER AND WONDERFUL MUSIC!

SEPTEMBER BAND SCHEDULE
NOW FEATURING LIVE MUSIC!

EVERY
Wednesday Night
Songwriters Night

Hosted 
by
Amy 

Hermes

FRI 4 BONNIE LANG
SAT 5 ART & LISA
SUN 6 CLIFTON
FRI 11 BRYAN BROS
SAT 12 SHOW CASE
SUN 13 HOSTED BY ADRIAN RODRIGUEZ
FRI 18 KATHY BAUER
SAT 19 APRIL HALL
SUN 20 HOSTED BY ADRIAN RODRIGUEZ
FRI 25 CLAY HOLLISTER
SAT 26 RICK REYNA
SUN 27 HOSTED BY ADRIAN RODRIGUEZ

September ENTERTAINMENT

Daily Drink Specials Everyday! Ask one of 
our beautiful bartenders for details.

www.Brookspub.biz

Keep connected with Brookspub.biz and 
Brooks Pub on Facebook for upcoming Events.

Also check our Marque out front. Don’t Miss Out!

FRI 4 PROTOTYPE
SAT 5 NERDY BY NATURE
FRI 11 EDDIE & THE BLUZERZ
SAT 12 SPITFIRE

FRI 18 SOUNDWAVE
SAT 19 FINAL ASSEMBLY
FRI 25 BETTER THAN FRIDAY
SAT 26 24TH STREET BAND

week 1 - Sunday 13th � noon � Chiefs vs Texans
� 7:30pm � Giants vs Cowboys

week 2 - Sunday 20th � noon � Texans vs Panthers
� 3:25pm � Cowboys vs Eagles

week 3 - Sunday 27th � noon � Falcons vs Cowboys
� noon � Buccaneers vs Texans

FOOTBALL STARTS SEPTEMBER 10TH
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Now that Whitey has achieved rock star status
on Facebook, I feel obliged to write  more about the little
buck deer with the busted antler who helped me into a
whole new 
dimension of love, tolerance, and appreciation where
God’s  little critters abound.

I had stopped killing deer long before my meet-
ing with Whitey, never giving the practice much thought.
But my growing affection and concern for this young
deer, and the extreme happiness which I experienced
with the little buck’s emergence from extreme adversity
and obvious discomfort, has solidified a decision on my
part which I know is now irreversible:

I will never willfully kill another deer so long as
I remain on this earth.

My wife Sharon and I first encountered this
deer we call Whitey when we were handing out water-
melon pieces and  corn to the gang  which congregates
daily on our Bulverde property. The fawn was leaving its
mother and shedding its spots when we noticed an un-
usually dark coat with white facial markings that really
popped out at us.

“That’s Whitey,” Sharon said.
The name stuck, and we watched the fawn ma-

ture into a yearling, and then into a juvenile stag with
spikes and then what appeared to be four-point antlers
in early spring velvet a year ago.

That’s when Whitey’s left antler somehow got
broken just a few inches from his skull. The antler was
in full velvet, so it didn’t just break and fall free onto the
ground. It broke and fell dangling from Whitey’s skull,
still attached by a strip of the furry membrane we refer
to as velvet, a mysterious piece of hormonal matter
which is infused with a network of blood vessels and
soft tissue that doesn’t go away until the antlers develop
into their eventual rock-hard and mature state during
early fall.

It was that spring on 2014 that I first saw poor
Whitey trying to separate himself from the broken antler.
He was running through the north end of our 5-acre
property, head down and with the still-attached antler
swinging all around his face. He raked  futilely at the of-
fending appendage, first with one foreleg and then with
the other. There had to have been pain because it was
palpable. I felt the little buck’s hurt and utter frustration

in my own breast and deep into my soul. 
What could I do? How could I catch the buck

and free him from the dangling antler? It was literally
bouncing up and down in his face as he ran. Would it
ever fall free? I would cut it loose with my pocketknife if
I could somehow catch Whitey and immobilize him long
enough for some impromptu surgery. But no, there was
no way. I thought of calling the authorities then dis-
carded that idea. There might be veterinary relief
through a tranquilizer dart and proper surgery. And then
there might be euthanasia.

We elected to watch and wait, feeding Whitey
all we could, and somehow trying to keep his feed  sep-
arate and away from the hateful does who seemed
bound and determined to chase him away from his
share. The animal kingdom is a strange and unforgiving
place, driven by a survival-of-the-fittest nazi-like mantra
which offers short shrift to the weak, sick and handi-
capped.

