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Find eclectic flavors in  
the Big Easy’s up-and-coming

neighborhoods 

BY JESSICA FENDER 

PHOTOGRAPHS BY KERRY MALONEY

E
ach year during Mardi Gras 

season, New Orleans wel-

comes more than a million 

guests who come to cut loose 

and indulge—and then indulge 

a little more. But revelers that 

never make it past beads, 

beers, and Bourbon Street miss 

much of the city’s zest. This culinary capital is as 

prized for its genteel white-linen eateries as it is 

for its hole-in-the-wall joints. With 57 new res-

taurants in the last year, dozens of recent James 

Beard Award nominations, and epic regional food 

traditions to play with, there’s plenty for the visit-

ing gourmand to explore in the Big Easy. So step 

outside the happy chaos of the French Quarter 

and get to know some of New Orleans’ rising 

foodie neighborhoods. Your palate will thank you. 

Beyond 
Bourbon 

Street
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Bacchanal Wine 
and Spirits

Mismatched patio furniture dot a shady gravel 

yard. Our bottle of French rosé chills in a white 

plastic bucket (that we filled with ice our-

selves) as the jazz band tunes up. If Bacchanal 

feels eclectic and messy, that’s because it 

grew by slowly tacking on new features to 

what began as a wine shop 16 years ago. After 

Hurricane Katrina, Bacchanal cobbled together 

a basic outdoor kitchen 

and hosted displaced 

chefs doing temporary, 

speakeasy-style eat-

eries, later made fa-

mous by HBO’s Treme 

series. (Today, there’s 

a full kitchen and bar.) 

“There’s always some-

one cooking a one-off 

somewhere in New 

Orleans these days,” 

General Manager Miles 

Prescott says. “We are 

the ones who created that pop-up culture here.” 

Its hodgepodge evolution isn’t the only place 

where Bacchanal zags where other restaurants 

zig. Its lighter, Mediterranean-influenced menu 

keeps things simple, plating premium farm-to-

table ingredients with a few delicate adornments. 

Winter favorites include wild-caught drum 

grilled whole and a choose-your-own-adventure 

cheese board guests can pick out in the wine-

shop. “Everything here is based around enjoying 

wine,” Prescott says. “And all of these things have  

coalesced into something that’s greater than  

its parts.”  21-and-older only.  $4–$19. (504) 948-9111;  

bacchanalwine.com.

GETTING IN: No reservations. Wait times  

are minimal on winter weekends.

The Dish 
Traditional Creole, Cajun, and soul 

food plates served up at family-run 

Ray’s on the Ave. have made this 

new spot a true locals’ hangout 

DV�ZHOO�DV�79�IDPRXV��7KH�&DWŵVK�
Tam comes with a creamy creole 

sauce and grilled Gulf shrimp over 

EODFNHQHG�ŵVK�������(504) 875-2393; 

facebook.com/raysontheave.

P

The Drink 
The Franklin offers up truly  

inspired and meticulously crafted 

cocktails and a killer happy hour. A 

golden, bee pollen rim and atomized 

beeswax molecules add unexpected 

“wow” to the Hive Mind, a bourbon 

WZLVW�RQ�D�%HHőV�.QHHV�������(504) 

267-0640; thefranklinnola.com.

P

The Dessert 
The husband-and-wife team behind 

Fry and Pie’s colorful walk-up 

window and courtyard dining draw 

RQ����SOXV�\HDUV�LQ�WRS�UHVWDXUDQWV�
and world travels to inspire a huge 

selection of hand pies made fresh 

daily. The Lush Nut combines 

bourbon dark chocolate, pecans, and 

D�GROORS�RI�IUHVK�ZKLSSHG�FUHDP������
(504) 295-7021; fryandpie.com.

THE VIBE: Gritty, hipster haven anchored by the jazz clubs of Frenchman Street and  
a wildly artistic subculture. Restaurants here push boundaries and get creative. 

MARIGNY/
BYWATER

MORE TO TRY
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Toups’ Meatery 
There’s a collective “whoa!” as a monolithic pork 

chop towering 4 inches above its plate appears on our table. 

