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Ins and Outs

The Night+Day promise
Night+Day writers and editors use the same high standards in selecting and
researching venues to be included in our Ins and Outs updates as we do for our
books. Our local correspondents determine which new hot spots are the real deal
and which are simply hype—just as you’d expect from Night+Day—to provide the
kind of reliable information you need to make the best possible choices.
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The Top 30 Noteworthy Additions
plus Changes and Closures
from publication date through June 30, 2010

N I G H T + D AY
The Cool Cities series

Key to Night+Day Symbols

Restaurants 
Singles-friendly 

Communal table
Food served at bar

Hotels
Best deluxe room

$ $100–$199
$$ $200–$299
$$$ $300–$399
$$$$ $400 and up

Restaurants 
Main course
$- less than $10
$ $10–$19
$$ $20–$29
$$$ $30–$39
$$$$ $40 and up

Attractions 
Entry or service
$- less than $10
$ $10–$19
$$ $20–$29
$$$ $30–$39
$$$$ $40 and up

Restaurants + Nightlife 
Prime-time noise levels

Quiet
A buzz, but still 

conversational
Loud

Nightlife
Includes bars, clubs, 
and entertainment

Cover or ticket charge
(otherwise, entry is free)

______________________
(G) Gourmet destination
Venues followed by an asterisk (*) are those we 
recommend as both a restaurant and a destination bar.

Key to Pricing
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“Extraordinary detail, itineraries organized by theme, and a

unique up-to-the-minute black book of what’s hot provides 

readers with the ultimate guide.” — Forbes.com

“Opening chapters set the spirited tone ... a host of food-focused

entries accommodate all tastes.” —Travel + Leisure

“Focus[es] their information to attract vacationers who don’t

want cookie-cutter itineraries.” —Wall Street Journal

"Well-written, cleverly organized ... remarkably comprehensive.” 

—Passport Magazine

“The most enjoyable feature may be the various three-day 

itineraries ... I don’t know that I’d want a manicure and a martini

at the Beauty Bar around 10 p.m. on a Friday night, but 

I’m delighted to know it’s possible.” —New York Times

“Perfect for the business person or jet-setter who’s in 

town for a few days and has little time to research a visit.  

But area residents can pluck a few gems from 

its pages, too.”—Sacramento Bee

“Numerous three-day itineraries to mix and match 

to your heart’s delight.”—Chicago Tribune

“Your one-stop guide to shopping, nightlife, restaurants, 

hotels and other attractions in the city.”—DC Style Magazine

But it’s your opinion that counts.
Let us know what you think at NightandDayguides.com

The critics are talking about Night+Day’s Cool Cities series ...TOC
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A Mano  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .4

The American Sector*  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .4

Barcelona Tapas Cafe  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .4

Capdeville  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .4

Cochon Butcher*  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .5

Coquette*  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .5

Coulis  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .5

Cure* . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .5

Domenica*  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .6

The Green Goddess  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .6

Meltdown Gourmet Popsicles  . . . . . . . . . . . . . . . . . . . . . . . . . . .6

Le Meritage  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .6

Mesón 923  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .7

Mike’s on the Avenue  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .7

The Orange Couch  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .7

Stanley  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .7

Cool Nightlife

The American Sector*  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .8

Clever  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .8

Cochon Butcher*  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .8

Coquette*  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .8

Cure* . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .8

Domenica*  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .9

Hip Restaurants

Boucherie  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .9

Crescent Pie & Sausage Company  . . . . . . . . . . . . . . . . . . . . . . .9

Huevos  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .9

Underline indicates recommendation made in most recent calendar quarter.

Venues with asterisk (*) have descriptions in both restaurant and nightlife categories.
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The Orange Couch 2339 Royal St. (Madeville St.) M G 5 0 4 - 2 6 7 - 7 3 2 7 C o o l
Cafe t h e o r a n g e c o u c h c o ff e e . c o m $ 1

S t a n l e y 547 St. Ann St. (Chart res St.) F Q 5 0 4 - 5 8 7 - 0 0 9 3 C o o l
B reakfast/Po-Boys s t a n l e y re s t a u r a n t . c o m $ 3

The American Sector* 945 Magazine St. (Andrew Higgins Dr. ) W D 5 0 4 - 5 2 8 - 1 9 4 0 C o o l
Bar n a t i o n a l w w 2 m u s e u m . o rg / a m e r i c a n - s e c t o r 1

