
Robert and Zoila Granado, owners of Dos Compadres Restaurants in Midland and in Odessa, sat down with Permian 
Basin Energy Magazine to share their experiences founding and operating one of the most popular restaurants in the Permian 
Basin.  A busy week night in the restaurant was in progress, and waitstaff were whisking by, delivering plates of Mexican food 
and trailing wonderful aromas as full trays sailed past.

The Granados have owned and operated Dos Compadres for twenty years in Midland, located at the corner of Midkiff and 
Wadley.  As customers began to request more and more often that a location be opened in Odessa, the couple accepted the 
challenge and established a second location on JBS Parkway, across from UTPB and tucked into a retail center that borders 
Freedom Park.

It’s a family business, for more than one reason.  Of course the Granados four children have grown up working alongside 
their entrepreneurial parents.  Along the way, some of the kids decided the restaurant business was their career choice, while 
others elected to work in other areas.  But at key times, it’s always been family that helped make this successful restaurant 
what it is, today.  At first, Robert continued working in his regular job, while Zoila tended to the restaurant.  He joined her as 
soon as he got off work.  “It was tough, I admit,” he says, and Zoila agrees:  “If it hadn’t been for my mother, who helped us so 
much, I don’t think we could have done it.”

Not many people can imagine the number of hours it takes to run a restaurant the right way.  Imagine the biggest holiday 
dinner you’ve ever cooked—now imagine you’re cooking for a hundred or more people—and 

now imagine you’re going to do that every night for years.  Could you make that work?

Not many can, but Robert and Zoila have done it well.  The restaurant features a well-
rounded menu that offers something wonderful for every taste and preference.  The 
dish Robert is most proud of is the Pescado a la Parilla, grilled catfish fillets, with 

a wonderful sauce of tomatoes, bell peppers and onions, with pico de gallo.  
Another recipe that is unique to Dos Compadres is the Portobello Fajitas, 

developed for patrons who are increasingly requesting vegetarian options.  
¡Que sabroso (how delicious)!  

The full service bar with well-rounded wine list and Tuesday and Thursday s specials on family-recipe margaritas with a 
“family secret” (Robert, with a twinkle in his eye, could not be compelled to reveal it!) mean diners can truly have the 
best of the best when they come in to dine.  As Zoila says, “When you come out to eat, you want to be pampered.  We are 
determined for each diner to know we want them to be pampered here at Dos Compadres.”

PBE Magazine was curious to know what the Granados have liked best about owning Dos Compadres?  Robert smiled, and 
said, “Being your own boss! It’s a great feeling.”  Zoila smiled, and told how customers they had when they first opened 
twenty years ago have children that are now fully grown, married and who have babies of their own.  “It’s been such a 
blessing to watch as our family grew, so did our customers’ families.  We see customers all the time, and I think, ‘That 
person was a baby in his mother’s arms just a short while ago and now he has children of his own!’”

Adventures along the way have included weddings, special events, and even catering for events of up to 2,000 (for 
Midland High School’s Band fundraiser), as well as occasional visits from famous restaurant patrons such as Tommy Lee 
Jones, the acclaimed actor.  “He comes in when he’s in Midland for the polo,” smiles Zoila.  And the most famous person 
who ever graced their establishment?  “That would be hard to say,” smiles Robert, “but do you know that Selena was 
once here? (Selena Quintanilla, Grammy Award winner, who was tragically killed while still so young.)  We never forget 
her visit.”  Add to that the catering they’ve done for companies in locations up to 50 miles from their restaurants, and you 
get a sense of the very busy schedule these restaurant owners keep up.

The concept of family defines the workers who have spent two decades with Robert and Zoila, too.  “Most of our 
employees have been with us for many years,” explained Robert.  Zoila agreed, saying, “At Christmas, we have a big party, 
and Robert and the kids and I cook and wait on our employees.  We have a really great time, and we tell them, ‘It is our 
turn now to serve you!’”  Robert points out, “You know, we still cook—we still clean tables—we wash dishes.”

The warm atmosphere in this family-owned and operated restaurant is not something that can be created overnight or 
even in just a few months.  The two decades that this still-youthful couple have put in to create a successful, comfortable, 
competitive restaurant have brought home to them some important rules for success:
Robert says, “Treat everyone like they are your very first customer.  The day I stop doing that, I’ll want to get out of the 
business.”

Zoila says, “Take care of the people who work for you.  They are your family, too.”  Some of the employees at Dos 
Compadres have worked for Robert and Zoila for every one of the twenty years they’ve been in business.   Just recently, 
one of the Dos Compadres family came to Zoila and Robert and shared some bad news—their rent was going to nearly 
double, and they feared they might have to look elsewhere for work.  “We had to help,” said Zoila, “and we helped to see 
that our employee was able to make things come together.”  She shrugs, and says, “It’s what you do.”

It is what you do—when you are a family.  As Robert says, “The people that work for you are the most important asset 
you have in your business.”  At Dos Compadres, that dedication to each other, and to the hard work that is done well, 
makes the restaurant one of the very best in the Permian Basin.

“We are determined for 
each diner to know we want 
them to be pampered here 
at Dos Compadres.”

Check Out Fajita Wednesdays or Our Daily Lunch Specials

Mon & Wed

$150
Draft Beer

Tues & Thurs

$250
Margaritas

Fridays

$150
Tecates
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Midland: 432.684.7239 • 2200 W. Wadley - Odessa: 432.550.0691 • 4019 JBS Parkway
 www.doscompadres.net


