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zagat new orleans: Your Ultimate Guide to the City’s Best Eats and Hidden Gems

New Orleans, a city renowned for its vibrant culture, jazz melodies, and rich history, also
boasts a culinary scene that’s as diverse and soulful as its streets. Whether you're a first-
time visitor or a seasoned local, discovering the city’s top dining spots can be an exciting
adventure. That’s where Zagat’s trusted ratings come into play, helping food enthusiasts
navigate New Orleans’ flavorful landscape. In this comprehensive guide, we delve into the
best restaurants, must-try dishes, and hidden gems highlighted by Zagat reviews, ensuring
you experience the true essence of NOLA’s culinary scene.

Understanding Zagat and Its Significance in New
Orleans

What Is Zagat?

Zagat is a renowned restaurant rating service that has been guiding diners worldwide for
decades. Known for its concise, trustworthy reviews, Zagat collects opinions from
thousands of diners, summarizing their experiences into a comprehensive score. The
platform emphasizes food quality, service, decor, and atmosphere, making it a valuable
resource for travelers seeking authentic and high-quality dining experiences.

Why Rely on Zagat in New Orleans?

New Orleans’ culinary landscape is vast and varied, encompassing everything from
historic Creole eateries to modern fusion spots. Zagat’s curated insights help cut through
the noise, pinpointing places that offer exceptional food, ambiance, and service. This is
especially useful in a city where culinary traditions are deeply rooted yet constantly
evolving.

Top-Rated Restaurants in New Orleans According
to Zagat

Classic Creole and Cajun Cuisine

For those craving authentic local flavors, Zagat highlights several standout spots:

1. Commander's Palace - An iconic restaurant in the Garden District, renowned for its
refined Creole dishes, impeccable service, and historic ambiance.



2. Dooky Chase’s Restaurant - A cultural landmark serving soulful Cajun and Creole
cuisine, often praised for its history and community spirit.

3. Arnaud’s - A historic French Quarter establishment known for classic Creole fare
and elegant dining experience.

Modern and Innovative Cuisine

New Orleans’ culinary scene isn’t just about tradition; it’s also a hub for inventive chefs
pushing boundaries:

e Shaya - Recognized for Middle Eastern-inspired dishes made with local ingredients,
blending global flavors with NOLA’s signature spice.

o Compere Lapin - A contemporary restaurant fusing Caribbean influences with New
Orleans’ culinary roots.

e Saint John Boutique Hotel & Restaurant - A stylish spot offering modern takes
on classic Southern comfort food.

Seafood and Waterfront Dining

Given its proximity to the Gulf, New Orleans offers stellar seafood experiences:

1. GW Fins - Celebrated for its fresh, locally sourced seafood dishes and sophisticated
atmosphere.

2. The Boil House - A casual spot perfect for seafood boils, offering an authentic and
lively experience.

3. Jacques-Imo’s Café - Known for its bold Cajun flavors and vibrant, eclectic decor.

Hidden Gems and Off-the-Beaten-Path Eateries

While the well-known establishments are worth visiting, exploring lesser-known spots can
offer a more authentic and intimate culinary experience:



Local Favorites Recommended by Zagat

e Peche Seafood Grill - A casual yet upscale seafood restaurant focusing on wood-
fired cooking and fresh catches.

e La Petite Grocery - An intimate bizzeria offering inventive Louisiana-inspired
dishes in a cozy setting.

e Franklin Barbecue (NOLA location) - Famous for its smoked meats and BBQ, a
must-try for meat lovers.

Sweet Treats and Desserts

No trip to New Orleans is complete without indulging in its legendary sweets:

1. Sucré - A boutique patisserie known for exquisite chocolates, macarons, and
signature desserts.

2. Cafe du Monde - The quintessential spot for beignets and café au lait, a New
Orleans tradition.

3. The Vintage - A cozy bakery offering innovative baked goods and coffee in the
French Quarter.

Dining Tips for Visiting New Orleans

Reservations and Timing

Most popular restaurants in New Orleans, especially those rated highly by Zagat,
recommend making reservations well in advance, particularly during peak seasons such as
Mardi Gras or Jazz Fest. Also, consider dining during off-peak hours to enjoy a more
relaxed experience.