The Avenue Pub* 1732 St. Charles Ave. (Polymnia St.) L G 5 0 4 - 5 8 6 - 9 2 4 3 H i p
Pub a v e n u e p u b . c o m 1

C l e v e r 3700 Orleans Ave. (N. Jefferson Davis Pkwy. ) M C 5 0 4 - 4 8 3 - 6 3 6 0 C o o l
Wine Bar c l e v e rw i n e s . c o m 2

Cochon Butcher* 930 Tchoupitoulas St. (Andrew Higgins Dr. ) W D 5 0 4 - 5 8 8 - 7 6 7 5 C o o l
Bar c o c h o n b u t c h e r. c o m 2

C o q u e t t e * 2800 Magazine St. (Washington Av e . ) G D 5 0 4 - 2 6 5 - 0 4 2 1 C o o l
Bar c o q u e t t e - n o l a . c o m 2

C u re * 4905 Fre ret St. (Upperline St.) U P 5 0 4 - 3 0 2 - 2 3 5 7 C o o l
Lounge c u re n o l a . c o m 3

D o m e n i c a * 123 Baronne St. (Canal St.) C B 5 0 4 - 6 4 8 - 6 0 2 0 C o o l
Bar d o m e n i c a re s t a u r a n t . c o m 2

Sazerac Bar 123 Baronne St. (Canal St.) C B 5 0 4 - 6 4 8 - 1 2 0 0 C l a s s i c
Bar 504 t h e ro o s e v e l t n e w o r l e a n s . c o m 1

Guerlain Spa 123 Baronne St. (Canal St.) C B 5 0 4 - 3 3 5 - 3 1 9 0 C l a s s i c
Spa t h e ro o s e v e l t n e w o r l e a n s . c o m / g u e r l a i n S p a . p h p

N i g h t l i f e

NAME ADDRESS (CROSS STREET) N’HOOD PHONE E X P E R I E N C E

TYPE WEBSITE COVER NOISE

Attractions 

NAME ADDRESS (CROSS STREET) N’HOOD PHONE EXPERIENCE 

TYPE WEBSITE PRICE

BY = Bywater 

CB = Central Business District 

CC = Central City 

FQ = French Quarter 

GD = Garden District 

LG = Lower Garden District

OC = Out-of-City

MC = Mid-City 

MG = Marigny 

RB = Riverbend 

UP = Uptown 

WD = Warehouse Arts District

Neighborhood Key

Restaurants (cont.) 

NAME ADDRESS (CROSS STREET) N’HOOD PHONE E X P E R I E N C E

TYPE WEBSITE PRICE NOISE/SINGLES
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Cool New Orleans Restaurants

A Mano • Warehouse Arts District • Italian
The name means “by hand,” and this rustic Italian restaurant shows what a

cook can accomplish by going back to basics. Chef/owner Adolfo García made

his reputation serving Spanish and Latin American seafood at Rio Mar and

dead-on renditions of Argentine steakhouse dinners at La Boca. His latest ven-

ture embraces regional Italian cuisine, with house-cured meats and handmade

pastas. García’s restaurants always mix class with casualness, which  has

endeared them to a young group of fun-loving, adventurous gourmets, who have

a l ready become regulars at A Mano. Mon–Sat 6–10pm. $ $ 2 8 7 0

Tchoupitoulas St. (St. Joseph St.), 504-208-9280, amanonola.com

The American Sector* • Warehouse Arts District • American
The American Sector, inside the National World War II Museum, could have been

a theme restaurant: The hostess wears polka dots, the waiters look like soda

jerks, the walls are filled with sepia-toned photos of the Greatest Generation, and

the undulating metal ceiling is a nod to the Pacific Theater.  But celebrity chef

John Besh flies past the trite and hits the target with food that’s both contempo-

r a ry and whimsical. The menu, which includes tomato soup, sloppy Joes, and

milkshakes, reads like a list of midcentury comfort food. The tomatoes, though,

a re heirloom, the sloppy Joe uses short ribs, and the milkshakes come in

seasonal flavors like honey pear. Half the diners are visiting the museum, while

the rest work at the Wa rehouse Arts District’s galleries, nonprofits, and start - u p

companies. Sun–Thu 11am–9pm, Fri–Sat 11am–11pm. $ b 1 945 Magazine St.