I hurled curses and 4-letter barbs at those who
would  paw at and pick on the little buck with the flipping
and flopping antler in his face. The other deer sensed
that something was direly wrong with Whitey, and they
might have permanently ostracized him from the herd
had he not been so persistent and determined to be-
long. Maybe it’s because his mother is still out there in
those Bulverde woods. Maybe it’s because Whitey was
a fawn born in Heaven with survival skills that go be-
yond our mortal understanding.

Whitey had disappeared from obvious view
sometime last winter. We hoped he would return. I
somehow knew he would. Maybe he was on a sabbati-
cal with the boys, and maybe we failed to recognize him
for a while as he shed his good antler and what was left
of the damaged one. 

It happened the first week in August. I heard
Sharon yell “Whitey!”

And there he was, standing there like a rock
star with his fine, furry new 8-point antlers, and what I
knew was a smile on his face. 

There was no mistaking the deer. The dark coat
and telltale white facial markings were like an ID tag.
But the clincher was his steady and fearless advance
toward Sharon. He had his nose extended for the good-
ies he knew she would have for him.

And at that instant I knew. I would never kill an-
other deer so long as I remain on this earth. 

That statement needs qualifying. I am not an-
other city boy with a red cap and a shiny new hunting li-
cense acquired at Academy. I grew up on South Llano
River ranchland outside of Junction, Texas, and deer
hunting was part of my family culture. I was a skilled
hunter, killing as many buck deer as I wanted, and I was
no stranger to Weaver scopes and rifles ranging from a
.30-06 Browning to a 30-30 Winchester saddle rifle.

The country people I grew up around did not
hunt for trophy heads; they killed for the meat, and I was
good at it, rarely missing a shot. I knew how to throat-
bleed a buck deer, gut it (field dressing), skin it, quarter
the carcass, and separate the backstraps, hams, shoul-
ders, and flank meat and assorted cull muscle used for
chili.

Since I hunted on large ranches, some by fam-
ily invitation and some by way of an owl hoot moon, the
method used was usually stalking and sneaking on
property where I was both welcome and unwelcome. I
never had a deer lease and I never hunted out of a
blind, heated or otherwise.

The entire economy of Junction, Texas and
Kimble County is derived from ranching and leasing
ranchland to city deer hunters. I am aware of this, and I
am no anti-hunting 
activistist. If my love for a little wild buck deer like Whitey
results in me being painted with the pussy brush, then
I reserve the right to turn the allegation around and ask
if a pure pussy wouldn’t bait a heated blind with corn
and then execute a little buck like Whitey who came to
eat.

Because of a 25-year-old drug felony, I am
legally prohibited from owning a firearm. But there are
ways around this and everyone knows it. And I have
heard all the horseshit about the inadvisability of feeding
wild deer. 

So why, might one ask, have I decided that I will
never kill another deer? If you see Whitey and still don’t
get it, then I have no answer. 

Maybe it’s my age, and maybe its a phenomena
a guy named Bill W. once defined as the psychic
change.



    The Greenhouse (it is
painted green) is a two-
story house on the Cove
property which houses the
listening concert room on
the first floor, and sepa-
rate offices for Sam and
Lisa on the second floor.
The second floor also pro-
vides a conference room
where Lisa meets weekly
with a cadre of managers
who include general man-
ager Carmen Soria, inven-
tory and receiving
manager Tina Flores, op-
erations and efficiency
manager Rudy Hernan-
dez, kitchen line leader
Dominic Lycon, and food
prep manager Ana Torres.

    After introducing her
staff, Ms. Asvestas noted
that Carmen Soria has
been with the Cove for 12
years, while Tina Flores
has been there 9 years,
    “These two women are
major contributors to our
success. They are amaz-
ing,” Lisa said. “All of these
management people are
key to our success. We
meet weekly around this
conference table, and
everyone here has some-
thing to contribute. We
have a true team.”
    Lisa Asvestas was
booking all of the music
until only recently when
she delegated the duty to
musician Steven Reyna.
Susan Smylie manages
the Cove’s website.
    The forthcoming yoga
studio reflects Lisa Asves-
tas’s propensity for all
things healthful. According
to Lisa, the yoga school
was to open September 1
with the cafe and music
venue to follow sometime
in October.
    She has long been a
practitioner of yoga, and
her passion for SOL food
is emblazoned on Cove
vehicles, blackboards, and
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“The Great Texas Experience”

