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4 EAT LIKE A LOCAL

"When | get a craving for a Herby-K's shrimp buster and onion
rings, nothing - not even the line that inevitably forms if you
arrive after 11:30 am - will deter me from satisfying it!"

-Angie White, www.slowfoodnorthla.org

ICEBOX PIES at Strawn's Eat Shop

318-868-0634 | 125 KINGS HIGHWAY, SHREVEPORT

Arguably the most acclaimed eatery in Shreveport, Strawn's Eat Shop has
been featured in Southern Living, USA Today, Travel + Leisure and countless
other publications - all because of their outstanding icebox pies. Try the
strawberry pie, by farthe most popular flavor, ora slice of velvety butterscotch
or seasonal Ruston peach. $ | www.strawnseatshop.com

SHREVEPORT-STYLE STUFFED SHRIMP

at Brother's Seafood *See coverimage

318-635-1641| 4916 MONKHOUSE DRIVE, SHREVEPORT

Shreveport-style stuffed shrimp are a local delicacy that originated in the
kitchen of the Freeman & Harris Café, a historic black-owned restaurant that,
at the time of its closing, was one of the oldest black-owned restaurants in
the U.S. These large, succulent shrimp are stuffed with fiery Creole dressing,
deep-fried and served with a spicy tartar sauce. Try them at Brother's Seafood,
a restaurant run by descendants of the original owners of Freeman & Harris
Café. $$ | www.brotherseafood.net

318-424-5508 | 1124 FAIRFIELD AVE, SHREVEPORT



MARINATED CRAB CLAWS atErnest's Orleans
Restaurant and Cocktail Lounge

318-226-1325| 1601 SPRING STREET SERVICE DRIVE ROAD, SHREVEPORT
Marinated crab claws are a Louisiana delicacy, and Emest's Orleans has
been a popular destination to eat crab claws and drink New Orleans-inspired
cocktails since the 1940s. Other popular menu items include the filet of red
snapper, trout almondine and crab au gratin. $$$
www.ernestsorleans.com

FRIED CHICKEN atThe Cotton Boll Grill

318-221-9397 | 1624 FAIRFIELD AVENUE, SHREVEPORT

Listed by Louisiana Cookin' magazine among the best places in Louisiana
to eat fried chicken, The Cotton Boll Grill is an old-school "greasy spoon”
of the highest order. The chicken here can be a revelation: a thick, crunchy
coating gives way to tender, juicy meat. Daily plate lunch specials, including
bountiful fried seafood platters on Friday, are also available. $



4 EAT LIKE A LOCAL

"I love the sweet potato fries from Abby Singer's Bistro served
on the Robinson Film Center balcony. The salty, soft but
crunchy fries seem about 50% healthier than regular fries
because they're made from a practically indigenous food.”
-Robert Trudeau, www.shreveport.blogspot.com

$$



$$

SLOW-ROASTED PRIME RIB

at Jack Binion's Steakhouse

318-742-0711 | HORSESHOE CASINO BOSSIER CITY, 711 HORSESHOE
BOULEVARD, BOSSIER CITY

Jack Binion's Steakhouse specializes in Louisiana flavors like Oysters
Rockefeller, New Orleans-style steak au poivre and Louisiana crab cakes, but
the restaurant serves an undeniably fantastic slow-roasted prime rib. With a
spectacular view of the Red River and downtown Shreveport, Jack Binion's
Steakhouse at the Horseshoe Casino in Bossier City upholds the Jack Binion
reputation for outstanding food, service and atmosphere. $$$%$
www.horseshoebossiercity.com
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THE CLASSIC BURGER atFerrier's Rollin' in the Dough
318-868-OVEN (6836) | 1333 CAPTAIN SHREVE DRIVE, SHREVEPORT

“It's the bun that makes it special!” is the slogan of Robby and Katherine
Ferrier's Rollin" in the Dough, a neighborhood bakery and burger joint
located in Shreveport's Shreve Island neighborhood. That slogan is correct;
the fresh-baked buns make their classic burgers special indeed. Other house
specialties include fried catfish platters and an assortment of beautiful baked
desserts. $$ | www.ferriersritd.com

$$



$$$

FRIED GREEN TOMATOES

at Wine Country Bistro and Bottle Shop

318-629-9463 | PIERREMONT MALL SHOPPING CENTER, 4801 LINE AVENUE,
SHREVEPORT

Asslightly upscale take on fried green tomatoes, Wine Country's version includes
a creamy, tarragon-spiced Gulf shrimp salad atop crisp slices of fried local green
tomatoes. The menu at Wine Country changes seasonally, as the restaurant
sources most of its ingredients from local farmers, but these profoundly delicious
fried green tomatoes are almost always available. $$$ | www.winecountry.net

318-742-3205 | 2750 SHED ROAD, BOSSIER CITY

3505 HEARNE AVENUE AND 3161 N. MARKET STREET, SHREVEPORT | 4701
E. TEXAS STREET AND 3230 BARKSDALE BOULEVARD, BOSSIER CITY
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THE MONSTER CROC atThe Chocolate Crocodile
318-742-3316 | LOUISIANA BOARDWALK OUTLETS, 460 BOARDWALK
BOULEVARD, BOSSIER CITY

The Monster Croc starts with a large Granny Smith apple, which is dipped
in homemade caramel, rolled in pecans and covered in layers of caramel,
milk chocolate and white chocolate. The Chocolate Crocodile presents lovers
of hand-made sweets with hundreds of options, ranging from single-bite
indulgences to the gigantic Monster Croc, which can easily satisfy four
people. $ | www.thechocolatecrocodile.com



258ITES

at2Johns Steak and Seafood
318-841-5646 | 2151 AIRLINE DRIVE, BOSSIER CITY

$$$ www.2johnsrestaurant.com

at The Vintage Steakhouse Eldorado Resort Casino Shreveport
1-877-613-0711| 451 CLYDE FANT PKWY, SHREVEPORT

$$$$ www.eldoradoshreveport.com



FESTIVALS

BATTLE OF THE GUMBO GLADIATORS

HELD EACH MARCH IN FESTIVAL PLAZA

A gumbo cook-off fundraiser benefiting Volunteers for Youth Justice, this
day-long event offers gumbo fanatics the opportunity to sample dozens of
gumbos in categories including seafood, non-seafood and "gumbo of the
people.” www.gumbogladiators.com

ARK-LA-TEX AMBASSADORS BARBECUE

COOK-OFF

HELD EACH APRIL IN FESTIVAL PLAZA

A competitive barbecue cook-off that attracts top barbecue teams from across
the South, the Ark-La-Tex Ambassadors Barbecue Cook-Off is held annually in
conjunction with Holiday in Dixie, a spring carnival in downtown Shreveport.
Barbecue lovers can purchase tickets to sample ribs, brisket, sausage and
more while enjoying live music and family activities.
www.arklatexambassadors.com
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ASEANA SPRING AND FALL FESTIVALS

HELD EACH MARCH AND OCTOBER AT THE ASEANA ASIAN GARDENS | 800
BLOCK OF TEXAS AVENUE IN DOWNTOWN SHREVEPORT

Sample incredibly authentic cuisine from a variety of Asian cultures during
this bi-annual festival held in downtown Shreveport. Each year highlights a
distinct Asian food tradition, from Vietnamese noodle soups to Phillipines-
style whole hog barbecue. Admission is free. For information on upcoming
festival dates, contact event organizers at(318) 401-8078 or (318) 797-4258.

WINE & SWINE

HELD EACH APRIL AT WINE COUNTRY BISTRO AND BOTTLE SHOP

On a Sunday afternoon in April, Wine Country Bistro and Bottle Shop's
competitive barbecue team, Bohemian Pork, goes "whole hog" at this wine
tasting and pig roast. More than 60 wines are typically served, along with
craft beer from Shreveport's Great Raft Brewing, live music and upscale
Southern cuisine. www.winecountrynet.com

LET THE GOOD TIMES ROLL FESTIVAL

HELD EACH JUNE IN FESTIVAL PLAZA

A weekend-long celebration of African American culture featuring live
performances by top names in soul, gospel, hip-hop and R&B, the Let the
Good Times Roll Festival presented by Rho Omega fraternity is also a great
festival for food lovers. Local food vendors offer everything from seafood
to barbecue. Look out for local delicacies such as Shreveport-style stuffed
shrimp and Nokey Rotel. www.rhoomega.com
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HELD EACH OCTOBER AT FESTIVAL PLAZA

www.redriverrevel.com

HELD EACH OCTOBER/NOVEMBER AT THE LOUISIANA STATE FAIRGROUNDS |
3701 HUDSON AVENUE, SHREVEPORT

www.statefairoflouisiana.com

WHERE SHREVEPORT-BOSSIER CELEBRATES



MARKETS & MORE

318-455-5788 | 101 CROCKETT STREET, SHREVEPORT
www.shreveportfarmersmarket.com
495 SIMPSON STREET, BENTON

www.bentonlafarmersmarket.com

440 MAHAFFEY ROAD, PRINCETON

www.mahaffeyfarms.com

318-797-0361 | 724 E. FLOURNOY LUCAS ROAD, SHREVEPORT



THE ROUND BAR 3044 YOUREE DRIVE, SHREVEPORT

www.roundbarshreveport.com

STRANGE BREW 235 WALL STREET, SHREVEPORT

www.strangebrewsport.com

ROTOLO’S PIZZERIA 1409 E. 70TH STREET, SHREVEPORT |
5000 BENTON ROAD, BOSSIER CITY
www.rotolos.com

TWISTED ROOT BURGER CO.
8690 LINE AVENUE, SHREVEPORT

www.twistedrootburgerco.com/shreveport

DAQ’S WINGS AND GRILL
1705 OLD MINDEN ROAD, BOSSIER CITY

4 EAT LIKE A LOCAL

"What gets me through the last few miles of a weekend bike
ride is dreaming of a chorizo con huevos hot dog from The
Missing Link food truck, parked at Great Raft Brewing."

-Garrett Johnson, www.heliopolis.la



BARREL-AGED MARGARITA

2Johns Steak and Seafood

2151 Airline Drive, Suite 1500, Bossier City

Nowhere in Shreveport-Bossier has the barrel-aged cocktail movement found
more of a home than at 2Johns Steak and Seafood. At any given time, the
bar staff is aging two or three cocktails in white oak barrels, including an
excellent margarita. Cocktails are aged for 30 to 60 days, allowing the flavors
to mingle and resulting in a mellower, smoother-drinking beverage.
www.2johnsrestaurant.com

THE TWISTED MULE

Twisted Root Burger Co.

8690 Line Avenue, Shreveport

Shreveport-Bossier's only kegged cocktail, the twisted mule is an easy-
drinking version of the Moscow mule, made with ginger beer, vodka, house-
made tea syrup and lemons. Twisted Root also offers 28 varieties of craft beer
on tap, with a special focus on Louisiana beers.
www.twistedrootburgerco.com

BARREL-AGED OLD FASHIONED

Wine Country Bistro and Bottle Shop

4801 Line Avenue, Shreveport

Wine Country Bistro and Bottle Shop's take on this traditional bourbon
cocktail includes whiskey, bitters, sugar, muddled cherries and orange peel,
and is barrel-aged for 30 to 60 days before serving. Seasonal cocktails made
from local ingredients are also a specialty here, including strawberry mojitos
using local strawberries. www.winecountrynet.com
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THE PINK FLAMINGO

Herby-K's

1833 Pierre Avenue, Shreveport

The shrimp busterisn't the only legendary menu item at Herby-K's, a beloved
local hole-in-the-wall. The pink flamingo, a deceptively potent grapefruit
cocktail, is served in the restaurant's signature icy chalices.
www.herbyks.net

THE SNOW BEAR

Village Grille

1313 Louisiana Avenue, Shreveport

A tiny, quiet steakhouse and bar located in Shreveport's Highland
neighborhood, Village Grille is a great destination for classic martinis.
For those with more adventurous tastes, Village Grille's decadent dessert
cocktail, the snow bear, is one of the very best in Louisiana.

THE LONG-ALLEN ICED TEA

The Blind Tiger

120 Texas Street, Shreveport

Located at the foot of the Long-Allen Bridge (also known as the Texas Street
Bridge, this bridge connecting downtown Shreveport to Bossier City is named
for Louisiana governors Huey P. Long and O.K. Allen), The Blind Tiger isin a
great spot to serve their own version of the Long Island iced tea.

DAIQUI



1-800-551-8682
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