( A n d rew Higgins Dr.), 504-528-1940, nationalww2museum.org / a m e r i c a n - s e c t o r

Barcelona Tapas Cafe • Riverbend • Tapas
Xavier Laurentino has recreated a corner of his native Spain at this little New

Orleans restaurant. Flamenco plays on the stereo. The furniture is made from

dark, heavy wood, and the curving, colorful bar would be at home in a Antoni

Gaudí building. The food stays close to the classic Iberian flavors: pork, garlic,

and smoked paprika. Chef Xavier Laurentino himself, though, is what the crowd

of young couples and university types remember. He periodically strides through

the dining room, delivering to each table a handshake and a hearty smile.

Tue–Sun 6pm until close. $$ b2 720 Dublin St. (Maple St.), 504-861-9696

Capdeville • Warehouse Arts District • Pub Grub
A second British Invasion has landed on our shores. The “gastropub” is march-

ing across the country. Part restaurant with badass attitude, part bar with pre-

tensions, the new genre of eatery gets a New Orleans twist at Capdeville. Here

the soup of the day is always “whiskey.” The fries, though, are tru ffled; the

b u rger is topped with Manchego cheese; and the local staple of red beans and

rice is deep-fried. Located in a building that’s home to various start-up compa-

nies and charities, the dark room decorated with album covers and wallpaper

stamped with pin-up girls draws crowds of entrepreneurs and the altruistic.

Mon–Fri 11:30am until close (kitchen open until 11pm Mon–Thu, until 1am

Fri), Sat 6pm until close (kitchen until 1am). $ b3 520 Capdeville St. (Camp

St.), 504-371-5161, capdevillenola.com

A Mano 870 Tchoupitoulas St. (St. Joseph St.) W D 5 0 4 - 2 0 8 - 9 2 8 0 C o o l
Italian a m a n o n o l a . c o m $ $ 1

The American Sector* 945 Magazine St. (Andrew Higgins Dr. ) W D 5 0 4 - 5 2 8 - 1 9 4 0 C o o l
American n a t i o n a l w w 2 m u s e u m . o rg / a m e r i c a n - s e c t o r $ 1 b

B a rcelona Tapas Cafe 720 Dublin St. (Maple St.) R B 5 0 4 - 8 6 1 - 9 6 9 6 C o o l
Tapas $ $ 2 b

The Blue Room 123 Baronne St. (Canal St.) C B 5 0 4 - 6 4 8 - 1 2 0 0 C l a s s i c
B ru n c h t h e ro o s e v e l t n e w o r l e a n s . c o m $ $ 2

B o u c h e r i e 8115 Jeannette St. (Carrollton Av e . ) R B 5 0 4 - 8 6 2 - 5 5 1 4 H i p
S o u t h e rn (G) b o u c h e r i e - n o l a . c o m $ 2

C a p d e v i l l e 520 Capdeville St. (Camp St.) W D 5 0 4 - 3 7 1 - 5 1 6 1 C o o l
Pub Grub c a p d e v i l l e n o l a . c o m $ 3 b

Cochon Butcher* 930 Tchoupitoulas St. (Andrew Higgins Dr. ) W D 5 0 4 - 5 8 8 - 7 6 7 5 C o o l
Cajun c o c h o n b u t c h e r. c o m $ 2 b

C o q u e t t e * 2800 Magazine St. (Washington Av e . ) G D 5 0 4 - 2 6 5 - 0 4 2 1 C o o l
American (G) c o q u e t t e - n o l a . c o m $ $ 2 b

C o u l i s 3625 Prytania St. (Antonine St.) G D 5 0 4 - 3 0 4 - 4 2 6 5 C o o l
Diner $ 1

C rescent Pie & Sausage 4400 Banks St. (S. Alexander St.) M C 5 0 4 - 4 8 2 - 2 4 2 6 H i p
Company  Pizzeria c re s c e n t p i e a n d s a u s a g e . c o m $ 1

C u re * 4905 Fre ret St. (Upperline St.) U P 5 0 4 - 3 0 2 - 2 3 5 7 C o o l
Tapas c u re n o l a . c o m $ 3

D o m e n i c a * 123 Baronne St. (Canal St.) C B 5 0 4 - 6 4 8 - 6 0 2 0 C o o l
Italian d o m e n i c a re s t a u r a n t . c o m $ $ 2 b

The Green Goddess 307 Exchange Pl. (Bienville St.) F Q 5 0 4 - 3 0 1 - 3 3 4 7 C o o l
I n t e rnational g re e n g o d d e s s n o l a . c o m $ 1 b