Catering
Party Room Rental
Pavilion Rental
Fundraiser 
Hosting

Oilfield Crew Catering
210-263-3805

www.texaspridebbq.net

Continued on pg. 13

Cove co-owner Sam Asvestas says 
he works “back of the house”

Carmen Soria is the Cove’s longtime
general manager

Dominic Lycon  
is Cove kitchen line leader

Rudy Hernandez is Cove 
operations and efficiency manager

Night bartender Wendy Nave

Tina Flores is Cove 
inventory and receiving manager

Ana Torres 
is Cove food prep manage

Cove staff now
counts over 50

Cove continued from page 4
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SPORTSMAN’S BAR
9204 FM 78 � (210)281-8629

Hours
12pm - 2am 
Monday - Saturday
Sundays 2-12am

Happy Hour
12pm - 7pm
Monday - Friday

Friday
Live entertainment
Saturday & Sunday
Karaoke
Shot specials

Texas Holdem poker
every Friday, Saturday, Sunday & Tuesday
(2 rounds) 7pm - 10pm

Watch all ufc fights and other
major sporting events on 
11 55-inch high def TVs. 
UFC PPVs (no cover to watch)

tap TV trivia, Pool and Darts

*Visit us on Facebook at New Sportsmans Bar
www.sportsmansbartx.com

Tuesday
College night w/ID
Beer pong tournament
$2.00 pints
S’Loonshine
$2.00 shot specials
.50 pool

Wednesday
Working Women’s Wednesday
$2.00 margaritas
$2.00 mimosa
$2.00 shot specials

Thursday
Service Inducstry Night
Happy hour 2-8pm
Domestic pints $2.00

Now  Exclusively Serving
Full Throttle Saloonshine

and
Jesse James 

Outlaw Bourbon

Home of the $3 Fire Ball

1126 W. Commerce Street � South of jail parking lot (under the over pass)

210-224-9915
25% OFF Most Bonds

BEXAR BAIL
BONDS License

#145
102 S. COMAL #2, SATX 78207

Victoria Embrey, Manager

Voted 
Best
Live 
Music

Happy Hour
Tues-Fri
2pm-7pm
Patio

Playground
PingPong
Table

606
W Cypress
227-2683

Voted 
Best
Live 
Music

Happy Hour
Tues-Fri
2pm-7pm
Patio

Playground
PingPong
Table

606
W Cypress
227-2683

9/1 Open mic with Cody Coggins 
8 p.m.

9/2 Prime Time Jazz 8 p.m.
9/3 Blue Note Ringos 7:30 p.m.

Danny Schmidt, Carrie Elkin, 
Greenhouse  7:30 p.m.

9/4 Amanda Cevallos 9 p.m.
9/5 Mo-Dels 9 p.m.
9/6 Blues Society jam 3:30 p.m.
9/8 Open mic with Lesti Huff 

7:30 p.m.
9/9 Prime Time jazz 8 p.m.
9/10 The Staylyns 7:30 p.m.
9/11 The Lavens 7 p.m.
9/12 Onel  6:30 p.m.

Ruben V 9 p.m.
9/13 Marks Brothers 1 p.m.

The Swindles 4 p.m.
9/15 Open mic with Nico Laven 

7:30 p.m.
9/16 Prime Time Jazz 8 p.m.

9/17 Wine tasting 7:30 p.m.
ReBeca and Friends 8:30 p.m.

9/18 Smokehouse Guitar Army        
9 p.m.

9/19 Melissa Ludwig 6:30 p.m.
Michael Martin and Infidels
9 p.m.

9/20 Miss Neesie and Earfood 
Gospel Brunch 1 p.m,.

9/22 Open mic with Jeff Reinsfelder
9/23 Prime Time Jazz 8 p.m.
9/24 Beer tasting 7:30 p.m.

The Sonic Waves  8:30p.m.
9/25 Los #3 Dinners 9 p.m.
9/27 Ashlee Rose 1 p.m.
9/29 Open mic with Nico Laven 

7:30 p.m.
9/30 Incarnate Word Jazz Band

9:30 p.m.

www.thecove.us

september BAND SCHEDULE

HANGIN’  TREE SALOON
The Fun Place to Relax. A Real Authentic Texas Saloon

SEPTEMBER BAND SCHEDULE

OPEN 10AM DAILY • NOON SUNDAY  
18424 2nd Street • BRACKEN, TX • 210.651.5812

Please don’t forget to book your parties now. Graduation is right around the corner.