Dress Code and Atmosphere

While many eateries embrace casual Southern hospitality, some upscale establishments
have a dress code. Check ahead and dress accordingly to ensure a seamless experience.



Local Etiquette and Tips

- Be patient and courteous, as service styles may differ from other cities.

- Tipping 15-20% is customary and appreciated.

- Don’t hesitate to ask servers for local recommendations—they’re often a wealth of
knowledge.

Planning Your Food Tour in New Orleans

Self-Guided Food Tours

Create a customized itinerary to sample diverse flavors:

1. Start your day with beignets and coffee at Cafe du Monde.

2. Head to the French Quarter for historic restaurants like Arnaud’s or Commander’s
Palace.

3. Explore the Garden District for modern cuisine at Shaya or La Petite Grocery.
4. Sample seafood at GW Fins or The Boil House.

5. End with a sweet treat from Sucré or a visit to a local bakery.

Guided Food Tours

Join a local food tour for insider access and expert commentary. Several companies offer
guided experiences that include visits to multiple eateries, markets, and hidden spots,
providing a comprehensive taste of New Orleans’ culinary diversity.

Conclusion: Savor the Flavors of New Orleans
with Zagat’s Guidance

Navigating New Orleans’ vibrant food scene can be overwhelming, but with Zagat’s
trusted reviews, you're assured of discovering the city’s culinary best. From historic
Creole restaurants to innovative fusion spots, the city offers a rich tapestry of flavors that
reflect its multicultural heritage. Whether you’re craving hearty Cajun dishes, fresh Gulf
seafood, or decadent desserts, New Orleans delivers an unforgettable dining experience.
Remember to plan ahead, make reservations when needed, and keep an open mind to new
tastes and local traditions. With this guide, you’re well on your way to exploring the very
best of NOLA’s culinary scene, ensuring your trip is filled with delicious memories.



Enjoy your culinary adventure in New Orleans—where every meal tells a story!

Frequently Asked Questions

What are the top-rated restaurants in New Orleans
according to Zagat?

Zagat highlights several top-rated restaurants in New Orleans, including Commander’s
Palace, Cochon, and Dooky Chase's, known for their exceptional cuisine and vibrant
atmospheres.

How does Zagat rate new dining establishments in New
Orleans?

Zagat evaluates new restaurants in New Orleans based on food quality, service, ambiance,
and overall guest experience, providing ratings that help diners discover the latest hot
spots.

Are there any Zagat-recommended brunch spots in New
Orleans?

Yes, Zagat recommends brunch spots like Willa Jean, The Court of Two Sisters, and
Brennan’s for their unique menus and lively atmospheres.

What are some of the best casual dining options in New
Orleans according to Zagat?

Zagat suggests casual dining favorites such as Café du Monde, Central Grocery for
muffalettas, and Dat Dog for hot dogs, perfect for a relaxed experience.

How has Zagat rated New Orleans' seafood restaurants
recently?

Zagat praises New Orleans seafood restaurants like Acme Oyster House and GW Fins for
their fresh catch, creative dishes, and excellent service.

Does Zagat provide insights on upcoming dining trends
in New Orleans?

Yes, Zagat discusses emerging trends like farm-to-table dining, innovative Cajun and
Creole fusion, and sustainable practices gaining popularity among New Orleans
restaurants.



How can I use Zagat to plan my culinary tour in New
Orleans?

You can consult Zagat’s ratings and reviews to select top restaurants across various
neighborhoods, helping you create a personalized culinary itinerary based on quality and
your preferences.

Additional Resources
Zagat New Orleans: A Culinary Guide to the Big Easy’s Best Eateries

Introduction

Zagat New Orleans has become an essential resource for food lovers seeking to navigate
the vibrant, eclectic culinary scene of one of America’s most iconic cities. Known for its
rich cultural tapestry, lively music, and legendary hospitality, New Orleans offers a diverse
array of dining experiences that reflect its unique history and multicultural influences.
Whether you're a first-time visitor or a seasoned local, Zagat’s comprehensive reviews and
trusted ratings help uncover hidden gems, classic institutions, and trending hotspots
across the city. This article delves into what makes Zagat New Orleans a vital guide,
exploring its methodology, standout restaurants, regional culinary specialties, and tips for
making the most of your gastronomic journey in the Big Easy.

