ULTRA CITY

ARETURNTO
THE BIG EASY

The devastation caused by Hurricane Katrina a decade ago s history.
New Orleans has not only healed, but is flourishing, with hip fashion quarters, rooftop
bars and a buzzy music scene Douglas Rogers goes in search of the high notes
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TS MY FIRST NIGH
b ! % LY (J in New Orleans and T've stumbled into an
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argument. I'm sipping a Sazerae at The Carousel Bar in the Hotel
Manleleone (Truman Capote is said to have had his first-ever drink here)
and the En
respect for him.

is straight - you left this city for Los Angeles?

Jishwoman next to me is telling her boylriend she's lost all

What? Are

“You've only heen here three hours, what do you know?” he prolests.
“Three hours is enough - 'm moving he
on Earth: the architecture, the gardens, the o
and she

re! [Us like nowhere clse

urtyards - the cocktailst*

ses her glass and orders another.
heer g lers anatl

1 glance over and realise, to my astnishment, 1

al [ recognise

the hoyfriend from a television show. He's Steve Zissis, actor and

reator of the hit HBO comedy Togetherness. | introduce mysell. The
nan is Kelly Marcel
's home lown.

screenwriter living in LA, on her first

Englis]

wisil 1o Zis:

“Written anything | know?™ 1 ask.

iy Shaddes of Grey

Saving Mr Banks. Hey, join us, let's get a table; you need to move here
too! Steve, tell him he has to move here too?”

* she mutters. “But I've neverseen it Oh

And with that we're av on a spontanecus

bar Guarter - Zissis

rawl through the Fr

angd his siater M.

1 as guides - that ends with
me stumbling back to my hotel at 5am, the sun
soming up over the Mississippi

New Orleans gets its hook into you and
doesn’l let g

I first visited in December 2005, just over
aflter Hur anidl,
despite the devastation, T fell in love within three
hours ton. I recall checking into one

of the Tew holels open at the lime,

three month e Ka

uniat House,

a gorgeous Creole inn with wraugh
balconies and a palm-shaded courtyard, and
sgoing for a walk. The French Quarter resembled

u ghust town, with  vague air of menave. There

were soldiers on the streets, talk of a 2am curfew.

Neon
the sun dipped, a strange thing happened. T wrned down Toulouse and
saw a horse tethered 1o a vinlage iran hitehing post. A policeman was
smaking a cigarette with two girls undera gas lamp. On Chartres Street &
brass band - six men in white suits and top hats - was playing ragtime
tuncs. [ felt as if | had stumbled into another century; if Napoleon had

L Bourbon Street was more frontier lown than fun. But then, as

appeared and asked me for a lght T would not have been surprised.
Addicted, obsessed, I've returned to New Orleans many limes since, and
would move here tomorrow if [ thought my liver could last.

Of course, hack in 2005 the world thought this city lost forever.

me-ridden, sorrupl, with a

v infrastrusture before the storm

ipeople forgel itwasn'L the hurricane bul the broken levees thal destroyed
the city), no one gave New Ordeans any chance after it Yet something

ol & m

e ha as of the Crescent

apened since. Alhough poor i
City are still deprived, urism is booming. More visitors come now than
ever hefore, there are some LA restaurants (from 800 before the

5 that

ish bairs

slorm), swanky new holels open all the tme, and neighbourhe

5

were pice ne-go zones are now Nush with galleries, theatres, sty
and loft apartments. [ was here W sample this glamorous New Orleans —
its fanciest hotels, restaurants and areas - but also to ask & question: can

2xist with the

s

this sleek new cosmepolit

history, tradition and gritly authenticity thal made

New Drleans unique in the first place?
“Welcome to the Old No 77 & Chandlery,”

w uniformed hellhop.

& coolest
and

Iohaece warehouse in the Central Business District
(CED), three Blocks Trom the French
New Orleans hotels Fall into one of wo categories
the gilded-nge grande dame (The Roosevelt,
Windser Courl) ¢ et chain (Hille
Sheraton). The Old No 77 is different
brick, hardwood floors, rustic wood tables and s

I had made sure 1o check into the
new hotel, a converted 1854-huilt coffe

arter. Most

e mass-n

| exposed

handsome apen-plan ground-Tloor restaurant,
pin, helmed by St La

Compton, famous from the hit television show Top

Compére Born ehel Nina

HOT IN THE CITY

Clockwise irom top feft-
Bourbon Street, in the heart
of the French Quarter;

the chef Alan Shaya with his
tresh, fufly pitta breod:
Crescent Pork fenturing
David Adjaye’s nrsted-steel
Piety Street Bridge: Brad Pitt
at his home in New Orleans

‘In New York you lose a little bit of yourself every
dayy. In New Orleans [ feel more alive and joyous’

Chefl An espresso bar — the new staple of any hip urban hoicl
i desk. My second-floor roum was lofi-sized, with
slung king-sized bed splashed with a red thr
ironing out - the light and «
night - but when you return at 5

Being hungover, T dedicated my sece

New Orleans has a rich culinary eultu
me @y that the hottest new restaurant in Americ
of
New Ordeans sophisticates, I would have said you were mad.

