THANKS TO OUR FABULOUS CELEBRITY CURATORS!

CHEF DANIEL BONNOT

COUNCIL MEMBER STACY HEAD
LAWYER EXTRAORDINAIRE NYKA SCOTT
ART LUMINARY ARTHUR ROGER

THANKS TO

THE MARC DOBRINER TRIO
SHERIFF MARLIN GUSMAN
DUPLANTIER FINE FRAMING

THANKS TO OUR SPONSORS - PLEASE SUPPORT THEM!
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\\\ /@ THE LAFAYETTE SQUARE CONSERVANCY
'IJ )§ The Lafayette Square Conservancy is an all volunteer non-

profit group dedicated to the maintenance and improvement of
TN " Lafayette Square in support of the New Orleans Parks and
@ Parkways Department and thereby bring life and vitality to the

park.  We strive for a well-used and well-maintained urban
park. To volunteer and to see our upcoming events, go to
lafayette-square.org or email us at lafayettesquare@gmail.com.
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“TASTEFUL LIVING” WALKING TOUR
WITH JAZZ MUSIC IN THE SQUARE BY THE MARC DOBRINER TRIO

SATURDAY - MARCH 13, 2010
ONE - FOUR O’cLOCK P. M.

FABULOUS
PRIVATE
RESIDENCES

OF THE DISTRICT’S BEST RESTAURANTS
Each will serve an amuse-bouche
paired with a small wine or beer.

CURATED RESTAURANT STROLLS

BY LOCAL CELEBS

start at 1:30 at the Square & continue
every 20 minutes until 3. Self-guided
walking tours any time between 1 - 4.

NV s
ﬂ§%}§ EXPERIENCE LAFAYETTE SQUARE’S NEW SCULPTURES
;‘!’5 AND PLANTINGS AS YOU ENJOY THE MUSIC.

N THANK YOU FOR YOUR SUPPORT!
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706 GIROD STREET

Chef Daniel Bonnot’s home, located at the corner of Girod and St. Chatles above
Although it’s
in downtown New Otleans, when you walk in you believe you are in a large Parisian

Herbsaint Restaurant, is the quintessential charming French apartment.
apartment. Step in and enjoy this delightful retreat.

730 ST. CHARLES AVENUE, APT. 302

Catherine and Emil Johnson worked with the developer of this 1870’s building to
design their own special third and fourth floor penthouse apartment overlooking the
skyscape of downtown. The apartment has milled original pine beam floors, exposed
brick wall, and “tower room” leading to a luscious rooftop terrace with ponds. Come
see the quiet elegance they have obtained.

917 MAGAZINE STREET

Peter Trapolin, leading commercial, condominium and residential architect, lives
in a townhouse he restored to fit his life style — and what a style it is. The townhouse is
located in the newly renovated stretch of Magazine Street next to The World War 11
Museum where new trees have been planted and new sidewalks, curbs and pavement
installed. The area looks GREAT!

these homeowners opening their private space for our benefit.
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PARTICIPATING RESTAURANTS

MIKE’S EAST-WEST
628 St. Charles Ave.
504-523-7600

Mike’s East-West is on the ground floor of
the Lafayette Hotel at Lafayette Squate. The
menu is eclectic and wide ranging with strong
Japanese and Indian influences mixed with
Lunch: Mon - Fri 11:30 a.m. - 2:30 p.m.
Dinner: Mon - Sat 5:30 - 10:30 p.m.

Southwestern and Creole flavors. Its cocktail
bar, Twist, serves a bar menu and will feature
live music. Mike’s East-West reunites Mike
and Vickey of Mike’s on The Avenue fame.

Their re-opening has been long awaited.

Chef/Partner: Mike Fennelly
Partner: Vickey Bayley

THE AMERICAN SECTOR TLocated in the area of downtown New Or-
11 The National World War 11 Museun:
945 Magazine Street

504-528-1940

leans historically known as “The American
Sectot”, the menu was developed around
nostalgic 1940’s cuisine with contemporary
inspirations. This is a casual dining experi-
Sun - Thurs: 11:00 a.m. - 9:00 p.m.
Fri - Sat: 11:00 a.m. - 11:00 p.m.

ence with original cuisine by John Besh based
on vintage American comfort foods lovingly
refined. Chef Besh has several other local

Executive Chef: Todd Pulsinelli . .
restaurants including Restaurant August, La

Partner: John Besh
artner: John Bes Provence, Luke and Dominica.

6, AMANO

870 Tchoupitoulas St.
504-208-9280

Lunch: Wed - Fri 11:30 a.m. - 2:30 p.m.
Dinner: Mon - Sat  6:00 - 10:00 p.m.

Chef/Partner: Joshua Smith

Partner: Adolfo Garcia

A Mano (translated as “by hand”) is an excit-
ing Italian restaurant showecasing traditional
Italian cooking with an emphasis on scratch-
made, house-cured and long-simmered fla-
vorful dishes. The simplicity of the food, the
fresh ingredients and letting the food speak
for itself are guiding principles for the chefs.
Chef Adolfo has two other local restaurants:
T.a Boca and RioMar.
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WINE INSTITUTE OF NEW ORLEANS
610 Tchoupitoulas St.
504-324-8000

Mon to Thurs: 11:00 a.m. - 10:00 p.m.
Fri and Sat: 11:00 a.m. - Midnight

Sunday: 2:00 p.m. - 10:00 p.m.

Co-Founder and Director: Bryan Burkey

A unique wine bar which includes an Eno-
matic self-serve dispenser wine tasting sys-
tem, featuring 120 plus wines available by the
ounce. You can go in and browse by taste
and select just the right wines for your occa-
sion. Lunch is served daily (except Sunday)
and includes wonderful deli sandwiches,
salads, cheese as well as assorted appetizers.
W.LN.O. also

classes, both recreational and professional.

conducts wine education

CAFE @ THE SQUARE
500 St. Charles Ave.
504-304-7831

Mon - Fri: Breakfast ~ 7:00 - 10:30 a.m.
Lunch 10:30 a.m. - 2:00 p.m.
Sat - Sun: Brunch 8:00 a.m. - 2:00 p.m.

Owners: David Smith and Doug Hary

A wonderful American style breakfast, lunch
and brunch venue serving an array of deli-
cious home cooking as well as Eggs Benedict,
fresh fruits, salads, and daily seafood spe-
cials—all in a casual and friendly atmosphere.
The setting on St. Charles Avenue lets you
enjoy the beauty of Lafayette Square and the
St. Chatles streetcar. Doug and David also
own the popular breakfast and lunch spot at
625 St. Chatrles, Between the Bread.

Lafayette Square

Conservancy 1is

deeply grat