The Significance of Zagat in the Culinary World
What Is Zagat?

Founded in 1979, Zagat initially gained prominence as a pioneering restaurant rating
guide based on crowdsourced reviews. Unlike critic-driven evaluations, Zagat’s approach
emphasizes collective consumer feedback, giving potential diners an authentic snapshot of
local dining scenes. Its concise, easy-to-read format distills experiences into numerical
scores and brief summaries, covering categories such as food, decor, service, and cost.
Over the decades, Zagat expanded globally, with editions covering major cities across
North America, Europe, and beyond.

Why Use Zagat in New Orleans?

In a city famed for its complex flavors and diverse culinary traditions, navigating the
options can be daunting. Zagat’s curated insights help demystify the local food scene,
offering reliable guidance rooted in community consensus. For travelers, it provides a
trustworthy starting point; for residents, it highlights both longstanding favorites and
emerging contenders. The guide’s emphasis on authentic experiences aligns well with
New Orleans’ ethos of genuine hospitality and culinary artistry.

Methodology Behind Zagat New Orleans



Crowd-Sourced Reviews and Ratings

Zagat’s core methodology hinges on aggregating reviews from a broad base of diners.
Participants rate restaurants on a scale of 0 to 30 across key categories:

- Food: Quality, presentation, and authenticity

- Decor: Ambience, cleanliness, and atmosphere

- Service: Friendliness, responsiveness, and professionalism
- Cost: Value for money

The scores are averaged to produce a composite rating, with a maximum of 30. This
approach ensures that the ratings reflect real customer experiences, minimizing
subjective biases.

Incorporating Local Insights

While Zagat primarily relies on crowdsourced data, its editors also factor in local nuances
and emerging trends to keep listings current. In New Orleans, this may mean highlighting
innovative takes on classic dishes or spotlighting new venues that are gaining popularity
within the community.

Limitations and Evolving Strategies

Despite its strengths, Zagat’s model can sometimes be influenced by review volume and
recent feedback. As a result, the platform encourages users to leave detailed reviews to
enhance accuracy. Additionally, in the digital era, Zagat has integrated with online
platforms and social media to broaden its reach and relevance.

Top-Rated Restaurants in Zagat New Orleans
Classic Creole and Cajun Eateries

Commander’s Palace

A New Orleans institution since 1893, Commander’s Palace embodies the city’s refined
culinary tradition. Known for its exquisite Creole fare, it consistently earns high marks for
its impeccable service and historic ambiance. Signature dishes include turtle soup, shrimp
and grits, and the iconic Creole bread pudding soufflé. Zagat reviews highlight its
consistency and the memorable dining experience it offers.

Dooky Chase’s Restaurant

Famed for its role in the civil rights movement and its authentic Southern cuisine, Dooky
Chase’s remains a must-visit. Its gumbo, fried chicken, and red beans are celebrated
staples. The restaurant’s warm decor and cultural significance contribute to its high
ratings on Zagat.

Contemporary and Trend-Setting Spots

Shaya
A modern Israeli restaurant, Shaya has garnered acclaim for blending Middle Eastern



flavors with New Orleans ingredients. Its inventive menu, featuring dishes like hummus
with house-made pita and roasted eggplant, appeals to adventurous eaters. Zagat
highlights its innovative spirit and vibrant atmosphere.

Compere Lapin

Chef Nina Compton’s Caribbean-inspired cuisine at Compere Lapin combines bold flavors
with a sleek setting. Dishes like curried goat and spiced ribs have earned rave reviews, as
reflected in Zagat’s ratings that emphasize both taste and ambiance.

Hidden Gems and Local Favorites

Café du Monde

No visit to New Orleans is complete without stopping at Café du Monde. Known for its
beignets and café au lait, this open-air spot is a beloved staple. While casual, the quality
and cultural significance keep it highly rated on Zagat.

Willie Mae’s Scotch House

Famous for its fried chicken, Willie Mae’s Scotch House offers a no-frills, authentic
Southern experience. Its consistently high scores on Zagat underscore its reputation as a
culinary treasure.

Regional Specialties and Must-Try Dishes

Iconic Creole and Cajun Classics

- Gumbo: A hearty stew with roux, seafood, sausage, and spices.

