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JOIN US AS WE TAKE YOUPLACES

Since it was our first time in New Orleans, we
were fairly happy that our hotel was near
the French quarter, and a mere 5-10 min-
utes’ stroll away from Jackson Square.
Bourbon Street, with all its bars and noise

was a short distance too! Having ingested reams
about Louisiana food, on our very first evening we
walked down the infamous Bourbon to Iberville to
the Acme Oyster Houses. It doesn’t get more down
home than raw oysters and okra gumbo! And con-
fronted with all manner of delectable eatables, even
our shell-fish allergies strangely  disappeared …!

We began the next day by exploring the French
quarter, our first stop being the Café Du Monde. Giv-
en its iconic status there was a mandatory long
queue, which we duly joined for our morning fix of
the tastiest sugary beignets (a sort of local doughnut)
ever and some café latte. Rejuvenated, we walked
on to explore the French Quarter as it has always
been in Louisiana, especially during the 1920’s at the
height of jazz and blues era. We even took an en-
chanting horse-drawn carriage ride through the
Quarter. 

When we decided it was time to search for lunch,
we went no farther than half way down Conti Street
where we happened to glance at the menu in the
window of the Deli & Grocery. It didn't look like
much from the outside, but we both found things on
the menu that we wanted to try. Boy, were we glad
we tool a chance on the place! Their hot roast beef
with gravy “po’ boy” — a sandwich variant— was
mouthwateringly good! We noticed, by the way,
that there were no Weight Watchers in the city. Iron-
ic, given that Jenny Craig and Richard Simmons
were both from New Orleans.

As a lot of walking was slated for the next day,
we simply had to fortify ourselves with a good
lunch, and we picked the renowned Commander’s

Palace. The chef and most
of his staff fell victim to
Hurricane Katrina so  the
restaurant was shut for a
good eight months. It has
now re-opened and most
of the staff are students of
the ‘Chef John Folse Culi-
nary Institute’, at Nicholls
State University in nearby
Thibodaux. This new genre
of chefs is hooked on the
seasonally fresh move-
ment, and is presenting a
lighter take on local Cajun
cuisine, though the service
is still in the white table
cloth category. 

They have ‘Triple one’ soup appetizer
that gives a cup each of seafood gumbo,
their signature turtle soup, and the soup du
jour, which is a great way to get a hang of
the food. They also offer a fantastic three-
course special which left us fuller than we
imagined. After a hearty meal we could
barely stagger across the street to the
Lafayette Cemetery, grabbing en route a
map in the Commander’s Palace lobby that
highlights some notable addresses in the
neighborhood with stunning floral
arrangements in the yards. 

Interestingly, as we saw the sights, we
also noticed that many Mardi gras beads still
hung from tree limbs, remnants from the
recent celebration. That walk predictably
got us city slickers pretty tired, so we head-
ed  — what else? — a meal! This time we be-
gan with a chicken and sausage gumbo (a
special, thick and delicious Cajun stew) at
Café Palace though the shrimp and crab-
meat version is a tasty choice as well. 

The deliciously refined gumbo was a hit
at our table, along with a salad. Gumbo, by
the way, is Louisiana's signature dish as well
as one of the most time-consuming to pre-
pare. We realised this  after reading a note
outside one of the shops that read, “Gone
for a Gumbo Break, will be back in 15 min-
utes”.  We learnt that Richard Stewart
owned the Gumbo Shop with partner
William Roberts before Katrina; it now be-
longs to Khodr. 

