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Sloppy Roast Beef Po-Boy @
Gene's Po-Boys, 1040 Elysian Fields

gumbos (ranked Top 5 Gum-
bos in the city), New Orleans
favorites, house specials, spe-
cialty sandwiches, daily spe-
cials, appetizers and desserts
all prepared by award win-
ning Chef Ron Iafrate. Open Mon-Sat. 11am-
9pm, closed Sunday.

New Orleans
Restaurant Guide

The Bombay Club, 830 Rue Conti,
www.bombayclubnewor leans.com,
577.2237. The Bombay Club is host to an
eclectic menu of British-Cajun fare, quality
craft cocktails & unique martinis. Enjoy live

music showcasing the most talented jazz
musicians in New Orleans. Dining hours 4-
10pm Sun.-Thur., 4-11pm Fri.-Sat.

Broussard’s Restaurant & Court-
yard, 819 Rue Conti, 581.3866, http://
broussards.com. A favorite fixture in New
Orleans for nearly 100 years, Broussard’s
is located in the heart of the French Quarter,
featuring classic French and Creole food,

Shrimp, Andouille & Stoneground
Grits @ The Country Club,

634 Louisa St.

New Orleans Muffuletta @
Quartermaster: The Nellie Deli,

1100 Bourbon St.

Chargrilled Oysters @ Royal
House Oyster Bar, 441 Royal St.

Special Combo Pizza @  Mona
Lisa Restaurant, 1212 Royal St.

Clover Grill Features New House-made
Burgers & Hand-cut Onion Rings

Leave it up to the “world” famous Clover Grill to keep the magic happening as it
introduces its brand new house-made burgers and hand-cut onion rings. We decided to
pop in for dinner to see what all the buzz on the street was about. Many of our friends were
just raving about the Clover’s updated menu.

First off we always start out with one of the Grill’s ice
cold strawberry milk shakes, a staple for our notorious New
Orleans heat. Manager Errol Rizzuto was still on duty when
we arrived, and after a little chit-chat, we ordered two
burgers, one with cheddar and the other with swiss, and one
order of onion rings. The hallmark of any good burger starts
with the beef. We found out the house made burgers were
prepared with 80/20 ground chuck which has just enough
fat to give it that over the top juicy factor. And the flavor
seasoning in the beef (which is a secret recipe)  just
enhanced the whole burger dressed with mayo, lettuce,
tomatoes, and pickles. Another Clover secret is cooking
those big juicy patties under a hub cap giving you that extra
something that a grilled burger lacks.

Next was the new thick hand-cut onion rings which
were well seasoned and fried crisp in a house-made beer
batter. The fried batter adhered perfectly to each onion
slice, and when you bite into it, the batter and onion stayed
together, giving you outstanding taste and texture. You
know how practically every time you order onion rings either you just get the fried batter
or just the onion. Well the Clover found out whatever the secret is to keep them both

together.
We both join the

chorus of raves out
there, and told Manager
Errol how delish every-
thing was. Errol re-
sponded, “I am very
happy you enjoyed the
dinner. We worked long
and hard on the burgers
and hearing your com-
pliment means a great
deal to me.” And that is
a wrap.

Since 1939 Clover
Grill has been home to

the best breakfasts and burgers on Bourbon Street…maybe even the whole French
Quarter! Located at 900 Bourbon Street, find out more about the Grill and its extensive
menu at www.CloverGrill.com. Clover Grill is part of the Wood Enterprises family of
businesses.

Metairie Restaurant
Guide

Chef Ron's Gumbo
Stop & Pub, 2309  N. Cause-
way Blvd., 835.2022,
GumboStop.com, is a quaint
eatery serving five different

by Rip & Marsha Naquin-Delain
        Email: ripna@ambushmag.com

chop chop

[continued on 28]

Clover Grill's Aaron Parrish,
Manager Errol Rizzuto,

Chris Trevisan & Joe Congleton

World Famous Swiss Burger @
Restaurant of The Year, Clover

Grill, 900 Bourbon St.

Boudin Scotch Eggs @ The
Bombay Club, 830 Conti St.

Filet Mignon Broussard @
Broussard's, 819 Rue Conti

Cracklin's, Boudin Balls & Pickles
@ Cheezy Cajun, 3325 St. Claude

Stuffed Bell Pepper Special @ Ilys
Bistro, 1040 Elysian Fields Ave.

