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DOWNLOAD MANY MORE OF
YOUR FAVORITE CITIES AT:
www.SitesandBites.com

We welcome your comments and
restaurant suggestions.
610-668-8306 info@sitesandbites.com
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Sites & Bites listings are independently selected
to present the "Best” of New Orleans. We do not

accept payment for listings.

TRANSPORTATION

to more than 500 stations in 47 states. For
information visit http://Amtrak.com, D-1

. Airport Transportation - Shuttles and Taxi’s are
available.

. New Orleans Streetcars - St. Charles Ave
Streetcars Begin at Carrolton and Claiborne Aves
and Continue to Canal St. This Line Passes the
Zoo, Tulane and Loyola Universities and Near
Many Sites on Your Guide. Riverfront Streetcar
Line (The Red Line) Runs Along the Mississippi
River From the Convention Center Through the
French Quarter to Esplanade Ave.

POINTS OF INTEREST

1850 House - Restored Three-Story Apartment in the
First Apartment Building in America, Fine Example of
Middle Class Life During “Belle Epoch” of New
Orleans; Tu,W,Th: 9-3:30, Th: 9-8, Sa: 9-4:30,

Su: 1-4:30, Pontabla Apartments on

Jackson Square, 504-568-6968, E-8

Audubon Aquarium of the Americas - See
Worlds of Fish and Wildlife Up Close; Tu-Su: 10-5,
1 Canal St, 504-581-4629, G-5

Audubon Park and Zoo - World-Class Zoo,

Tu-F: 10-4, Sa,Su: 10-5, 6500 Magazine St,
504-581-4629, F-1

Beauregard-Key House & Garden - 19th Century
“Revised Cottage” and Gardens, M-Sa: 10-3,
1113 Chartres St, 504-523-7257, D-9

Cabildo, The - Historical Building Houses Museum
and Gallery; Tu-Su: 9-5, 701 Chartres St, 504-568-
6968, D-8

Canal Street Ferry - Free Ride on the Mississippi
to Algiers Point; Canal St at the River, H-5

City Park - 1,500 Acres Include Golf Course,
Tennis Courts, Gardens, Boats and More,

End of Esplanade Ave, A-10

Confederate Memorial Hall - “Must See” for Civil
War Buffs, W-Sa: 10-4, 929 Camp St, 504-523-
4522, F-2

D-Day Museum - Artifacts and Commemoration
of WWII’'s European Invasion by the Allies, Daily:
9-5, Admission, 945 Magazine St, 504-528-1944, G-1
Ernest N. Morial Convention Center -

900 Convention Center Blvd, 504-582-3000, I-3
French Market, The - America’s Oldest Market,
Specialty Shops, Restaurants and Craft Stalls,
1008 N Peters St, 504-522-2621, E-9

Gallier House - Restored 1857 Townhouse, Contains
Children’s Rooms with Period Toys, Examples of
Wood Graining and Marbling, M-F: 10-2, Sa: 12-3,
1132 Royal, 504-523-6722, D-9

Herman-Grima Historic House - 1831 House
with a Working Creole Kitchen, Fine Antiques,
M,Tu,Th,F: 10-2, Sa: 12-3, 820 St. Louis St,
504-525-5661, C-7

Historic New Orleans Collection, The - Official
Documents of the Louisiana Purchase, Maps and
Photographs, Tu-Sa: 9:30-4:30, Su: 10:30-4:30,
533 Royal, 504-523-4662, D-7

Jackson Square - The Heart of New Orleans,
Bordered by St. Peter, Chartres, St. Ann, and
Decatur Sts, E-8

Longue Vue House and Gardens - Showplace
of the City, Eight-Acre Estate with Greek Revival
House and Seven Cloistered Patio Gardens,
M-Sa: 10-4:30, Su: 12-4:30, 7 Bamboo Road,
Metairie, 504-488-5488, A-3

Louisiana Children’s Museum — 40,000 Sq Ft
Warehouse Containing Hands On Experiences,
Play at Being a Stevedore, Running a Streetcar,
Telecasting the News, Also Two Theaters and
Galleries, Tu-Sa: 9:30-4:30, Su: 12-4:30,

420 Julia St, 504-523-1357, G-3

Louisiana Superdome - Tours Daily: 9:30-4,

1500 Sugar Bowl Dr, 504-587-3663, A-2

New Orleans Museum of Art - Latin Colonial
with Pre-Columbian Paintings and Artifacts,

W: 12-8, Th-Su: 10-5, One Collin C Diball Circle,
City Park, 504-658-4100, A-10

Ogden Museum of Southern Art - Southern
Artworks from Washington D.C. and 15 Southern
States Spanning the 18th-21st Centuries, W-Su:
10-5 Th: 6-8 PM with Live Music, 925 Camp St,
504-539-9600, F-2

Old U.S. Mint and “Street Car Named Desire”

- Jazz Collection, Mardi Gras Collection, and the
Street Car Immortalized by Tennessee Williams,
Tu-Su: 9-5, 400 Esplanade Ave, 800-568-6968, E-10
Presbytere - Twin of the Cabildo, Part of the
Louisiana State Museum; Tu-Su: 9-5, 751 Chartres
St., 504-568-6968, D-8

St. Louis Cathedral - Basilica on Jackson Square,
Oldest Cathedral in the U.S., Tours: M-Sa: 9-5,

Su: 1-5, Pere Antoine Alley, 504-525-9585, D-8

RESTAURANTS

The following restaurants have been carefully chosen
to represent the best of New Orlean’s cuisine and the
listing includes the name of the chef(s). We always
suggest making a reservation but if your plans change
be sure to cancel it.