With house beers as accompaniment (his

dark, and mine pale)
we tried the alligator
sauce piquant for
starters, which turned
out to be a thick, spicy
tomato-based stew,
quite up our Indian al-
ley. Even the vegetari-
an gumbo was brilliant.
You certainly can count
on the Gumbo Shop for
some real home-style
versions of the dish.
The crawfish etouffee
(a spicy Cajun stew
made of crawfish, veg-
etables and a dark roux,
served over rice) as the
main course, was so
good enough that I am
determined to recom-
mend it to our seafood-

loving friends back home. 
The next day we returned (yes, it was that good!)

for melt-in your mouth ‘blackened’ catfish, done to
perfection and something that many desis would
identify with. Both times, the vegetarian option at
the  Gumbo shop was rather like our desi ‘rajma
chawal’ and ‘Lobia chawal’ respectively. On our sec-
ond visit, though, we became smarter about the por-
tions: we skipped starters and ordered dessert in-
stead. The southern pecan pie (more nuts than fill-
ing) was pure bliss as indeed was the bread pudding. 

The last evening ww booked ourselves at ‘Au-
gust’, an elegant restaurant that has gained consid-
erable national acclaim. Considering the amuse
bouche of seafood custard with local caviar was
stunning, we did well by opting for the five-course
degustation (tasting) menu paired with wine, priced
at $105 each. Though the menu changes every day,
the lietmotif is European dishes served with a dis-
tinctive Louisiana flair...

How can one speak of New orleans without spar-
ing a word or two about the fat sandwich that de-
fines them? The best and the original Muffalettas are
to be had at the Central Grocery, but Snoopy is right,
the Nap House serves great food and atmosphere.
Brightsons and K-Pauls never disappoint and Voila is
great for a brekker of Alligator Sausages and your
style of eggs…

It's not surprising that as the tourism begins a
comeback to the region, the cuisine of New Orleans
is also getting a fillip. The slogan at the bottom of the
Brigtsen's menu sums it up beautifully: “Rebuilding
New Orleans ….. One plate at a time.”

Rupali & Bakshish Dean
savoured the piquant Cajun

cuisine of New Orleans 

LOUISIANA TANG

AU STRALIA 86,399/-
9 nights / 10  days
Sydney - Cairns - Gold Coast
(Return airfare, 9 nights
accommodation, breakfast,
sightseeing in Sydney & Cairns
Sea world & Dream world,
transfers)

MALDIVES & SRI LANKA
6 nights //7 days 49,999/-
(Return airfare, 3 nights
accommodation in Maldives
with all meals, 3 nights
accommodation in Sn Lanka
with breakfast, sightseeing in
Sri Lanka and all transfers)

Ron’zantic Getaways
MAURITIU S 3 1 ,799/ *
6 nights / / 7 days
(Return airfare, 6 nights
accommodation, breakfast and
dinner, 3 full-day tours, return
airport transfers)

LANGKAWI & KUALA
LUMPUR 28,799/- s

5 nights /6  days
(Return airfare, 3 nights
accommodation in Langkawi, 2
nights accommodation in Kuala
Lumpur, breakfast, sightseeing,
all transfers)

NORTH EAST I I  ,299/-
5 nights / / 6 days
(5 nights accommodation in
Darjeeling, Gangtok and
Kalimpong, breakfast, sight�
seeing and transportation)
KERALA 7,999/ *
5 nights / / 6 days
(5 nights accommodation in
Cochin, Munnar, Thekkady,
Kumarakom, breakfast, all
sightseeing and transportation)
DALH OUUSIE 5,299/-
3 nights / / 4 days
(3 nights accommodation,
breakfast & dinner)
GOA 4,999/-’
3 nights / / 4 days
(3 nights accommodation,
breakfast, lunch & dinner,
transfers, sightseeing with
cruise)
MANALI 3,299//� *
3 nights / / 4 days
3 nights accommodation,
breakfast, lunch or dinner)

HONG KONG & MACAU
4 nights / / 5 days 27,399/� *
(Return airfare, 3 nights
accommodation in F-long Kong,
I nights accommodation in
Macau, breakfast, half-day
tours, full-day Disneyland tour,

SWITZERLAND 42,299/-’
5 nights / / 6 days
Interlaken - Montreux - Lucerne
(Return airfare, 5 nights
accommodation, breakfast,
excursion to Jungfrau, Swiss

transfer card)