I meet the chefl in question, Alon Shaya, a beanpole of & man in
computer-geek glasses, at Shaya, on Magazine Street, Uptown, 1T the
Known for its venerable Fr

the chel

w. Some kinks needed

ing fan wenton in the middle of the

m that matters n

ol
 hut if someone had told

o day Lo

would be that

T

sh for

Creole

itutions -

s, Arnaud’s, Galaloir

s - Magazine Street is its modish cousin,
and Shaya fits the bill: cool blue and white tones, plush seating, marble
tables and wall-to-wall beaatiful people. It opened in February; three

haya won Lhe 2015 James Beard Award lor the Best
Chef in the South. A wood
the shape ol rughy balls, and waiters ferried me delectable small
I
aubergine purée called Lulenitsa; Louls
is not traditional New Orleans cuisine,
Delta larmland ingredients, shundant Gulf sealt
— is perfect New Orle

muonths later Alon

pd oven churned out fluffy pitta breads

ates: avocado toast with smoked whitefish; sled-pepper and
shouka. This

hasis - fresh

d, and immigrant roots
@ port city, after all, with a

of migrant caltures. “We have a unique food community
“The peintis o embrace what's been and move it forward.”
Mugazine Streel, linking the CBD with the Garden District and
Uptown, is the Roden Drive of the Soath, and T visited its
boutiques. Southern helles snapped up Namboyant home décor in
Mitd Men actar Bryan Ball's store Hazelnat; debulanies cosed over the

silver Mleur-de-1is necklaves of jeweller Mignon Fagets
posy-embroidered sundress for my daughter al Pippen Lane, a chic
children's store swned by the wile of sctor fohn Goodman

Bought a cute

he Garden Distri

d Uptown {histarically |
Quarter) has long been for the moneyed upper classes, though
I spent my third day in a revived neighbourhood, the Bywater,

east of the French Quarter, adjacent to the Lower Ninth Ward - the

epicentre of Katrina's devastation 10 years

Back then, when I drove down the Lower Ninth, it was an

apouslypse: houses on top of houses; Cadillacs in treetops, The
B
I've ohserved its

aterwas o ghust town and T gave it litte hope. Vet, on
snsormation. With so many cheap shot-gun shacks
available, young creatives moved in to open cool artisanal sheps and

studios: cormer wine store Bacchanal; -blowing operation Studie

Infernu; an upe

ir theatre, The O1d Tronworks which, littingly for the
10th anniversary of a storm, was slaging The Tempest. All very well, you
say. but hardly luxe or glamorous.

But then there's Rice Mill Lofts, onee the largest rice mill in

America, emply for decades, now arn indust

apartment

vomplex with an s augant. Mariza, at the

front. T was given & tour by its owner, Sean Cummings, o boutique

hutelier (he owns Intemational Heuse in New Orleans) urhan

design guru. A solt-spoken entreprencur with dashing good lonks,
Cummings bought the huilding 20 years ago but could do nothing
wilh it. Who wanted Lo be in the Bywater back then? Then came
Katrina. “Everyone thought this
Cummings recalled, “but T thought: “This is a new beginning.
Rice Mill Lofts opened in 2011 and affluent tenants drawn 1o cool

y was finished with the sto

urhan living (the rooftop views of the vity and the crescent in the
M
New York financi

issippi are speclacular) moved in. Among them was a pugnacious

. Ron Bienvenu, who relecated his hedge fund o

New Oreans after meeting Cummings. “I never lovked back,” he

“In New York you lose a little bit of yoursell every da

grinned.
Orleans is the opposite - T feel more alive and joyou

I spoke to him by the complex’s swimming pool;
that read
us.
“Sean made sure Lo keep il We are beautiful.™

With the influx of alfluent cutsiders, among themn ce
and Angelina have o house in the French Quarter; Sandra Bullov)
soon Jay-Z and Beyoneé in Garden District), i's not surprising a VIP
tour company has sprung up to cater to wealthy tourists. 1 met up with
Jenniler Simpson, co-founderof Bespeke Experiences, who moved to