“Sorry,” the waiter quips. “We only have a small one left.” Our 

trio has just polished off spicy crab claws studded with grilled 

pickled pineapple and a mind-boggling charcuterie plate 

that included more types of house-made terrines, 

pastramis, cracklins, sausage, and pickled accoutre-

ments than I could count. Stuffed but intrigued, 

I sip my Manhattan (garnished with a morsel of 

candied pork belly) for courage before tucking 

in. Most menu items at Toups’ Meatery—billed 

as contemporary Cajun food—come straight 

from chef-owner Isaac Toups’ family recipe box. 

“It’s his interpretation of what he ate growing up,” 

General Manager Larry Nguyen says. “Everything is house-

cured and house-made and overseen by the chef.” The pork- 

worshipping strategy has worked so far. Toups has been named 

a James Beard Award semifinalist three times and a finalist 

once since the restaurant opened in 2012, bringing new life 

to the restaurant’s little corner of Mid-City. It’s fitting that an 

upscale casual eatery based on 300 years of Louisiana family 

tradition has helped put this largely residential neighborhood 

on the New Orleans foodie radar—and helped open the door 

for new markets, barbecue joints, and clever ethnic eateries 

in the process. “This neighborhood is vibrant and growing,” 

Nguyen says. $18–$34. (504) 252-4999; toupsmeatery.com.

GETTING IN: Reserve a week in advance for weekends.  

Patio reserved for walk-ins. 

THE VIBE: Family-friendly oasis with strollable oak-lined streets 
and picturesque City Park. Restaurants here put family traditions 
front and center in the most delicious ways.  
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CHARCUTERIE PLATEC
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The Dish
Chef-owner Juan Miranda’s family 

imported recipes for Lola’s from 

Seville, Spain. The combination 

paella features tender morsels 

of scallop, sausage, and shrimp 

simmered with golden rice in a richly 

ŶDYRUHG�VWRFN�������(504) 488-6946; 

lolasneworleans.com.

P

The Drink
Located in a former neighborhood 

church, Vessel delights with playful 

twists on inventive tipples such  

DV�WKH�YRGND�IRUZDUG�:KHUH�'RHV� 
He Live Under the Sea? Offerings 

LQFOXGH�FRFNWDLOV�E\�FDUDIH�DQG�D�
&RPPXQLW\�+RXU�IURP����S�P�� 
WR�FORVLQJ�HYHU\�GD\�������(504)  

603-2775; vesselnola.com.

P

The Dessert
,Q�������D�6LFLOLDQ�LPPLJUDQW�EURXJKW�
QHZ�ŶDYRUV�DQG�2OG�:RUOG�FKDUP�

to his New Orleans ice cream parlor. 

Today, Angelo Brocato still serves up 

creamy gelato. Try a slab of torroncino, 

a vanilla-cinnamon-almond blend 

that was one of the shop’s original 

ŶDYRUV��8QGHU������(504) 486-0078; 

angelobrocatoicecream.com.

MORE TO TRY

57 
NEW RESTAURANTS BETWEEN  

SEPTEMBER 2016  AND  
SEPTEMBER  2017

1,500 

RESTAURANTS  TOTAL

NOLA 
BY THE NUMBERS

41
JAMES  BEARD 

FINALISTS  
SINCE 2013 11

JAMES  BEARD 
AWARD  WINNERS 

SINCE  2013

260ONE 
RESTAURANT  

PER  
PEOPLE

10.45
MILLION  VISITORS  A  YEAR
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The Dish
The Cajun casual Cochon 

Butcher’s sister restaurant, 

Cochon, may be fancier, but 

fancy doesn’t deliver dishes 

like Le Pig Mac, a towering 

rendition of McDonald’s 

famous staple featuring two 

all-pork patties, special sauce, 

lettuce, cheese … you get the 

idea. $10. (504) 588-7675; 

cochonbutcher.com.