EGYPT 39,999/-’
6 nights / 7  days
(Return airfare, 2 nights
accommodation in Cairo with
breakfast, visit to Pyramids,
Sphinx, Museum & Bazaar,
overnight train Cairo/ / Aswan,
3 nights Cruise with all meals,
sightseeing and transfers)

transfers)
KOH SAMUI & BANGKOK
5 nights / / 6 days 24,599/-’
(Return airfare, 3 nights
accommodation in Koh Samui ,
2 nights accommodation in
Bangkok, breakfast, sight-
seeing, all transfers)

SUPERSTAR VIRGO
6 nights/i days 44,999/ *
(Return airfare, 3 nights cruise
with all meals, 3 nights
pre/post tour accommo-
dation in Singapore, half-day
tour, night safari and Sentosa
tour, all transfers)
‘ 50% off on companion cruise fare

All rates are per person in INR and subject to availability. Airport taxes and visa charges extra.
For bookings and more information on hotels. cruises, forex, flights, travel insurance and visa
services, contact at any of our shops listed below.
Flight Shop is a division of FCrn Travel Solutions (India) Pyt. Ltd. Please note that additional coats and �

terms & conditions may apply. Please contact our shops or visit at www.flightslnop.co.in for other s,
applicable temis & conditions and further details.

EX-DELHI RETURN FARES SHIMLA Rs. 2750/.�
BANGKOK 7530/. MANALI ns.355O/ �
HONGKONG 11500/. SNOW VALLEY RESORT

KERLA Rs. 3550/a �DUBAI 7950!.
GOA Rs. 3450/. �KUALALUMPUR 11500!.
CORBETT Rs. 3999/. �LONDON 8900I�
DALHOUSIE As. 3850/. �GUANGZHOU 14000/.

AUSTRALIA 21500/. KATHMANDU As. 13950/ �
NEW YORK 16500/. SINGAPORE Rs.15999/ �

LOSANGELES 21055/. MALAYSIA As. 16999/a

TORONTO 21000/. DUBAI Rs.19299/�
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‘All Pkg. Rates Are Per Person Dii Twin Sharing Basis
‘Rates soti iest to cha nqe w ithout prior Notif i cation TAXES EXTRA CONDITIONS APPLY
Timings : 08.30 A M .  10.00 P.M. SUNDAY OPEN Web si te www .aer O lett rav e l.cO m

MANALI SN
Kalinga
Shlnger
Snow VValley
Mookes h

Leisure Hotels Limited • F 3/6, Ground Floor • Okhla Industrial Area • Phase I
New Delhi 110 020 • India • Phone +91 11 4652 0000 Sundays &

Holidays 99103 84481 /82 /83 /98 107 21323 • Fax ÷91 11 4652 0050
Email info@leisurehotels.in’ www,leisurehotels.in ‘Or all your nearest travel agent

2 NIGHTS / / 3 DAYS FOR A A COUPLE (on twin sharing basis)
APRIL 10,2009 TO JULY 5, 2009

PACKAGESINCLUDES : • Reimbursement of one ropeway
• Welcome dnnk on arrival tidcet perperson
• Breakfast&Dinneronbothdays ‘ Includes service charge &
• Cooldes and fruit basket in room on applicable taxes

llledayofarrival 
____________

• Free accommodation for one child ‘ I’
below 6 years with breakfast and ‘ I I

dinn er r Suites on renuest

FOR RESERVATIONS CONTACT
Hotel Vikram, Ring Road,Lajpat Nagar, Vikram Vintage Inn, Mallital, Nainital
New Delhi. Tel: 011-46515151 Tel : 05942-236177,236179
E-mail: salesmanaqer� hotelvikram.com E-mail: vintaqeinn� redifftiiail.com

MOBILE : 9873098057, 9953595396
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VV�kram
Vlnta4e Inn
Quite Simply The l3est