- Jambalaya: A one-pot rice dish with meat, seafood, and vegetables.

- Po’ Boy Sandwiches: Breaded fried seafood or meats served on French bread.

- Red Beans and Rice: Slow-cooked beans with sausage, traditionally served on Mondays.
Unique New Orleans Flavors

- Charbroiled Oysters: Oysters topped with garlic, butter, and herbs, then grilled.

- Pralines: Sweet pecan candies that are a local confectionery staple.

- Beignets: Deep-fried dough squares dusted with powdered sugar.

Influences from Around the World

New Orleans’ culinary landscape is also shaped by international influences, reflected in
dishes such as:

- Israeli-inspired cuisine at Shaya

- Caribbean flavors at Compere Lapin
- French patisserie traditions

Navigating New Orleans With Zagat: Tips for Food Enthusiasts



Planning Your Culinary Itinerary

- Start with classics like Café du Monde and Willie Mae’s for authentic experiences.

- Explore neighborhoods such as the French Quarter, Garden District, and Treme, each
offering unique dining options.

- Reserve ahead at popular spots like Commander’s Palace and Shaya to secure a table.
- Mix high and low — indulge at upscale establishments and enjoy casual eats at local
joints.

Considering Dietary Preferences

Zagat reviews often mention menu options for various dietary needs, including vegetarian,
vegan, and gluten-free choices. Many New Orleans eateries pride themselves on
accommodating diverse diets, so check reviews for specific recommendations.

Staying Updated

Since the culinary scene evolves rapidly, keep an eye on recent Zagat updates and user
reviews to discover new openings and trending dishes.

Conclusion

Zagat New Orleans serves as a trusted compass in a city where food is more than
sustenance—it’s an integral part of cultural expression. Its crowd-sourced ratings and
curated insights make it a valuable tool for anyone eager to experience the authentic
flavors, innovative creations, and hidden treasures of the Big Easy. Whether savoring a
classic gumbo, exploring fusion cuisines, or discovering lesser-known local favorites,
Zagat’s comprehensive guide helps turn a culinary adventure into a memorable journey
through New Orleans’ vibrant, soulful food scene. As the city continues to evolve and
surprise, Zagat remains a steadfast partner for food enthusiasts seeking the best that New
Orleans has to offer.

Zagat New Orleans

zagat new orleans: New Orleans Restaurants 2004 Zagat Survey, Zagat Survey Staff,
2003-12-23 For 25 years, ZAGAT has reported on the shared experiences of diners. Here are the
results of the 2004NEW ORLEANS RESTAURANT SURVEY, covering hundreds of restaurants. The
surveyors are men and women of all ages. No matter the economic climate, New Orleans' appetite
for lively dining destinations continues unabated, inspiring ever bolder ventures. For every notable
closing, there's another restaurateur waiting in the wings, often joined by an expensive team of
architects and designers and ZAGATSURVEY is always there to note the changes. So whether you
are looking for the hippest restaurant, where to dine with celebs or find a lunch bargain, the new
ZAGATSURVEY 2004 New Orleans Restaurant guide rates and reviews the city’s best restaurants.
The newest guide delivers ZAGAT’S signature comprehensive coverage, rating each restaurant on
appeal, decor, service and cost.
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zagat new orleans: Zagat, 1998 Zagat Survey, Zagat Survey Staff, 1997-07

zagat new orleans: 1999 Zagat New Orleans Restaurant Survey Zagat Survey, Zagat Survey
Staff, 1999-02 Based on the opinions of ordinary diners, this guide rates New Orleans restaurants
separately on food, decor, service, and cost, with snappy reviews that are fun to read.