FRI 4 Geronimo 8-12
FRI 11 Mario Moreno and the Smoking Guns 8-12
FRI 18 Bimbo & Borderline 8-12
FRI 25 Cactus Country 8-12

Now that you’ve 
found Luckenbach, 

where the heck is Bracken?
We take credit cards



Winston’s party
      Susan Dinn will cele-
brate her two-year an-
niversary as queen
mother of Sir Winston’s
Pub with a big blowout on
Saturday, September 12.

      Theme for the party
will be the roaring 1960s,
and customers decked out
in 60s garb will compete
for a $100 dress up prize.
      Sir Winston’s Pub is
located at 2522 Nacog-
doches Road.
      Live music by the
band Tremmr will be fea-
tured from 8 until 11 p.m.,
and food will be free.
      Party drink specials
will also include $2 well
drinks and $1.50 beer.
      Winston’s owner Dinn
presents the complete
NFL ticket, featuring all
games every Saturday
and Sunday. Pitchers of
both Miller Lite and Bud
Lite are $7 during games.
Hatless Wrights

      Cowboy hats in the
Wayne Wright law firm TV
commercials have sud-
denly disappeared.

      Coincidence, per-
haps, but we can’t help
but wonder if a Sam Kin-
drick column in the June
issue of Action Magazine
didn’t have something to
do with Wright’s hatless
TV commercials of today.
      The hats were
dropped from the Wright
TV spots in either late July
or early August, and we
can’t recall a Wright televi-
sion commercial  prior to
the June column about
our buffoon TV injury
lawyers that didn’t feature
Wayne and his son Wyatt
dramatically posturing  in
10-gallon felt hats.
      It was pointed out in
that June column that the
Wrights have done gross
injustice to the official hat
of Texas by simply putting
these hats on their heads
in a quasi-comic atmos-
phere which featured faux
halo-like felts hovering
over their television com-
mercial clients. And it was
noted that both Wrights
lay their hats brim-down
on the TV commercial
counsel tables, a mortal
sin to true cowboy hat afi-
cionados who all know
that the hat must always
be placed with the crown
down and touching the
surface it is placed upon.
      The column went on
to say that the Wrights are
either hat ignorant or just
uncaring about the lids
they put on their heads.
      Everyone who
watches TV in San Anto-

nio will recall Wayne wav-
ing his Stetson with his
signature statement: You
deserve respect and jus-
tice, so we demand
it...And son Wyatt Wright
doffing his Montana bull
rider blocked hat with the
spirited chant: Go Spurs
go.
      The earlier Action col-
umn wound up the Wright
report by noting: More re-
cent Wayne Wright TV
spots sport both the float-
ing hat apparitions, and
what could be a High
Noon parody of Gary
Cooper cutouts mas-
querading as Wayne
Wright lawyers galumph-
ing toward the camera
lens in their genuine cow-
boy boots and 10-gallon
Stetsons, the message
here being that the bad
guys had better take
cover, whether it be on the
open range or in a court of
law.
      Gone now from the
Wright commercials are
the floating hat halos and
Wayne waving his felt
while pledging a demand
for respect and justice for
his clients.
      Only one Wright com-
mercial remains at this
writing that bears any sim-
ilarity to earlier TV spots,
and that is the one that
features Wayne, Wyatt,
and other lawyers in the
firm steadily striding
straight into the lens of the
TV camera that filmed
them.

      The old commercial
featured the “cowboy”
lawyers all donning their
Stetsons as they ad-
vanced.
      Now they come at the
TV audience bare-headed
to a man.
      If that June Kindrick
column had anything to do
with the Wayne Wright hat
removal, it had no influ-
ence on Jim (The Texas
Hammer) Adler, who was
described as a shameless
personal injury barker
whose TV spots could em-
barrass St. Francis of As-
sisi and Adolph Eichmann
on the same stage.
      The last time we
looked, The Texas Ham-
mer was still bellowing his
legal sales pitch while
standing on top of an 18-
wheeler, reminding us
again of a line in that June
column which read:
      Watching an Adler TV
commercial will automati-
cally render the viewer
into a state of defense
against the ribbons of
slobber and spittle which
all but splash from the TV
screen. 