H u e v o s 4408 Banks St. (S. Alexander St.) M C 5 0 4 - 4 8 2 - 6 2 6 4 H i p
B reakfast c re s c e n t p i e a n d s a u s a g e . c o m $ 1

Meltdown Gourmet Popsicles 508 Dumaine St. (Decatur St.) F Q 5 0 4 - 3 0 1 - 0 9 0 5 C o o l
D e s s e rt $ - 1

Le Meritage 1001 Toulouse St. (Burgundy St.) F Q 5 0 4 - 5 8 6 - 8 0 0 0 C o o l
American (G) l e m e r i t a g e re s t a u r a n t . c o m $ $ 1

Mesón 923 923 S. Peters St. (N. Diamond St.) W D 5 0 4 - 5 2 3 - 9 2 0 0 C o o l
American (G) m e s o n 9 2 3 . c o m $ $ $ 2 b

M i k e ’s on the Av e n u e 628 St. Charles Ave. (Girod St.) W D 5 0 4 - 5 2 3 - 7 6 0 0 C o o l
Fusion (G) m i k e s o n t h e a v e n u e . c o m $ $ 2 b

Black Book New Orleans

Restaurants 

NAME ADDRESS (CROSS STREET) N’HOOD PHONE E X P E R I E N C E

TYPE WEBSITE PRICE NOISE/SINGLES

Hotels

NAME ADDRESS (CROSS STREET) N’HOOD PHONE EXPERIENCE 

TYPE (ROOMS) WEBSITE PRICE 800 NUMBER

The Roosevelt New Orleans 123 Baronne St. (Canal St.) C B 5 0 4 - 6 4 8 - 1 2 0 0 C l a s s i c
Grand (504) t h e ro o s e v e l t n e w o r l e a n s . c o m $ $ 8 0 0 - 9 2 5 - 3 6 7 3
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Cochon Butcher* • Warehouse Arts District • Cajun
At Cochon Butcher, chef Donald Link sells smoked and cured meaty souvenirs.

Despite its country roots, the gleaming butcher shop has a big-city vibe. Its

neighbors are warehouses, its walls are lined with white subway tiles, and the

lit cooler of hanging meat evokes something out of the Damien Hirst catalog.

The cases are full of steaks, sausages, and stuffed chickens, but if it’s a meal

you’re looking for, the kitchen can pull together a plate of charcuterie or a sand-

wich of pork belly with mint and cucumbers. At night the lights dim and young

professionals from the neighboring condos arrive to sip cocktails and partake of

small-plate specials. Mon–Thu 10am–10pm, Fri–Sat 10am–11pm, Sun

10am–5pm. $ b2 930 Tchoupitoulas St. (Andrew Higgins Dr.), 504-588-

7675, cochonbutcher.com

Coquette* • Garden District • American (G)
No two visits to this contemporary bistro are ever the same. Mike Stoltzfus, the

ambitious young chef and a true believer in seasonality, rewrites his menu every

night. The descriptions are deceptively simple: “rabbit with grits, carrots, and

bacon” or “scallops, calves’ livers, and sherry vinegar.” What appears on the

plates is far more complex. With its exposed brick and 19th-century charm, the

elegant, carefully restored corner space matches the grace of the surrounding

Garden District mansions. The long bar—tended by one of the city’s most cre-

ative mixologists, Cole Newton—stretches the length of the dining room. It’s

become a favorite perch for the well-heeled neighbors, who return frequently to

sample the chef’s latest creations. M o n – Tue 5:30–10pm, We d – S a t

11:30am–3pm and 5:30–10pm. $$ b2 2800 Magazine St. (Washington Ave.),

504-265-0421, coquette-nola.com

Coulis • Garden District • Diner
Once upon a time, the Bluebird Café was the most popular breakfast stop in

Uptown. It was where everyone from young professionals to retirees gathered for

a familiar plate of pancakes with a side of sausage. Then it closed, and a new

guy who had worked at Dick and Jenny’s and Commander’s Palace bought it. In

the months after Katrina, when everyone had to find their eggs elsewhere, he

fixed the place up—painted the walls burnt orange and put linen on the tables.