zagat new orleans: Zagat, 1988 Zagat Survey, Eugene H. Zagat, Jr., Nina S. Zagat,
1988-01-01

zagat new orleans: Zagatsurvey 2002 New Orleans Restaurants Zagat Survey (Firm), 2002

zagat new orleans: 2003 New Orleans Restaurants Zagat Survey, 2003-01-13

zagat new orleans: Zagat New Orleans Restaurant Survey Zagat Survey, Eugene H. Zagat, Jr.,
Nina S. Zagat, 1992-09-01

zagat new orleans: My New Orleans John Besh, 2009-05-01 It's 16 chapters of culture,
history, essay and insight, and pure goodness. Besh tells us the story of his New Orleans by the
season and by the dish. Archival, four-color, location photography along with ingredient information
make the Big Easy easy to tackle in home kitchens. Cooks will salivate over the 200 recipes that
honor and celebrate everything New Orleans. Bite by bite John Besh brings us New Orleans cooking
like we've never tasted before. It's the perfect blend of contemporary French techniques with
indigenous Southern Louisiana products and know-how. His amazing new offering is exclusively
brought to fans and foodies everywhere by Andrews McMeel. From Mardi Gras, to the shrimp
season, to the urban garden, to gumbo weather, boucherie (the season of the pig), and everything
tasty in between, Besh gives a sampling of New Orleans that will have us all craving for more. The
boy from the Bayou isn't just an acclaimed chef with an exceptional pallet. Besh is a chef with a
heart. The ex-marine's passion for the Crescent City, its people, and its livelihood are main courses
making him a leader of the city's culinary recovery and resilience after the wrath of Hurricane
Katrina. What People Are Saying John Besh is one of the best American chefs of his generation. His
extensive knowledge of true Louisiana dishes and traditions adds tremendous credibility to his
writing. --Paul Prudhomme, chef and owner of K-Paul's Louisiana Kitchen Magic Seasoning Blends In
his definitive tome, My New Orleans, John Besh captures the true, sweet, and honest voice of a
clarinet playing the jazzy song of one of our most deliciously exclusive regional American kitchens.
--Mario Batali, Iron Chef, restaurateur, author This book is an act of soul. Maestro Besh lives the life
he cooks; he doesn't just tell us how to prepare Louisiana favorites, he teaches us what these dishes
mean, with an emphasis on how hospitality can enrich civilization. --Wynton Marsalis, musician John
will take you into the heartland of the South, rich with traditions, stories, and of course, its amazing
cuisine! --Daniel Boulud, chef, restaurateur, and author A portion of the proceeds from the sale of
this book will be donated to Cafe Reconcile, a New Orleans-based non-profit organization dedicated
to providing at-risk youth an opportunity to learn life and interpersonal skills, and operational
training for successful entry into the hospitality and restaurant industries.

zagat new orleans: Zagat New Orleans Restaurant Survey Eugene H. Zagat, Jr., Nina S. Zagat,
Sharon Litwin, 1989-11-01

zagat new orleans: New Orleans-2007 Zagat Survey, 2006-12-15 ISBN: 1570068267 TITLE:
2007 New Orleans Restaurants & Nightlife AUTHOR: Zagat Survey DESCRIPTION: Consumer based
survey covering the dining and club scene in New Orleans.

zagat new orleans: Zagat Top U. S. Hotels, Resorts and Spas Zagat Survey (Firm), 2005-10 his
ZAGAT Survey gives readers the opportunity to experience what a hotel or resort is really like before
even checking in.
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zagat new orleans: Zagat, 1997 Zagat Survey, Zagat Survey Staff, 1997-04

zagat new orleans: New Orleans-2005 Zagat Survey (Firm), 2004-12

zagat new orleans: Zagat 2007 Movie Guide Zagat Survey (Firm), 2006-08-23 ISBN:
1570068070 TITLE: 2007 Movie Guide AUTHOR: Zagat Survey DESCRIPTION: The top films of all
time, reviewed by thousands of avid moviegoers.




zagat new orleans: The Restaurants Book David Beriss, David Sutton, 2007-12-15 Is the
restaurant an ideal total social phenomenon for the contemporary world? Restaurants are key sites
for practices of social distinction, where chefs struggle for recognition as stars and patrons insist on
seeing and being seen. This text brings together anthropological insights into these postmodern
places.

zagat new orleans: Zagat Los Angeles/So. California Restaurants Zagat Survey, 2005-09
The hottest guide series in the U.S. (USA Today) now releases its 2006 survey of best restaurants in
Los Angeles and Southern California. With nearly 2,000 restaurants covered, travelers to Los
Angeles will be well informed and ready to eat.

zagat new orleans: Zagatsurvey 1996 New Orleans Restaurants Zagat Survey (NA),
Eugene H. Zagat, 1996-02
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