Help Faline
     Cancer victim Faline
Martin will be the recipient
of a giant cookoff planned
for Saturday, September
12, at Big John’s Hangin’
Tree Saloon in Bracken.
      There will be two
fund-raising auctions, one
live and one silent.
      Contestants will cook
brisket, ribs, chicken, and
beans, with activities

slated from noon until 4
p.m.
      Hangin’ Tree owner
John Oaks said all pro-
ceeds will to go to defray
ongoing medical ex-
penses for the 33-year-old
single mother who has
children ages 2, 5, and 12.
      “Faline Martin is a
very special person,” Oaks
said. “Two years ago,
when her youngest child
was born, she was told by
doctors that she had three
kinds of cancer with one
tumor on her brain, and
that her kidneys were fail-
ing. The doctors told her
she wouldn’t live more
than two months.”

      Oaks said Ms. Mar-
tin’s cancer is being
treated at local cancer
centers, and that she is on
daily dialysis treatments
and is on a donor list for a
kidney. She also has
some support from an at-
torney who has been suc-
cessful in dealing with
Medicare, according to
Big John.
      “Faline has a strong
faith and a strong will to
win this battle,” Oaks said.
“The costs for her treat-
ment are expensive, and
we could help a bunch
with a big turnout for this
benefit.”
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Susan Dinn 

AUGUST BAND SCHEDULE
LIVE MUSIC 2-6 p.m.

6TH, SUNDAY AFTERNOON - DERRINGER

8TH, TUES - 6-10PM - JIMMY LEE

12TH, SATURDAY - NOON - JUSTIN MURRAY
BENEFIT - 9TH ANNIVERSARY

SUPPORTING COMBAT MARINE OUTDOORS

13TH, SUNDAY AFTERNOON - BACKHAND BETTY

15TH, TUES - 6-10PM - NATALIE ROSE

20TH, SUNDAY AFTERNOON - C-ROCK BAND

22, TUES - 6-10PM - JESSE STRATTON

27TH, SUNDAY AFTERNOON - 3 MAN FRONT

29TH, TUES - 6-10PM - LISA & PB&J

For Band Booking contact

Kim @ 830-660-8575

Continued on pg. 14
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16350 Blanco 
(210) 479-2770

The Vaping Experts.
Come see us. 

Experience it for yourself.

• Friendly, Knowledgable Sta�

• Huge Selection of Flavors

• Starter Kits and Supplies

• Enjoyable, Relaxed Environment

Ask about our Military Discounts!

7303 San Pedro 
(210) 979-VAPE

40th Anniversary
and Music 
Extravaganza
t shirts Available

Grab a piece of Texas music history. . .
commemorate the magic event

Magazine’s 

Buy them for $15 each at
Texas Pride Barbecue, Loop
1604 South, Adkins, Texas
Phone 210-263-3805

All sizes but small are available

the trap• 533-3060
4711 Pecan Valley • I.D. Required

LIVE MUSIC IN september
A “ROCK N ROLL” TRADITION SINCE 1975

4 KEROSENE DRIFTERS
5 IRON 60
11 CHERRY STREET HOOKERS
12 SUPERSTITIOUS MINDS

18 FLIPSIDE
19 CHARLIE BRAVO
25 DERRINGER
26 SPITFIRE

1. IF GOODWILL AND MEGAPLEX MERGED, WOULD IT BE “GOOD VIBRATIONS”?
2. IF POPEYES BOUGHT A SEPTIC TANK COMPANY IS IT A “CHICKEN SHIT DEAL”?
3. IF A MORTUARY OPENED A BAR, COULD YOU CALL IT “DEAD DRUNK”?
4. IF YOU BUILT A POLITICALLY CORRECT CAR FOR BLACKS, MEXICANS AND 

WHITES, IT MIGHT BE A BMW?
5. IF YOU RAISED DONKEYS AND DUG WATER WELLS. . . ASS/HOLE INC?
6. IF THE “CHICKEN RANCH” IN NEVADA OPENED A SCHOOL OF HIGHER EDUCATION,

IT WOULD HAVE TO BE “FUCK-U’.
7. IF A UROLOGY TESTING LAB MERGED WITH THE #1 MOSQUITO 

REPELLENT, YOU WOULD HAVE “PISSED/OFF”.
8. AND FINALLY, IF HILARY BOUGHT AN ORCHARD AND A 

RECORDING STUDIO IN NASHVILLE - OBVIOUSLY - IT WOULD BE
CUNT-TREE-MUSIC. Frank
VISA, MASTER CHARGE, AMERICAN EXPRESS & CASH
The Trap Blog - http://caughtinthetrap.blogspot.com/

FRANKLY SPEAKING: GETTING TOGETHER

Band



menues alike.
    SOL translates to Sus-
tainable, Organic, and
Local, while always ac-
companied by the Cove
motto: Eat Well, Live Well!