‘wu Are Deautiful” were stencilled on the brick wall

sy taggeed Uhe huilding after Katrina,” said Ron, grinning,

shrities (Brad

and

New Ordeans in 2012 from Cana
“Luxury & well hidden here and I noticed a demand o access iL”
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SHADES OF COOL
Clockwize from mbowve:

troum Enovel; the Did No 77 &
Chmndlery hotel; Warky Parker
Frame Stodio on Magazing
Street, which sells glasses

she said. Simpson can arrange everything from a ride on a Mardi Gras
float o & picnie under the live naks in Audubon Park. She got me
private access to something even betler: the rooflop of the Cabildo, Uhe
glorious 174905 Spanish colonial building on Jackson Square, site of
the Louisiana Purchase transfer ceremony in 18033, The Cabildo
houses rare arteflacts, including Napoleon's death mask, but the
highlight was access o the rooflop spire where T looked down on
Jackson Square and steambeats on the Mississippi bevend. [ felt | was
stepping back to the time of Twain.

Sowhat of my original geestion: whal will happen o the classic
New Orleans, its raditions and exotic atmosphere? The answer,
I can report, is that it is thriving as never before. [ got a glimpse of this
at the historic Sazerac Bar in The Roosevell hotel, where o dashing
wiaiter in a white tusedo and bow e poared me a Ramos Gin Fizz as
amooth a8 those that Governor Hoey P Long had when he drank here.
I sensed it in the birdsong and foliage of the courtvard below my
room at the Audubon Cottages, the historic French Quarter inn that
I checked into on my last night. Most of all, though, T saw it at
Galatoire’s classic 1905 Creole restaurant on Bourbon Street where [
had the famous Friday lunch. Galatoire's is nigh impossible to get inks
on Fridays: il takes no reservations, so regulars send their clecks or
servanis to sland in line [rom Gam to secure a table. Through a friend
of a friend, I was able 1o dine with Melvin Rodrigue, president and co
gwner of the restaurant, and thus the mest important man in the room.

And what a room. T entered a glorious museum piece of sea-green

walls, white lablecloths, antique ceiling fans and glittering lamp-lit
mirrors. By 11.30em it was packed: Houston oil men in cowhoy hats,
Mississippi lawyers in white linen jackets, local politicos, chels,
celebrities ordering shrimp remoulade and soulflé polatoes. Melvin

pointed out aciress Sela Ward in Jackie O sunglasses: [ noticed Alon

THREE HOTELS

OLD MO 77 & CHANDLERY

The koft-like rooms - evpased hrick,
hardwood Naors, cesling fans = come with
] cons such as expressn rskers, but
the charm s in the open-plan ground
flooe with coffee har, cockdad launge and
restaurant, Corgere Lapin (comperelspin
o), where dhef Nina Compion serves
up bropecal Caribbean Ravours: spiced pig's
wars and red-snappar ciuds,

535 Tekvurinauas Sheeet (007 504 527 527T
ol Phtet oot doubdes fom SI0HEAD)

AUDUBDN COTTAGES

Alarg with Sonlat Howse [somathose.
o, this T8th-century, seven-room Creok
i is the most mbmate boukgue hatel
inthe Quarter | stayed mn Cottage Fou,

a twa-room duples Flled with antques

and oil paintmngs. My halcony overlooked a
kish courlyard with a salt-waler swirmming,
paal. Oiily & bikock frarm Souiba Stieet,
this is a sanctuary from the chaos

508 Deapbue Street (001 504 585 1505,
atlitorncet tmpes con doutles rom £2655)

INTERNATIONAL HOUSE
Sean Cummings's W7-roam LM Pagana-

ddesizned mroperty in a tawenng daownionn
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Shaya at a table of 1L That the city's hottest chel dines in its most

reversd restaurant says it all.

AL about Apm (it

usual For Friday lunch 1o last until dinner)

something aslonishing happened. A brass band appeared at the

entrance — some drunken diner had lured itin from busking outside -

and began belling out such a rousing rendil

n ol Satehmuo's When

the Baints o Masching In thal the entire room of 160 people leapt to
their leel, waved white napkins in the air, and sang aleng. Melvin

looked at me with a wry grin. “Welcome to New Odeans,

e said.

“Where else in the world does this happen?™
1 thought of my new friends Kelly and Steve. What the hell;

I might move here too.