BBQ Shrimp & Waffles @ Kingfish
Kitchen & Cocktails, 337 Chartres

Mumbo Gumbo @ Chef Ron's
Gumbo Stop, 2309  N. Causeway

Blvd., Metairie



28 • 28 • 28 • 28 • 28 • The Official Mag©©©©©: AmbushMag.com • Oct. 25-Nov• Oct. 25-Nov• Oct. 25-Nov• Oct. 25-Nov• Oct. 25-Nov. 7, 2016 • Of. 7, 2016 • Of. 7, 2016 • Of. 7, 2016 • Of. 7, 2016 • Official Gay Marficial Gay Marficial Gay Marficial Gay Marficial Gay Mardi Gras Guide • GayMardi Gras Guide • GayMardi Gras Guide • GayMardi Gras Guide • GayMardi Gras Guide • GayMardiGras.comdiGras.comdiGras.comdiGras.comdiGras.com

old architecture, and tradition. Dining hours
5:30-9pm Tues.-Thurs. & Sun., 5:30-10pm
Fri.-Sat., 10:30am-2:30pm Sunday Brunch.

Cheezy Cajun, 3325 St. Claude Ave.,
www.TheCheezyCajun.com, 265.0045, is
NOLA's newest full  restaurant and deli
serving a variety of Cajun foods including
Boudin and Cracklins’ mixed with a variety
of Wisconsin Cheeses, plus fab party trays.
Open Lunch & Dinner 11am - 8pm Mon.,
Tues., Thurs. and Fri., closed on Wed.,
Brunch & Lunch 10am - 4pm Sat. & Sun.

Clover Grill, 900 Bourbon St.,
598.1010, CloverGrill.COM, is open 7 days,
24 hours. and features breakfast including
build your own omelettes. But let’s not
forget their fab burgers grilled right under a
hub cap and then there’s all those sand-
wiches, sides, desserts and shakes.

Country Club Restaurant, 634 Louisa
St.,  504.945.0742,
www.TheCountryClubNewOrleans.com -
Chef Chris Barbato’s food is attentive to
detail and ingredient, with a focus on fla-
vors that taste of the Creole South. Serving
7 days 10am-10pm; Saturday & Sunday
Brunch 11am-3pm (Reservations strongly
suggested).

Gene's Po-Boys & Daquiris,1040
Elysian Fields Ave., 943.3861,
www.genespoboys.com, is famous for its
New Orleans style po-boy sandwiches
chockful of ingredients. Open 24 hours.
Hop the Rampart/St. Claude Street Car
Line... the last stop at Elysian Fields!

Ilys Bistro, 1040 Elysian Fields Ave.,
947.8341, www.Facebook.com/ILYSBistro,
offers home cooking and friendly service,
serving breakfast, lunch and dinner featur-

ing plates, poboys, and daily specials.
Breakfast Mon.-Sat. 6am-11am & Sun.
11am-1pm; lunch and dinner 11am-close.
Hop the Rampart/St. Claude Street Car
Line... the last stop at Elysian Fields!

Kingfish Kitchen & Cocktails, 337
Chartres St. 598.5005,
www.KinfishNewOrleans.com,"brings cus-
tomers back to the Huey P. Long era with
vintage-inspired cocktails & unique Creole
and Southern dishes. Join us for dinner, or
meet up with friends to relax at our cocktail
bar.”

Mona Lisa Restaurant, 1212 Royal
St., 522.6746, features Italian specialties
including salads, pizzas, sandwiches and
both lunch and dinner entrees. Open Mon.-
Thurs. 5-10pm, Fri.-Sun. 11am-10pm.

Orleans Grapevine Wine & Bar Bis-
tro, 720 Orleans, 523.1930, is located in a
beautiful renovated 1809 building offering
a pleasant atmosphere, extensive wine list
with 200 selections, and delicious food
including soups, salads, appetizers, en-
trees and house made desserts that will
delight any palate. Open daily at 4pm serv-
ing dinner Sun.-Thurs. 5-10:30pm, Fri.-
Sat. 5-11pm.

Quartermaster: The Nellie Deli,
1100 Bourbon St., 529.1416,
www.QuartermasterDeli.net, voted Restau-
rant/Deli of the Year, is open 24 hours 7
days. Serving breakfast, lunch, dinner and
late night menu, the deli offers free delivery.

Royal House Oyster Bar, 441 Royal
St., 528.2601,
www.RoyalHouseRestaurant.com,  is a
casual classic, offering fresh-shucked oys-
ters and fresh local seafood in a setting that
follows the best traditions of dining in the
heart of New Orleans’ French Quarter.

restaurant guide ...from 27
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