    Featuring fish tacos
and a wide range of burg-
ers, the Cove menu spells
it out:
    We work with local
ranchers and farmers to
bring you locally raised,
humanely treated, beef,
bison, and lamb; free-

range turkey and eggs;
and as much local organic
produce as we can get our
hands on. Our sodas are
cane sweetened, our
bread is local, and our
hearts are full of love.
    When the Cove restau-
rant first opened, Lisa said
it was a smoky bar that
served bar food. But
things were to change
drastically in 2003 when
Lisa started studying a
form of holistic medicine
from India called
Ayurveda.
    Asvestas explains that
Ayurveda teaches bal-
ance in life and most im-
portantly that food is either
healing and nourishing or
poisonous.
    “I began to change my
eating habits,” Lisa said,
“getting rid of processed
food and fake food. There
was a contradiction about
the food I was serving but
would not eat myself. So I
took the leap and made
the Cove my platform for
Eat Well! Live Well! The
Cove will always be a
work in progress, always
striving to do things bet-
ter.”
    She adds, “The Cove
has been the hardest
thing we have ever done,
but also the most reward-
ing.”
  Sam and Lisa Asvestas
always sensed the po-
tential for their business
which is now rapidly be-
coming evident.
  “We are inner-city and
getting more inner-city
all the time,” Lisa said.
“More and more people

are moving down here
and it is helping our busi-
ness immensely. We actu-
ally have customers today
who are within walking
distance of their living
quarters.”
    Their initial Cove oper-
ation started at the pres-

ent location, 606 W. Cy-
press, and it was first
called Cypress Cove. 
    Sam Asvestas recalls
another business up the
street using the name Cy-
press Street, so they soon
shortened the name to
just Cove.

    The name 5 Points
Local derives from the
neighborhood name.
    “This is the Five Points
neighborhood,” Lisa
Asvestas said. “It is prob-
ably the oldest neighbor-
hood in San Antonio.”
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210-263-3805
www.texaspridebbq.net

Great Barbecue... 
Great Texas Music...
Come Join The Fun...
Thursday Bike Night

Live Classic Rock & Blues
Friday Fish Fry and Dance

Live Country Band
Saturday 

Concert and Dance
Classic Car and Hotrod

Cruise Every Sunday 1:30pm
to 6:30pm

4922 Rigsby  648-9242
9 a.m. til 6 p.m. 

Tuesday thru Friday
Saturday 9 a.m. til 4 p.m.

Herb’s Hat Shop
The Legacy Lives

10% off on all felt hats
Complete stock 

of straws

We are now a Yeti dealer
The late Herb and Pat Carroll

Hosted by Mike Ellis and Jackie Huddle
Every Sunday at 9:30pm

ALL STAR JAM � 25TH YEAR

KARAOKE WITH LARRY & MADONNA 
Every Thursday and Saturday at 9:30pm

KARAOKE WITH JOHN & KATHRYN 
Every Monday at 8:00pm

FREE POPCORN, POOL AND WI-FI

All Requests Welcome

Corner of Perrin-Beitel & Thousand Oaks / Across from HEB
Open at 7:00 AM � Sundays 12:00        (210) 655-6367 

Cove favorite Ruben V will play the adjacent 
Sanchos Cantina every Wednesday in September

Tom Wasson books
Greenhouse acts

Cove
continued from page 7

MAKE MY DAY LOUNGE

Continued on pg. 14



    The Cove serves beer
and wine, and the outdoor
playground literally teems
with children. 
    “We are truly a kid-
friendly place,” Sam
Asvestas said. “That has
always been a Cove fea-
ture. But we came to real-
ize there was a need for a
more adult atmosphere
where hard liquor could be
served. This is Sanchos,
an adult extension of the
Cove. No kids allowed at
Sanchos, but close
enough for one spouse to
keep the kids corralled on
the Cove playground while
the other one hops up the
block for a shot of tequila
at Sanchos.”
    The Cove website says
Sustainable, Organic, and
Local is the business phi-
losophy, going on to note:
    This is obviously true of
the food we serve, but it
goes deeper than that. We
buy locally, not just be-
cause it provides you with
fresher, healthier food, but
also because it makes for