When it finally opened, Coulis was like the old Bluebird but better. The break-

fast menu has barely changed, but at lunch chef James Leeming gets creative

with daily specials. And the lines still snake out the door every weekend. Daily

7am–3pm. $ 1 3625 Prytania St. (Antonine St.), 504-304-4265

Cure* • Uptown • Tapas
New Orleans’ preeminent place for well-mixed cocktails offers food as adventur-

ous as its drinks. The small menu of tapas and other edibles includes a Cuban

sandwich made with pork roasted outside on the palm-shaded patio. Sun–Thu

5pm–midnight, Fri–Sat 5pm–2am. $ 3 4905 Freret St. (Upperline St.), 504-

302-2357, curenola.com

Changes (Please make a note in your Night+Day guide.)

Restaurants
Hookah Café*, p. 63 and 74, has moved to Decatur Street and been renamed 

The Hookah.

N o t e s
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Domenica* • Central Business District • Italian
Domenica, the latest venture by celebrity chef John Besh (August, Lüke), cap-

tures the two sides of Italy. First, the  food is rustic: The meats are cured 

in-house, the stracci comes with oxtail ragù and fried chicken livers, and

dessert can be as simple as sweet risotto with dried fruits. The décor, however,

embraces Italy’s lust for high design. The walls are dark, rich wood, and the

large space, located off the lobby of the Roosevelt, is divided by chain-mail cur-

tains and lit with sculptural lamps. Waiters in paisley shirts attend to guests

ranging from office workers at noon to elegant diners at night. D a i l y

11am–11pm. $$ b2 The Roosevelt New Orleans, 123 Baronne St. (Canal St.),

504-648-6020, domenicarestaurant.com

The Green Goddess • French Quarter • International
Many restaurants claim to take a global approach, but their food never strays

beyond well-worn paths. The Green Goddess, however, explores the world’s

cuisines with the attitude of a backpacker out to find the most exotic locales.

Led by Chris DeBarr, who made a name for himself at the Delachaise, the

kitchen turns out unexpected pairings like crêpes filled with Mexican corn fun-

gus, shrimp wearing a “grass skirt” of phyllo dough, and suckling pig seasoned

with black lava salt and wrapped in banana leaves. There are McMansions with

closets bigger than this tiny dining room on the French Quarter’s secluded

Exchange Alley, which means that on most nights, a small contingent of loyal,

thrill-seeking gourmands claims almost all of the seats. Mon–Wed 11am–4pm,

Thu–Sun 11am–4pm and 5pm–midnight. $ b1 307 Exchange Pl. (Bienville

St.), 504-301-3347, greengoddessnola.com

Meltdown Gourmet Popsicles • French Quarter • Dessert
It’s a rare month in New Orleans when a cold treat isn’t welcome. This hip lit-

tle shop offers a sweet antidote to overheating for people with sophisticated

tastes. Located a half block off the tourist-friendly section of Decatur Street,

Meltdown Gourmet Popsicles is nonetheless a locals’ secret. The fruit flavors

(watermelon, strawberry basil, mango pomegranate) are all vegan, and the

creamy flavors (saffron rosewater, Vietnamese coffee, chocolate mint cookie)

are as rich as ice cream. Daily noon–6pm. $– 1 508 Dumaine St. (Decatur St.),

504-301-0905

Le Meritage • French Quarter • American (G)
The menu at Le Meritage begins with the wine. Instead of courses, it’s divided

into three styles of whites (sparkling, light, and full-bodied) and three reds

(fruity, spicy-earthy, and robust), with dishes to match each glass. All wines can

be ordered by the half glass, and all dishes are served in both small and large

portions, so it’s easy to create your own multicourse tasting. And you’ll want to

sample the full range of chef Michael Farrell’s creative and precisely executed

New American cuisine. The dining room, looking out on the hotel’s quiet court-

yard, which often hosts weddings, is filled with both wine aficionados and cou-

ples in love. Tue–Sat 5:30–10pm. $$ b1 1 Maison Dupuy, 1001 Toulouse St.

(Burgundy St.), 504-586-8000, lemeritagerestaurant.com

Classic New Orleans Nightlife

Sazerac Bar • Central Business District • Bar
Huey P. Long, Louisiana’s infamous governor, often leaned against the Sazerac’s

curving bar made of African walnut and sipped a Ramos gin fizz. Today, the Art

Deco space inside the Roosevelt is more likely to be occupied by well-dressed

young professionals and older men with impeccable manners. Following the

hotel’s $145 million renovation, its main bar looks as good as it did when it

opened in 1938. Go ahead and order a classic cocktail, such as the namesake

Sazerac. The dapper barkeeps will know how to make it with both style and a

smile. Daily 11am–2am. 1 The Roosevelt New Orleans, 123 Baronne St.

(Canal St.), 504-648-1200, therooseveltneworleans.com

Classic New Orleans Attractions

Guerlain Spa • Central Business District • Spa
Located inside the newly restored Waldorf-Astoria Roosevelt New Orleans,

which originally opened in 1893, this brand-new spa fills you with calm before

you even meet the masseuse. The hushed interior is decorated with tan marble,

dark wood, and freshly cut flowers. And since the name Guerlain is most often

seen on bottles of perfumes, it makes sense that before you start a treatment,

you must first choose a scent, which follows you throughout your visit. At the

end of your treatment, visit the “retail playground” to sample a full range of

Guerlain fragrances and skin care products. Mon–Sat 9am–7pm, Sun

10am–6pm. $$$$ The Roosevelt New Orleans, 123 Baronne St. (Canal St.),

504-335-3190, therooseveltneworleans.com/guerlainSpa.php
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Mesón 923 • Warehouse Arts District • American (G)
Some restaurants are so attractive, you worry that the food might be an after-

thought. Meson 923 has the looks of a supermodel. The dark space inside a

converted warehouse is effortlessly elegant. The kitchen, however, proves that

this place is more than a pretty face. Chef Christopher Lynch reopened Emeril’s

flagship restaurant after the levees failed in 2005. Here he puts his own per-

sonality on the plate. The dishes, such as shrimp ceviche with olives, cucum-

ber, and feta, or grilled quail with Jamaican chow-chow, are precise, with pierc-

ingly clear flavors. Older groups upstairs sample the full range of the menu.

Younger crowds from nearby condos pack the ground floor for cocktails and

snacks from the crudo menu. Tue–Thu 5:30–10pm, Fri–Sat 5:30–11pm. $$$

b2 923 S. Peters St. (N. Diamond St.), 504-523-9200, meson923.com

Mike’s on the Avenue • Warehouse Arts District • Fusion (G)
In the 1990s, fusion cuisine was the word and Mike Fennelly was the hottest

chef in town. At Mike’s on the Avenue, he blended Asian, Southwest, and local

flavors into a cuisine that earned him a spot on the cover of Food & Wine mag-

azine as a “chef to watch.” And then he disappeared. But this year, Fennelly

returned to the spot where he first made his mark. The airy space is as white as

an art gallery and decorated with Fennelly’s semi-abstract paintings. At lunch,

high-powered businesspeople and young ladies who lunch nibble on Gulf shrimp

tiki masala or oyster burritos with tomatillo sauce. At night, old streetcars glide

past at irregular intervals and the mood is more playful than professional.

Mon–Fri 11:30am–2:30pm and 5:30–10:30pm, Sat 5:30–10:30pm. $$ b2

Lafayette Hotel, 628 St. Charles Ave. (Girod St.), 504-523-7600,

mikesontheavenue.com

The Orange Couch • Marigny • Cafe
This Marigny coffee shop is called the Orange Couch for a reason. In the mid-

dle of a space that looks like the showroom of Design Within Reach sits a bright

orange couch surrounded by cool white furniture. In a town that thrives on the

funky, this coffee shop, which attracts a crowd of neighborhood hipsters and

artists, serves up a brisk dose of sharp design. The coffee is strong and well

brewed. The mochi—balls of ice cream wrapped in rice paste—are flown in from

Hawaii. And the occasional concerts have made it a low-key launchpad for new

musical talent. Daily 7am–10pm. $ 1 2339 Royal St. (Madeville St.), 504-

267-7327, theorangecouchcoffee.com

Stanley • French Quarter • Breakfast/Po’ Boys
Chef Scott Boswell is known for his restless, globe-trotting cuisine at Stella.

With Stanley, he comes home to Louisiana. At this breakfast and lunch spot next

to the cathedral on Jackson Square, Boswell cooks local fare with a chef’s touch.

The Breaux Bridge Benedict includes Cajun boudin sausage and a Creole hol-

landaise, and desserts come from an old-fashioned soda fountain stocked with

house-made ice cream. The window-lined corner room is always packed, though

the hordes of tourists who drop in may not realize how much better Stanley is

than other nearby options. That’s why the locals brave those crowds—they know

the quality of Boswell’s cooking. Daily 7am–7pm. $ 3 547 St. Ann St. (Chartres

St.), 504-587-0093, stanleyrestaurant.com

Hip New Orleans Nightlife

The Avenue Pub • Lower Garden District • Pub
Once upon a time, the Avenue Pub was a normal New Orleans dive: gritty,

appealing in the right mood, and open 24 hours. Recently, the Lower Garden

District bar has become the home for friendly beer fanatics. Polly Watts, who

inherited the bar from her dad, gave the place a good scrubbing, reopened the

balcony over St. Charles Avenue, and enticed J’Anita’s restaurant to take over

the kitchen. Most important, she installed the best tap system in town and

became obsessed with tracking down new American craft beers. Right now,

there is no better place in the city to drink a pint. 24/7. 1 1732 St. Charles

Ave. (Polymnia St.), 504-586-9243, avenuepub.com

Classic New Orleans Hotels

The Roosevelt New Orleans • Central Business District • Grand (504 rms)
For generations, the name Roosevelt meant elegance. The hotel opened in

1893 and became the Fairmont Hotel in 1965. But locals, who came for a

cocktail at the Sazerac Bar or brunch at the Blue Room, always called it the

Roosevelt. In 2005, Katrina flooded the basement and the hotel sat empty for

years. In 2009, it finally reopened after a $145 million renovation, and it’s

now part of the Wa l d o rf-Astoria portfolio. The Roosevelt’s chandeliers sparkle

like new, the historic décor of the block-long lobby has been re s t o red, and it

pairs old-school service with modern luxury. New amenities include a Guerlain

spa and Domenica, a rustic Italian restaurant from celebrity chef John Besh.

Ask for a room in the original building facing University Place, where the ceil-

ings are several feet higher. $ $ 123 Baronne St. (Canal St.), 504-648-1200 /

800-925-3673, thero o s e v e l t n e w o r l e a n s . c o m

Classic New Orleans Restaurants

The Blue Room • Central Business District • Brunch
The Blue Room opened in the 1930s as vaudeville was waning. In the early

days, bands passed through the Roosevelt’s supper club with troupes of

dancers and comedians. Later it became a pre f e rred stop for legends such as

Frank Sinatra, Ella Fitzgerald, and Marlene Dietrich. Rock and roll changed the

e n t e rtainment business, but somehow the Blue Room survived. To d a y, it opens

e v e ry Sunday for brunch. Clarinetist Tim Laughlin plays swinging beats. The

a t m o s p h e re remains elegant. And New Orleanians young and old still celebrate

b i rthdays under the Blue Room’s crystal chandeliers. Sun 11am–2pm. $ $ 2

The Roosevelt New Orleans, 123 Baronne St. (Canal St.), 504-648-1200,

t h e ro o s e v e l t n e w o r l e a n s . c o m
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Cool New Orleans Nightlife

The American Sector* • Warehouse Arts District • Bar
The American Sector, chef John Besh’s tribute to the Greatest Generation, has

a menu that would look familiar to your grandfather. The cocktails are also from

another era. The well-trained staff mixes post-Prohibition drinks, like the Rob

Roy or the Stinger, which are rarely made today. Sun–Thu 11am–9pm, Fri–Sat

11am–11pm. 1 945 Magazine St. (Andrew Higgins Dr.), 504-528-1940,

nationalww2museum.org/american-sector

Clever • Mid-City • Wine Bar
I t ’s a clever idea to open a wine bar attached to a wine shop, especially when

the owner knows his vino, and any customer not thrilled with the bar’s off e r-

ings can step next door and pull a bottle off the shelf. But wine is just the

beginning at Clever. The industrial space, which looks like it was furn i s h e d

with thrift-store finds, also offers a smart collection of beers, interesting spir-

its, and creative  cocktails. Consider, too, regular food tastings, tapas on

Tuesdays, and music on the weekends, and it’s easy to understand how Clever

has become an informal community center for Mid-City’s laid-back bohemians.