THE ULTRA GUIDE TO NEW ORLEANS

brikling = 2 sticly 1 conteriporary dac
Start weth a Bemington cocktall (meacl,
Banedictne) inthe Loa Bar before
taking a Mt to youi upper-Moor imam

Wolemudar creations inchude fale-gas
wottan candy and Cohiba-cigar-smoked
scallops. Allew three hours for dinng.
TE00 Magagine Streed (D00 504 305 7200,

Wy penthouse had lush nags, aystal squaTE Stk cam)
chandeliers, @ saating area with griand
ang and dramatic Missssipp vews, GALATOIRE'S

227 Cowvys St (007 504 5539550, fibatel
covty; dhowdles from S15s)

THREE RESTAURANTS
SHAYA

Alon shaya's award-winning contemporary
leraeli restaurant |ives. up to the bype.

Try tha sabich; ried aubergine, preserved
rriaingt and soft-coaked egg. Ths is

ot his first rodea. Along weth his mentor,
kb Besh, b also mins the baloved
Itathan restaurant Domenice {domenics

restawrant com) in The Roosevalt,

and the acclaimed Pizza Domenica
|pizzadomenca com) on Magazine Stieet
S2T3 Mogozing Streat (D0] 504 857 4203,
shapmestodrantoom)

SOUARE ROOT

Sinteen dners & rght get o sample
the spactacular 4-courss tasting menu
of chef Philip L Lopez at thes jewellery

bew-zized spare on Magazine Street

Whal 1o say? One al the greal dining
expefience: on earth, particulaly Friday
nch ipctured betow). Founded in 1805,
this restayrant’s waitars, in lsiedos, prasent
Creake dasskes such = crabimeat Yoanne,
oyters Rockefeller and shrimp éouffée, to
a Wha's Whao of Southam =ociety, Quens:

Tioen B Tar the Fricay tahle md dress
=mart (seerswcker and bow ties for boys).
208 Bown ban Street (001 504 525 200
gakrtores o)

THREE THINGS TO DO
VESIT HOUMAS HOUSE PLANTATION
Upr uiritel thie Civil War the Lad dong the
Missizsippl betwean Baton Rouge and
Mew Oreane had 250 sugar plantaton
mansians, Mast are lang gone, but the
cxale-antedd Giesk Revival Hourme: House
bought and restorad by enfrepreneur Kevin
Ky, stands strahg, Orler a minl juep
o The Tuithe Sar i the gandens and
take & gueded taur of antgue-flled rooms
40436 Hghway 542, Dorrow; Lewsang
(M 226 473 5320 howmoshouse o)

WALK CRESCENT PARK

Mew Orleans's Frst green space along the
Missssippi opened in 2084, the brainchild
of hotel-teveloper Sean Cufimings. The
1.4 miile-long park with landscaped gardens.
connects the French Quarian with the
Byvaler, the loghii gt beng the mnusted-
stea| Pty Strest Bridge, aka the Fusty
Rarbow”, by superstar Britieh architect
David Adiaye. Stand on the Piety Pier and

wiatch the stearbosts chum the rver

DO A& GUIDED VIP TOUR

Far curated tours of hehind-the-scenes
Pew Orleans and prvate access to
everyhing from French Cuarlar gaileres
0 Louisena State Museurn collections

or local jazz station WWOZ, contact
lermifar Sinpson al Bespoke Experiences.
(007 504 534 BE7Y, bespokepnivate

oW s.Com)

BEST OF THE BARS
Sarriple the turtle soup aind 2 brandy
miilk punich (the latter on a rmen of “eye
openers’) for breakfzst 2t the baloved
Eramnan's (bremnansnaweorleans con)
ot Royal Street. “Sreakfet & Srennan's
« ot a catchplvaze far nothing,

Savour a Peimis Cup al Mapolkean House
inapoleanhoiiee com), an elegantly
decrepit Creale buidng on Chartres
Straet. Taste the French 75 chempagne
cackiail, mare tn perfection by

Clws Hanwsh at the Freinch 75 Ba

of the histanc Amaud's restzuant
\amaursrestauant com). And sup.on a
Sazerac af the legendary walnut-lined
Sazera Bai (nthe glded Rocsevelt hotel
{therooseveltnewarlezns com).

For fen the clietenls ovr Mew O leans vsit

peeelrrs ot oo on dSEover e ice oo

E KT HEALIHG GETTY, ALRAY

b TESTAW,

W HERELHOLUGETTHATENR, THE TIES PICATLMESLAADDW BRRORFT UEDLS, CHEE G4 LR, CHIRTOPH:



