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						Modern, Imaginative Reinterpretations of Classic Cajun and Creole Cuisine
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“Since the 1970s, I have worked in the food and beverage industry, starting my career in earnest at the Prince Murat Inn in Baton Rouge. Shortly thereafter, I opened The Rathskeller on Third Street in the same city, and discovered my entrepreneurial spirit. My world exploded! I opened Lafitte’s Landing Restaurant – on a wish and a prayer – in 1978 at the foot of the Sunshine Bridge in Donaldsonville, LA. As I renovated the old home, local legend intimated that it had been the residence of privateer Jean Lafitte, thus the restaurant’s name. In 1983, I opened A Taste of Louisiana restaurants throughout the world, introducing Cajun and Creole cuisine from Japan to Beijing, Hong Kong to Seoul, Bogota to Taiwan, and Rome to Moscow. In my fifty-year culinary odyssey around the globe, nuisance of flavors influenced my palate and crept into my culinary melting pot. Restaurant R’evolution is the epitome of diverse tastes and flavors; the Holy Grail of dining experiences; my magnum opus. Your overture begins.”

 

– Chef John Folse


						
					

				

					
				

				

				

			
				
				
			

				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
			

			

				
				
				
				
				
				
				
				
				
				
			

			

				
				
				
				
				
				
				
				
				
				
			

			

				
				
				
				
				
				
				
				
				
				
			

			

				
				
				
				
			

				
				
			

				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
			

			

				
				
				
				
				
				
				
				
				
				
			

			

				
				
				
				
				
				
				
				
				
				From contemporary twists to vintage cocktails
Restaurant R’evolution will feature chef-driven, seasonal cocktails inspired by Pre-Prohibition-era libations. The bar will focus on classic, “gilded age” cocktails, reimagined through a modern lens and emphasizing fresh ingredients.
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                        ✨Appetizer recommendation--Venison Tenderloin Carpaccio (GF) 🍴

Louisiana stands as the ultimate sportsman`s paradise, celebrated for its rich culinary traditions deeply rooted in wild game. The diverse ecosystems provide a bounty for hunters and chefs alike. 

Our venison tenderloin carpaccio showcases Louisiana`s unique flavors, inspired by the origins of Carpaccio in Venice, Italy---Arugula, Cave-Aged Gruyère, Fried Capers, Purple Potato Chips 🤌 

Happy Hour begins at 4 pm, dinner service at 5 pm. See you tonight 🍷🍴

#restaurantrevolutionnola #restaurantrevolution #nola #neworleansfood #wherenolaeats #nolaeats #nolafoodies #foodiesofig #instafoodies #followyournola #frenchquarterdining #finedining #chefjohnfolse #onlyinneworleans #neworleans #royalsonestanola #wildgame #louisianaeats #louisiana #venison #venisontenderloin #carpaccio #appetizers                        
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                        Our bespoke murals inside the Storyville Parlor elevate your dining experience, courtesy of muralist @grahamemenage 🎨 Each one hand painted to tell the unique story of Louisiana cuisine. 

Beginning with the founding of New Orleans in 1718 by Jean Baptiste Le Moyne de Beinville, the murals immerse guests into the story of Louisiana’s rich culinary and cultural past. From Acadians (Cajuns) settling on Louisiana’s bayous, to the birth of The German Coast (River Parishes) and andouille sausage, then the growth of the New Orleans as a port city and the rise of the banana trade. 

If not for the seven unique cultures—Native Americans, French, Spanish, West African, German, English and Italian—that have influenced our city and state, New Orleans culture and cuisine would not be where it is today. We honor each heritage through these murals, and through our menu, to remind our guests of New Orleans’ culinary beginnings. 

#restaurantrevolution #restaurantrevolutionnola #wherenolaeats #nolaeats #neworleans #neworleansculture #louisiana #art #customart #murals #grahamemenage #visitneworleans #artofinsta #artofinstagram #explore                        
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                        Find @chefjohnfolse on the cover of @whereyatnola latest issue 👏🍷🍽 The Spring Restaurant Guide gives readers a window into Chef`s upbringing in St. James Parish, where he learned the ins and outs of Cajun & Creole cuisine 🦐

Read the full story at the link in our bio 🔗 

📸 @romney_food and @whereyatnola 
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                        The narratives within our walls mirror the essence of New Orleans, much like our menu does ⚜️ Our dining room details and art make the Restaurant R`evolution experience one remember. 

📸 @katkimballphoto 
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                        Meet our Cast Iron Foie Gras 🤩 

This appetizer a guest favorite! We sear the foie gras in a hot cast iron pan until charred on the outside, and warm, soft and buttery on the inside. Great for spreading onto our house-made brioche beignet with a touch of our apple butter and ham! All the elements certainly bring the dish together for a savory and sweet bite 👏 

#restaurantrevolutionnola #restaurantrevolution #nola #neworleansfood #wherenolaeats #nolaeats #nolafoodies #foodiesofig #followyournola #frenchquarterdining #finedining #chefjohnfolse #onlyinneworleans #neworleans #royalsonestanola #foiegras                        
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                        What`s your go-to order? May we suggest our Redfish Bienville, add jumbo lump blue crab, with a side of our crispy Brussels sprouts and wagyu fat fingerling potatoes 🤌 
Pair this with one of our wines by the glass to complete the meal---Domaine Siret-Courtaud (@domaines_siret) Quincy Sauvignon Blanc 🍽✨ 
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                        It’s Wednesday and our team is enjoying their day off. We hope you’re enjoying your week! See you real soon for our Seafood Gumbo 🦐🦪🦀 

Our bar is always welcome for walk-ins, and you can make a reservation for our dining room at the link in bio 🔗 

#restaurantrevolutionnola #restaurantrevolution #nola #neworleans #neworleansfood #nolaeats #wherenolaeats #nolafoodies #foodiesofig #followyournola #frenchquarter #frenchquarternola #frenchquarterdining #finedining #chefjohnfolse #onlyinneworleans #royalsonestano #seafoodgumbo #gumbo #louisianaeats                        
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                        📣Greasing of the Poles 2024 appreciation post 🎭 

The R`evolution of Greasing was a huge success, and @chefjohnfolse had a blast on the judging panel! We hope everyone had a safe and happy Mardi Gras 💜💚💛 

Thank you to @royalsonestano for making this year`s Greasing all about Restaurant R`evolution. It`s an honor to be part of @theroyalsonesta and @sonestahotels family!  And, further more, it`s an honor to be part of the New Orleans French Quarter food scene among so many historic restaurants. Thank you New Orleans for 12 years on Bienville Street, and here`s to many more 🥂 

Have you dined with us since our recent refresh? New decor and a new menu await you for a stellar experience. Make your reservation today at the link in our bio 🔗 

📸 @jbrasted 

#greasingofthepoles #GOTP24 #restaurantrevolution #restaurantrevolutionnola #nolaeats #frenchquarter #neworleans #happymardigras #royalsonestano #staysonesta                        
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                        Our Bananas Foster Affogato Trifle is made complete with a tableside pour of hot espresso and rum ☕

Inspired by the iconic Banana`s Foster created at @brennansnola in 1951, this dessert brings together three crowd favorites for one delectable dish 🍌 

Try it yourself this weekend, link in bio for reservations through @opentable 🔗

#restaurantrevolutionnola #restaurantrevolution #nola #neworleansfood #wherenolaeats #nolaeats #nolafoodies #foodiesofig #followyournola #frenchquarterdining #finedining #chefjohnfolse #onlyinneworleans #neworleans #royalsonestanola #bananasfoster #affogato #trifle #tableside #desserts                        
						 
							...
						
                    

		        
                
		        
				                

            

        

    


    




    
        
		
            
    
        
            
                
        
	    
            restaurantrevolution_nola        

    
    


            
        

        
                    
                View
                
	                
	                        
        
        

                            
                                            
                                                        Feb 15                        
                                    

            
            
        


        
            
                Open            
                    
    


    
        
    






	    
        
            

		                            
					
                        Our ribeye is a 14-ounce center cut, melt-in-your-mouth beef, dry-aged for 30 days, just for you. 

Happy hour begins at 4 pm, dinner service at 5. See you soon 🍷🍽🥩 

📸 @katkimballphoto 
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                        Death by Gumbo has been our signature dish for over a decade, but, did you know it was created long before Restaurant R`evolution opened its doors back in 2012? 

Our @chefjohnfolse was good friends with legendary food critic Craig Claiborne, a long-time food editor and restaurant critic for @nytimes. The two connected over their love of Cajun & Creole cuisines. It was through this friendship that Death by Gumbo was born. 

Chef Folse always tells the story so well 👇

"It’s a partially de-boned roasted quail stuffed with seasoned rice, sausage and oysters, served with a gumbo-like rich soup. When you cut into the quail, it releases the components into the soup— as opposed to a swampland-style gumbo with everything stewed together in one bowl. I created it years ago for Craig Claiborne in New York. He asked me to come to the Hamptons to show him what I meant by the evolution of Cajun and Creole cuisine. He said, “How do you evolve a cuisine that is so firmly rooted in tradition? I want you to come to New York and evolve gumbo for me.” After he tasted it, he said, “Oh my god, this is to die for. You go back to Louisiana and you name this Death by Gumbo.” 

View our stories to see a full view of this one-of-a-kind gumbo from @highspeeddining 🍽

Come try it for yourself, link in bio for reservations 🔗 The restaurant is closed Wednesdays, but we`ll see you tomorrow! We`re rolling right into Mardi Gras from here on out 🎭

📸 @randykrauseschmidt 
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                        Our Valentine`s Day prix fixe menu is 4 courses for $120 per person 💝 

Swipe left for all the details, reservations are highly recommended 🍽🍷 

Start the dinner off with our Hamachi tartare. This dish was created by our Chef de Cuisine Chris Anderson, topped with a passion fruit sphere to play on the traditional egg yolk topping for tartare, and finished with a champagne foam for an extra decadent taste. Head to our link in bio for reservations 🔗 
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                        Allow us to introduce the R`evolutionary Sidecar 🥃

We`re excited to announce that, this year`s annual Greasing of the Poles event at @royalsonestano is themed "The R`evolution of Greasing" 🎭 In honor of the big day (Feb.9), we`ll be serving this official Greasing of the Poles cocktail from February 9-11! 

Made with @hennessy VS, @chinola Passionfruit Liqueur, Lemon Juice, and garnished with a twist of lime and Passionfruit Pate de Fruits (jellied passionfruit) the sidecar cocktail shows off our love for purple, green and gold, and all things Greasing of the Poles 💜💚💛 This annual event has kicked off Mardi Gras weekend in the French Quarter for decades, and we`re honored to be a part of the 54th annual! 

Come out and see us on February 9, and, we`ll also be open for lunch that day. Read more from @neworleansmag at the link in our bio 🔗 

#restaurantrevolutionnola #restaurantrevolution #nola #neworleansfood #wherenolaeats #nolaeats #nolafoodies #foodiesofig #followyournola #frenchquarterdining #finedining #chefjohnfolse #onlyinneworleans #neworleans #carnivalseason #happymardigras #mardigras #mardigras2024 #specialtycocktails #cocktails #sidecarcocktail #hennessyvs #hennessy #moethennessy #passionfruitcocktail #chinola #cheers #greasingofthepoles #GOTP24 #royalsonestanola                        
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                        Have you tried our Baby Beet Mélange? This salad is a menu staple and also happens to be featured on our Valentine`s Day prix fixe menu 💘 

Made with a mixture of fresh baby beets, goat cheese, candied pecans, arugula, and saba, it`s an elegant start to any Valentine`s Day celebration. 

Our full Valentine`s Day prix fixe ($120 per person) is coming soon! We are typically closed on Wednesdays, however, since Valentine`s Day falls on Ash Wednesday this year, we will be closed for Fat Tuesday instead. 

This is a Wednesday you won`t want to miss 🥂 

#restaurantrevolutionnola #restaurantrevolution #neworleans #nola #neworleansfood #wherenolaeats #nolaeats #followyournola #frenchquarterdining #finedining #chefjohnfolse #beets #salads #beetsalad #valentinesday #dinnerdate #loveisintheair                        
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                        The colors and flavors in our BBQ Gulf Shrimp & Blue Corn Grits always have us in awe 🦐 

This meal certainly pays tribute to the original BBQ shrimp at the landmark Creole Italian restaurant @pascals.manale, but there`s a twist! 

Our very own @chefjohnfolse receives whole blue corn grain from a local seed company, and then he mills the grain himself on-site at his @whiteoakestateandgardens in Baton Rouge. These grits have a robust, earthy flavor, but they`re buttery and creamy just like traditional New Orleans shrimp & grits should be ⚜️ 

Come see us for dinner tonight! Link in bio for reservations with @opentable 🔗 

#restaurantrevolutionnola #restaurantrevolution #neworleans #nola #neworleansfood #nolafoodies #foodiesofig #wherenolaeats #nolaeats #followyournola #frenchquarterdining #finedining #chefjohnfolse #shrimpandgrits #bbqshrimp #bluecorn #bluecorngrits                        
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                        We`re throwing some Carnival themed cocktail content to your newsfeed today 🙌

Our seasonal cocktail menu features house-made ingredients from fresh fruit, vegetables and herbs. We love it so much, we`ve named the menu “Grow Me Somethin’ Mister!” 🎭 
 
1️⃣ Feelin’ Supersonic--The Botanist Gin, Grapefruit, Lemon, Orange, Cinchona, Gentian, Soda
2️⃣ Rebirth Margarita--Patron Blanco Tequila, Mezcal, Cointreau, house-made Grenadine and Beets
3️⃣ Traffic Was Crazy--Patron Blanco Tequila, Mint, Pineapple, Cilantro, Jalapeño, Tajin
4️⃣ Michael, Stipe It!--Bacardi Rum, Blood Orange, Lemon, Vanilla, Soda, Mint
5️⃣ Goodnight, Gracie!--Root beer, Herbsaint, Vanilla Whipped Cream 
6️⃣ I Can See For Miles--Grey Goose Vodka, Tea, Carrot, Coconut 

Inspired by our great Crescent City and all the fun, revelry and organized chaos that comes along with Mardi Gras, we hope you enjoy one of these cocktails with us this Carnival season 💜💚💛 

Come see us if you`re out catching Krewe du Vieux tonight! Happy Hour inside Bar R`evolution is from 4-6 pm. And, remember, we`re open Monday and Tuesday, Thursday-Sunday, and closed on Wednesday ⚜️ 

#restaurantrevolutionnola #restaurantrevolution #nola #neworleansfood #wherenolaeats #nolaeats #nolafoodies #foodiesofig #followyournola #frenchquarterdining #finedining #chefjohnfolse #onlyinneworleans #neworleans #carnivalseason #happymardigras #mardigras #mardigras2024 #specialtycocktails #cocktails #cheers #happyhour #nolahappyhour                        
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                        Talk about a bird`s eye view, Restaurant R`evolution style 👀 

Our Visiting Fish dish is a menu staple, showcasing seasonal fresh fish with an uni (sea urchin) beurre blanc and grilled artichokes. This Carnival season, it`s received a Louisiana update! Sink your fork into plump Chilean seabass with our Cajun beurre blanc 🍽 

Filled with Louisiana crawfish, local andouille, and the holy trinity, this buttery sauce pairs with the smoky, oniony taste of leek ash. Try it for yourself, now through Lundi Gras 🎭 Swipe left for that perfect bite (📸 @katkimballphoto) 

Reservations can be made online through @opentable, or, we`ll see you at the bar ⚜ 

#restaurantrevolutionnola #restaurantrevolution #neworleans #nola #neworleansfood #wherenolaeats #nolaeats #followyournola #frenchquarterdining #finedining #chefjohnfolse #leekash #seabass #louisianacrawfish #andouille #holytrinity #louisianacooking #cajuncuisine #elevated #happymardigras #mardigras #carnivalseason #menuspecials #opentable                        
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                        Did you know we`re hiring? Apply today and join an exciting team with a genuine love for food and hospitality! 

We are seeking passionate, qualified individuals to be part of the Restaurant R`evolution family in an array of roles: 

-Assistant Restaurant Manager
-Cooks
-Food Runner
-Pastry Supervisor 
-Server Assistant 

Take the next steps in unlocking your full potential at the link in our bio 🔗 

#restaurantrevolutionnola #restaurantrevolution #nola #neworleansfood #wherenolaeats #nolaeats #followyournola #frenchquarterdining #finedining #chefjohnfolse #nowhiring #culinaryarts #chefs #hospitality #southernhospitality #startyourcareer #restaurants #nolarestaurants #nolajobs #neworleansjobs #sonesta #sonestahotels                        
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                        This time of year in Louisiana, we`re all about Mardi Gras and we`re all about fresh produce. Our Carnival inspired scallops will have you seeing purple, green and gold in a whole new light 💜💚💛 

Seared u-8 sea scallops, atop orange cauliflower creamsicle purée, pickled purple cauliflower and roasted green cauliflower 🍽 

Dine-in with us and enjoy this exclusive Carnival special, now through Lundi Gras 🎭 

#restaurantrevolutionnola #restaurantrevolution #nola #neworleansfood #wherenolaeats #nolaeats #followyournola #frenchquarterdining #finedining #chefjohnfolse #u8scallops #seascallops #scallops #dinnertime #menuspecials #happymardigras #carnvialseason #onlyinneworleans                        
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                        Join us this Carnival season for Mardi Gras specials that will delight your eyes and palette 😍🍽 

Don`t let our little Prince Cake fool you! This Blackberry Mousse Entremet is layered with fluffy Buttermilk Cake, Pistachio Ganache and Blackberry Jam. Served with a scoop of Pistachio Ice Cream, this dessert is fit for any King or Queen 👑

Make sure to ask your server or bartender about our Mardi Gras cocktails, the perfect pair to laissez les bons temps rouler 🎭 

📸 @katkimballphoto 

#restaurantrevolutionnola #restaurantrevolution #nola #neworleansfood #wherenolaeats #nolaeats #followyournola #frenchquarterdining #finedining #chefjohnfolse #desserts #entremetcake #menuspecials #happymardigras #carnvialseason #onlyinneworleans                        
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				Address



777 Bienville Street
New Orleans, LA
70130


			

				
				
				
				
				GIFT CARD






			

				Buy Now
			

			

				
				
				
				
				
				
				
				
				
				Hours

DINNER

Monday, Tuesday, Thursday & Sunday
5:00 p.m. – 9:00 p.m.

Friday and Saturday
5:00 p.m. -10:00 p.m.

Closed Wednesdays

BAR HAPPY HOUR 

Monday, Tuesday, Thursday, Friday, Saturday, & Sunday

4:00 p.m. – 6:00 p.m.


			

			

				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				Follow Us


			
	Follow
	Follow
	Follow


			

				
				
				
				
				
				
				
				
				
				Contact



504.553.2277


			

			

				
				
				
				
			

				
				
				
				
				
				
				
				
				
				
				Dress Code

In order for all guests to enjoy an elevated dining experience, we respectfully require no t-shirts, flip-flops, slides, activewear, swimwear, nor ballcaps in our main dining room. Smart casual dining options are available at Bar R’evolution.


			

			

				
				
				
				
			

			

				

				
			

				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				SUBSCRIBE

Join Our Mailing List
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