Tue–Sat 11am–midnight. 2  3700 Orleans Ave. (N. Jefferson Davis Pkwy. ) ,

504-483-6360, cleverw i n e s . c o m

Cochon Butcher* • Warehouse Arts District • Bar
It’s a butcher shop, a sandwich spot, and, at night, a “swine bar.” Nibble on

house-cured meats and other Cajun bar snacks while exploring the well-chosen

wine and cocktail list. Mon–Thu 10am–10pm, Fri–Sat 10am–11pm, Sun

10am–5pm. 2 930 Tchoupitoulas St. (Andrew Higgins Dr.), 504-588-7675,

cochonbutcher.com

Coquette* • Garden District • Bar
The long bar at this elegant Garden District bistro has become a favorite neigh-

borhood destination for its creative cocktails such as the Bailout, made with

bacon-infused bourbon. The corner building, which dates from the 19th cen-

t u ry, has been meticulously re s t o red. M o n – Tue 5:30–10pm, We d – S a t

11:30am–10pm. 2 2800 Magazine St. (Washington Ave.), 504-265-0421,

coquette-nola.com

Cure* • Uptown • Lounge
Cocktails have a long and storied history in New Orleans. People still order

Sazeracs and Ramos gin fizzes with their meals. An early-20th-century fire sta-

tion that’s had a modern makeover, Cure continues this tradition, mixing drinks

that demand reflection and slow sipping. The always-inventive mixologists have

worked at some of the nation’s best bars, including the Modern in New York and

the Violet Hour in Chicago. In the cool light of the brick interior or in the palm-

shaded courtyard, stylish young drinkers with a sense of adventure and older

customers with impeccable taste savor unexpected new flavors at this favorite

Uptown spot. Sun–Thu 5pm–midnight, Fri–Sat 5pm–2am. 3 4905 Freret St.

(Upperline St.), 504-302-2357, curenola.com

Domenica* • Central Business District • Bar
A deep wine list, full of unexpected Italian bottles, attracts oenophiles to this

John Besh restaurant off the lobby of the Roosevelt. And bartender Michael

Glassberg, one of the city’s best mixologists, draws the serious cocktail connois-

seurs. Daily 11am–11pm. 2 The Roosevelt New Orleans, 123 Baronne St.

(Canal St.), 504-648-6020, domenicarestaurant.com

Hip New Orleans Restaurants

Boucherie • Riverbend • Southern (G)
It all began with a purple truck. Chef Nathanial Zimet would park his lunch

truck at festivals and outside clubs, and dish out Southern fare like barbecue

and grit fries. Now he has a kitchen without wheels at this little Riverbend cot-

tage (the original home of restaurant Iris) and an elegant space with pale pur-

ple walls and red silk curtains. The food—boudin balls, blackened shrimp with

bacon vinaigrette, steamed mussels with collard greens—is a bit fancier, but

still down to earth. Zimet promises never to charge more than $15 for an

entrée—one more reason why Boucherie keeps the young Uptown crowds com-

ing back for more. Tue–Sun 11am–3pm and 5:30–9:30pm. $ 2 8115

Jeannette St. (Carrollton Ave.), 504-862-5514, boucherie-nola.com

Crescent Pie & Sausage Company • Mid-City • Pizzeria
Crescent Pie & Sausage got a bad break before it even opened. The original

building, an old corner store, was reduced to a pile of sticks and studs when

Hurricane Gustav blew through. Now Crescent Pie & Sausage has a sturdy new

structure that, as a bonus, is tall enough to survive a flood. The restaurant fol-

lows the national trend of well-trained chefs turning their attention to less pre-

tentious fare. The menu features hand-tossed pizzas, a butcher shop’s worth of

charcuterie, and regional favorites such as meat pies and jambalaya. The funky

mix of creative neighbors appreciates this casual attitude. M o n

11:30am–2:30pm and 6–9:30pm, Wed–Sat 11:30am–2:30pm and

6–10:30pm, Sun 6–9:30pm. $ 1 4400 Banks St. (S. Alexander St.), 504-

482-2426, crescentpieandsausage.com

Huevos • Mid-City • Breakfast
Wake up at Huevos. The sunny little Mid-City breakfast joint, operated by

Crescent Pie & Sausage Company, has all the charm of a neighborhood coffee

shop. The java is strong. The staff is friendly. And the food, which includes eggs

made every way imaginable, topped with fresh salsas and house-made sausages,

will fill your belly and help you recover from a late night. Huevos also features

a selection of baked goods, bagels, and doughnuts. All of this means that even

when the hour is early, the low-key neighborhood bohemians who frequent

Huevos never grumble or complain. Thu–Tue 7am–3pm. $ 1 4408 Banks St.

(S. Alexander St.), 504-482-6264, crescentpieandsausage.com