a healthier community.
Buying local means we
are supporting our neigh-
bors, our friends, people
we develop relationships
with. We don’t have to
wonder about where our
food came from, we have
shaken the hands of the
people who raised it.
    And we don’t stop at
food. We now have almost
60 Texas-brewed beers on
tap in our Texas Beer Gar-
den. When you come to
the Cove and enjoy one of
these great beers, you are
supporting a local
craftsperson, someone
who has lovingly and with
care created the particular
brew you have chosen.
You are not just having a
great time out with friends
and family, you are sup-
porting the local economy
in a very direct way.
    The Cove food menu is
simple but inviting, featur-
ing fish tacos and a variety
of burgers that include
beef, bison, lamb, chicken,
bacon, and salads ranging
from kale avocado to
warm beet.
    Starters include Mexi-

can lentil stew, super na-
chos, portabella and
spinach quesadilla, plus
chips and fire roasted
salsa.
    Drinks include Maine
root sodas, Mexican Coke,
homemade ginger ale,
and hibiscus ice tea.
    The Cove is one of the
few night spots in San An-
tonio to offer live bands on
a daily basis, and the only
one to bring in two sepa-
rate bands  on most days
and nights.
    Open Tuesdays
through Sundays, the live
music fare often features a
band opening at 6:30 p.m.
and another starting at 9
p.m., with multiple acts
performing on both Satur-
days and Sundays.
    Most of the bands are
home-grown locals, al-
though there are touring
acts from time to time. 
    From almost the very
beginning, the Laven
Family Band has had a
home on the Cove stage.
They include papa An-
dreas, mama Jana,
daughter Rachel, and son
Niko.

    “I can remember when
Niko Laven was so shy he
looked at the floor when
he played the guitar,” Lisa
Asvestas laughs. “Now he
is an open-mic leader and
one of our most popular
attractions.”
    Ashlee Rose has
played the Cove almost
monthly since she was big
enough to crawl on the
stage, and others who
have become mainstays
include ReBeca Drury
with Kenny Penny,
Michael Martin and the In-
fidels, Ruben V, Mitch
Webb and the Swindles,
Blue Note Ringos, Lesti
Huff, Prime Time Jazz Or-
chestra, The Barrio
Blasters, and hundreds
more we couldn’t begin to
crowd into this space.
    Every night is a party at
the Cove. There are wine
tastings, beer tastings, kid
talent shows, and monthly
gospel brunch perform-
ances by Jim and Neesie
Beal and their band Ear-
food. 
    There has never been
a band expensive enough
to demand a regular cover
charge at the Cove, al-

though Lisa Asvestas
says that a cover band on
the main stage is not be-
yond the realm of possibil-
ity. And there have been
appearances by Stone
Coyotes and Sisters
Morales, bands that would
require a cover in most
venues.
    A cover charge of be-
tween $10 and $15 is
levied for special monthly
performances in the inti-
mate listening room of the
Greenhouse Concert facil-
ity.
    These shows are pro-
duced by Tom Wasson, a
music lover and special
friend of the Asvestas
family
who volunteers his time
and efforts.
    “Tom has really brought
in some fine talent,” Lisa
Asvestas said. “The
Greenhouse listening
room is an intimate atmos-
phere with seating for
about 60 people. 
We just had the Flying A’s
in the Greenhouse, and
before them it was Guy
Forsyth. We have also fea-
tured Good Girls with Bad
Intentions, and Noah
McKay with Brennen
Leigh were a big hit. Also

Lisa Morales with Ruben
V.”
    While the Cove rocks
on, the owners continue to
probe other ways to ex-
pand their live music pack-
age.
    “It is a package,” Lisa
said. “We combine live
music in the Cove with the
Greenhouse concerts,
great food, and our out-
door playground for the
kids. The Greenhouse
concerts are a more up-
close and intimate look at
the musicians, and I can
envision acoustic
singer/songwriter circles
at the new 5 Points Local.
We will start small over
there and, hopefully, grow
organically like the Cove.”
    She added: “But I will
always love to walk into
the Cove at night with
music blaring and kids
running here, there, and
yonder. It’s a special place
with an atmosphere I have
learned to love, and my
husband Sam shares the
feelings with me.”
    This sense of attach-
ment seems to transmit to
the crowds that keep com-
ing.
    They love the place.
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Ron Young 

Jack Barber 

Scatter Shots
continued from page 11

Help Ron Young
     Musician Ron Young’s
on-again-off-again battle
with cancer is on again,
and this time the deadly
disease has spread to his
brain.

      Big John Oaks spon-
sored a Hangin’ Tree Sa-
loon medical benefit for
Ron before his stage-four
abdominal cancer disap-
peared, the result of which
he thought may have

been due to prayer and
guanabana juice. 
      But this was the lull
before the storm.
      Shortly after both lung
and abdominal cancer
vanished from Young’s
medical screen, he suf-
fered a mini-stroke which
again sent him to a hospi-
tal. 
      Always a fighter, Ron
survived the stroke and
was trying to resume his
music career when hit
with the devastating  brain
cancer news. 
      He again needs help
with medical bills, and his
niece Nikki Young has set
up an online fundraiser in
his behalf.
      To contribute  go  to
http://www.gofundme.com
/ronyoung
      Copy this link and
open it in your computer
browser.

     Specht’s for Sale
     Specht’s Store is

again for sale.
      Thurman Love lasted

17 months before handing
the iconic Bulverde land-
mark back to owner Kate
Mangold last month.
      Operating as Specht’s
Store Restaurant and Sa-
loon, Love served mainly
barbecue under a lease-
purchase agreement with
Kate which he abandoned
after failing to attract in-
vestment capital needed
to buy the place outright.
      The restaurant occu-
pies a historic post office
building on the Bulverde
site which includes living
quarters, an old cotton
gin, and a huge outdoor
patio, all of which sits on
almost five acres.
      Kate Mangold says
an  owner-finance option
is available.
      Contact her on Face-
book or email at specht-
store@gmail.com.

Ron Asvestas hurt
      Ron Asvestas,
brother of Cove owner
Sam Asvestas, is busted
up bad  after being hit on

his motorcycle by a vehi-
cle that ran completely
over his chest.
      Sam said Ron suf-
fered broken ribs and the
collapse of both lungs,
sending him to ICU at Uni-
versity Hospital.
      “Hopefully, he will
make it,” Sam said. “He
faces a long way back.”
      Sam described the in-
cident as being especially
emotional because, in
1971 when he was 8
years old, a garbage truck
ran over his 11-year-old
brother in Guadalajara.
      “I found him lying in
the street as the truck
sped off,” Sam said. “He
died instantly.”
      He added: “Please
hug your loved ones and
appreciate them because
you never know when
your time is going to
come.”

Barber feted
      Veteran bass guitarist
Jack Barber was honored
last month for his longtime

contributions to the music
industry and the San An-
tonio music scene in par-
ticular.

      A sideman who has
toured all over the world
with the best in the busi-
ness, Barber is best
known for his years of
touring with Doug Sahm
and Augie Meyers in the
legendary Sir Douglas
Quintet.
      The honor was pre-
sented in plaque form by
Ruben Ramirez, founder
and president of an organ-
ization called the R&R

Musicians Group. 
      R&R Musicians
Group gathers from 1 until
4 p.m. Thursdays for a pro
jam and awards ceremony
at the Olmos Bharmacy,
McCullough and Hilde-
brand.

     Mesquite fest
      The 2015 Texas
Mesquite Arts Festival will
be October 9, 10, and 11
on Market Square in Fred-
ericksburg.
      Mesquite has be-
come the rage among
wood art aficionados and
builders of unique furni-
ture in Texas.
      More than 10,000 vis-
itors are expected for the
festival which will offer
items for sale raging from
delicate scroll work to
large items of furniture
made with mesquite
wood.
      Hours for the free fes-
tival are Friday noon to 6
p.m., Saturday 10 a.m.
until 6 p.m., and Sunday
10 a.m. until 3 p.m.

Cove
continued from page 13
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BROADWAY JOE GONZALES
210-344-9672

BROADWAY AMUSEMENTS

CLUB OWNERS
MAK E  MOR E
MON E Y  $ $$

Reduce Credit Card Expenses

GET A MINI BANK (ATM) IN
YOUR CLUB AT NO 
EXPENSE TO YOU!

We provide ATM’s for 
festivals and other events

• INTERNET JUKE BOXES
• VALLEY POOL TABLES
• ELECTRONIC DARTS

• VIDEO GAMES

www.broadwayamusements.com

210-573-6352
See our photographs at Tex Pop, 1017 E. Mulberry

The best of Sam Kindrick
A true Texas treasure and 21st Century antique

(Book printed in 1973)

For 41 consecutive years, 
this book by Action Magazine 
editor-publisher Sam Kindrick 

has narrowly escaped the 
New York Times best seller list

To receive a copy of 
The best of Sam Kindrick, send an 

$8 check or money order to 
Action Magazine, 

4825 Elm Creek Drive, 
Bulverde, Texas 78163. 

We do not do plastic. 
Handling and postage included.

Now back on the
market through
special offer!

The secret life and hard times of a cedar chopper

2522 Nacogdoches Road
(210)829-5933