The Drink
James Beard–nominated  

Nina Compton’s St. Lucian 

heritage seeps into the 

cuisine and the cocktail list at 

Compère Lapin. This upscale 

eatery ingeniously blends pisco 

with green-chile vodka for a 

IURWK\�ŴLS�WKDWōV�EUDQGHG�LQ�UHG�
bitters with a signature bunny 

stencil (pictured). $12. (504) 

599-2119; comperelapin.com.

THE VIBE: 12/$ōV�QHZ�IURQWLHU�RI�ƓQH�GLQLQJ��ZKHUH�DUW�JDOOHU\�RSHQLQJV�DQG�PXVHXPV�VXFK�DV�WKH�1DWLRQDO�::,,�0XVHXP� 
GUDZ�ZHOO�KHHOHG�SDWURQV�IRU�DZDUG�ZLQQLQJ�FXLVLQH�

THE WAREHOUSE 
DISTRICT

MORE TO TRY
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Jessica Fender splits her time between two incredible 

food towns, New Orleans and San Francisco, and 

thinks going up a dress size is totally worth it. 

Pêche
When our waiter serves us tender cubes of ruby tuna 

crudo resting along a drizzle of crème fraîche, I remember too late 

that my dinner date hates raw fish. Quickly, I scan the menu for an 

alternative, but before I can decide between the shrimp noodles 

and the crab capellini (both get rave reviews), I look up to discover 

she’s gobbled up half the plate. “This is the best tuna I’ve ever had!” 

she exclaims. What a conversion! And I thought the two coveted 

James Beard Awards that Pêche earned in five years 

were impressive. In a town renowned for seafood, 

Pêche’s remains breathtakingly fresh—from the trove 

of oysters and crudo at its raw bar to the whole fish 

roasted over the restaurant’s signature live-fire grill. 

The hook-to-table menu puts global spins on quint-

essential New Orleans fare. Highly decorated chefs 

Donald Link and Stephen Stryjewski opened Pêche 

in 2013, marking a natural spillover of fine-dining op-

tions from the star-studded Central Business District 

just next door. Like the Warehouse District it anchors, 

Pêche’s food is polished, accomplished, and reliably 

first rate. Throughout dinner I marvel at how well the airy, relaxed 

atmosphere pairs with highly attentive service. Our knowledgeable 

waiter helps us choose our first entrée, then our second, and then—

to my surprise—our third. We’ll just call that last one lagniappe. 

$14–$27. (504) 522-1744; pecherestaurant.com.

GETTING IN: Reserve midweek for prime weekend seating. Bar 

and oyster bar reserved for walk-ins.

The Dessert
Of course a breezy, brunchy 

bakery and restaurant named 

for the grandmother of a James 

Beard–nominated pastry chef and 

owner Kelly Fields would excel at 

a nostalgic favorite. Willa Jean’s 

cookies-and-milk plate (pictured) 

comes with three gooey chocolate 

chip discs, a beater of dough, and 

vanilla-infused milk. $9. (504) 

509-7334; willajean.com. 

THE 
ESSENTIALS
Where to sample six must-try 

New Orleans staples

V

1

Creole Cream Cheese  
King Cake  

(a pre–Mardi Gras treat) from Bywater Bakery.  

(504) 336-3336; bywaterbakery.com.

 

2

Creole Gumbo 

from soul food legend Dooky Chase’s Restaurant. 

(504) 821-0600; dookychaserestaurant.com.

 

3

The Original Muffaletta 

from Central Grocery.  (504) 523-1620; 

centralgrocery.com.

 

4

Gulf Oysters 

from Felix’s Oyster Bar and Restaurant. 

(504) 522-4440; felixs.com.

 

5

A Sazerac cocktail  

from The Roosevelt hotel’s Sazerac Bar. 

(504) 648-1200; therooseveltneworleans.com.

 

6

Fried Shrimp Po-Boy 
from Parkway Bakery and Tavern. 

(504) 482-3047; parkwaypoorboys.com.

Be sure to 
designate a driver if you plan to 

drink alcohol.
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