- Joint (good food, sparse décor) $ Nominal

Very Good $$ Moderate
Excellent $$$ Expensive
OTT (Over The Top) $$6$ OTT

27. Acme Oyster House (Mike Rodrigue) - City
Landmark, Oysters, Fried Catfish; L & D: M-Sa.,
724 Iberville St, 504-522-5973, D-5
28. Antoine’s (Mike Regua) - Oysters Rockefeller
Originated Here, Pompano en Papillote, Baked
Alaska; L & D: M-Sa., 713 St.Louis St,
504-581-4422, D-7
29. August (John Besh) - Fish Soup, Grilled Buster
Crab Sandwiches, Crab &Truffle Gnocchi, Tuna with
$ Prosciutto, L: M-F, D: Nightly, 301 Tchoupitoulas St,
504-299-9777, F-4
30. Bayona (Susan Spicer) - Boudin Noir with Apples
and Onions, Semi-Boneless Quail with Sage Polenta,
L: M-F, D: M-Sa., 430 Rue Dauphine,
504-525-4455, C-7
31. Bistro at the Maison de Ville, The (Greg Picolo)
- Grilled Frog Legs with Apple Smoked Bacon,
Opysters and Snails en Brochette, Venison Osso
Buco with Risotto, L & D: Daily, 727 Rue Toulouse,
504-528-9206, D-7
32. Bon Ton Cafe (Wayne Pierce) - Seafood Gumbo,
Crawfish Bisque, Jambalaya, Local Favorite;
L & D: M-F, 401 Magazine St, 504-524-3386, E-4
33. Brennan’s (Lazone Randolph) - Eggs Sardou and
ot Eggs Hussade, Veal Kottwitz; L & D: Daily,
417 Royal St, 504-525-9711, D-6
34. Central Grocery (Salvatore Lupo) - A Food Market
That Has the Best “Muffuletta” Sandwich in New
Orleans, Be Sure to Bring Your Appetite, L: Daily,
923 Decatur St, 504-523-1620, E-9
35. Cochon (Stephen Stryjewski) - Oyster and Meat
Pie, Fried Boudin with Pickled Peppers, Rabbit and
$ Dumplings, Cochon with Turnips, Cabbage and
Cracklins, L: M-F, D: M-Sa, 930 Tchoupitoulas St,
504-588-2123, G-2
36. Commander’s Palace (Jamie Shannon) - Turtle
Soup au Sherry, Redfish Grieg, Hickory-Grilled
Salmon, Bananas Foster; L: M-F, D: Daily,
403 Washington Ave, 504-899-8221, F-1
37. Coop’s Place (Jeffrey Cooperman) - Fried
Alligator Bits, Rabbit and Sausage Jambalaya,
SmokedDuck Quesadilla, Fried Chicken, L & D: Daily,
1109 Decatur St, 504-525-9053, E-9
38. Coquette Bistro & Wine Bar (Mike Stoltzfus) -
Tempura Fried Shrimp with Sambal, Short Ribs
with Chimmichuri, Scallop Seviche wih Endive and
Satsuma, L: W-Sa, D: M-Sa, 2800 Magazine St,
® 504-265-0421, G-1
39. Cuvee (Kristen Olsen) - Fresh Shellfish Croquette,
Veal Liver with Caramelized Onions and Wild
883 Mushrooms, Seafood Bouillabaisse, Herb Crusted
Rack of Lamb, L: M-F, D: Nightly, 322 Rue Magazine,
504-587-9001, E-4
40. Dookey Chase (Leah Chase) - Golden Fried
Chicken, Shrimp Creole, Gumbo, Original Art by
Jacob Lawerence, Eiizabeth Catless and Winston
Falgout, L: Tu-F, 2301 Orleans Ave, 504-821-0600, A-8
41. Emeril’s Delmonico (Spencer Minch) - Corn Crab
Chowder, Shrimp Remoulade, Lamb Sirloin with
House Merguez and Ratatouille, D: Nightly,
1300 St Charles Ave, 504-525-4937, E-1

$$$

$$$

$$$

$$$

$$$

$35%

$$$

$$

$3$

42. Galatoire’s (Brian Landry) - Trout Amandine,
Crabmeat Yvonne, Chicken Clemenceau, No
8% Reservations, L & D: Tu-Su, 209 Bourbon St,
504-525-2021, C-6
43. Gautreau’s (Sue Zemanick) - Sautéed Frog Legs,
Duck Confit, Braised Lamb Shanks, Grilled Yellow
%% Fin Tuna, D: M-Sa, 1728 Soniat St, 504-899-7397, B-1
44. Grill Room, The (Drew Dzejak) - Elegant Dining
Room, Excellent Wine List, Sautéed Lamb, Grilled
8358 Fish; D: Daily, Windsor Court Hotel, 300 Gravier St,
504-523-6000, F-4
45. Gumbo Shop (Michael Rousse) - Gumbo,
Jambalaya, Red Beans and Rice; L & D: Daily,
630 St. Peter St, 504- 525-1486, D-7
46. GW Fins (Tenney Flynn) - Fried Maine Lobster
with Remoulade Slaw, Smoked Jalapeno-Glazed
% Salmon, Crab Potstickers in Moss-Green Pea Shoot
Butter, D: Nightly, 808 Bienville St, 504-581-3467, C-6
47. Herbsaint Bar & Restaurant (Donald Link) - Sugar
Cane Braised Ribs, Classic Gumbo Ya Ya, Deep Fried
889 Frog Legs, L: M-F, D: M-Sa, 701 St. Charles Ave,
504-524-4114, E-3
48. Irene’s Cuisine (Irene DiPietro) - Baked Oysters
with Pancetta, Pimento and Romano, Escargot,
838 Roasted Chicken with Rosemary and Garlic,
D: Nightly, 539 St. Phillip St, 504-529-8811, E-9
49. Jacques-Imo’s Café (Jacques Leonardi) - Shrimp
and Alligator Sausage, Fried Chicken, Fried Oysters
with Plum and Sesame Dressing, D: M-Sa,
8324 Oak St, 504-861-0886, B-1
50. Lillette (John Harris) - Alaskan Crab Claws in
Passion Fruit Butter, Braciola, Marinated Spinach,
Anchovies with Stewed Onions, Black Drum with
Israeli Cous Cous, L & D: Tu-Sa, 3637 Magazine
St, 504-895-1636, G-1
51. Luke (Stephen McHugh) - Bacon Cheeseburger,
Choucroute, Cochon de lait with Frites, Venison
Cutlets with Bacon and Wild Mushrooms,
B,L,D: Daily, 333 St. Charles Ave, 504-378-2840, D-4
52. Mila (Vines Rushing & Rushing) - Creole Tomato
Panzanella with Brioche Crouton, Rotisserie Duck
889 in Jammy Date Glaze, BBQ Shrimp with Lobster,
L: M-F, D: M-Sa, 817 Common St, 504-412-2580, D-5
53. Mr. B’s Bistro (Michelle McReney) - Gumbo Ya-Ya,
Shredded Duck Eggrolls, Fresh Pasta, Fish Grilled
838 Over Pecan and Hickory; L & D: Daily, 210 RoyalSt,
504-523-2078, D-5
54. Nola Restaurant (Joshua Leskay) - Cedar Plank
Trout, Grilled Double Cut Pork Chops, T-Bone with
$ Garlic Mashed Potatoes; L: M-Sa, D: Nightly,
534 Rue St. Louis, 504-522-6652, E-6
55. Pascal’s Manale Restaurant (Mark DeFelice)
- Don’t Miss the Oyster Bar and the Barbecue
Shrimp, Grilled Fish Topped with Shrimp and
Artichoke Hearts with Pasta, L: M-F, D: M-Sa,
1838 Napoleon Ave, 504-895-4877, E-1
56. Pat O’Brien’s (Marc Provo) - Originator of the
Hurricane—You Keep the Glass in the Busiest Bar
in the World; Daily: 10AM-5AM, 718 St. Peter St,
504-588-2744, D-7
57. Stella (Scott Boswell) - Black Drum Fish with
Curried Taro Root Chips, Shrimp and Andouille
Sausage Risotto with Baby Shiitake, Porcini
Crusted Veal Tenderloin Medallion with Fingerling
Potato Confit, D: Nightly, 1032 Chartres St,
504-587-0091, E-9

$$

$

&

$$

$$$$

JAZZ, CAJUN, SOUL & ZYDECO

58. House of Blues) - Live Blues By Big Names,
Elwood Blues, aka Dan Akroyd, Is an Owner,
W-Su: 11:30 AM-Close, 225 Decatur St,
504-310-4999, E-6

59. Howlin’ Wolf - Lots of NO History and Major
Music, Nightly, 907 S Peters St, 504-529-5844, H-2

60. Margaritaville, Jimmy Buffett’s - Traditional New
Orleans Food and Hot Music, 1104 Decatur St,
Daily 11-12PM, 504-529-4177, E-9

61. Natchez - Dinner Jazz Cruise: Nightly: 7 PM,

400 N Peters St, 504-586-8777, F-6

62. Preservation Hall - Famous No-Frills Jazz Hall,
Nightly: 8-11, 726 St. Peter St, 504-523-8939, D-8

63. Snug Harbor - Modern Jazz Club; L: Sa,Su,

D: Nightly: 626 Frenchman St, 504-949-0696, D-10

64. Tipitina’s - Music Changes Daily, Cajun, Rock,
Jazz, Zydeco; 501 Napoleon Ave, Nightly,
504-899-4206, D-1
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