
IA-230
Building Area: (sf)
24,000  

Cost per Square Foot: 
$500  

Construction Cost
$16 million 

Date of Completion:
Summer 2019  

Program Summary:
The design of ten food-service concessions for the new North 
Terminal at Louis Armstrong New Orleans International Airport.

Program Statement:
The overriding design objective was to bring slices of New Orleans’ 
famous food culture into the terminal and thereby offer travelers a 
truly New Orleans experience. The design team worked with locally 
and nationally famous New Orleans brands for locations throughout 
the new 35-gate international airport.
The experience of New Orleans is more than a bite of stuffed shrimp 
or a sip of a gin fizz. Walk in any notable New Orleans restaurant, or 
hole-in-the-wall for that matter, and you are likely to be enveloped in 
an atmosphere full of mouth-watering aromas and the chattering of 
patrons loud enough to almost drown out the music. You might be 
surrounded by dark wood and glittering glasses. And if you don’t see 
someone you know when you walk in, you probably will have met 
someone before you walk out. That’s the vibrant New Orleans 
experience the design team sought to replicate for:
• Folse Market
• Leah’s Kitchen
• Sazerac Bar
• Ye Olde College Inn
• PJ’s Coffee
• City Greens
• Angelo Brocato Ice Cream and Confectionary
• MoPho
• Midway Pizza
• Heritage School of Music Stage Wine Bar



IA-230
Folse Market 

Chef John Folse has spent 
his life modernizing and 
sharing cajun and creole 
cuisine. His latest venture 
and anchor restaurant of 
Concourse C, Folse
Market, borrows from the 
unembellished vernacular 
of the Louisiana trapper’s 
shack and gives travelers a 
taste of true swamp-to-
table and farm-to-table 
local cuisine.

The kitchens are exposed 
in the open concept. It’s 
nice to see who’s cooking 
your food, look them in the 
eye, and smile in the 
friendly way of New 
Orleans locals. The 
cypress), iron, and ropes 
draped beneath the sky-lit 
concourse evoke the 
materials and motifs found 
in fishing boats along the 
South Louisiana coast. 
Pendant light fixtures and 
draped ropes are 
suspended over the dining 
area, humanizing the scale 
for diners and providing a 
respite from the 
surrounding hustle and 
bustle in the airport.



IA-230
Angelo Brocato

Three generations of 
Brocatos have been 
serving traditional Italian ice 
cream and pastries in New 
Orleans for over 100 years. 
The original Sicilian parlor 
on Ursuline Street moved 
to its iconic Mid-City 
location, bringing with it the 
old-world charm of 
apothecary jars filled with 
treats, vintage family 
photographs, and 
incandescent lighting. The 
airport location is similarly 
appointed and includes the 
hallmark black and white 
tile floor and a replica of the 
neon blade sign and 
marquee lighting. The black 
metal finishes and dark 
wood canopy punctuated 
with sparkling lights help to 
create that unique Brocato
charm.



IA-230
Bar Sazerac 

The Sazerac is the official 
cocktail of New Orleans, so 
it is only fitting that Bar 
Sazerac will have a new 
home at the airport for 
cocktail connoisseurs. 

The space will take 
travelers back in time to the 
Art Deco post-prohibition 
world. The Sazerac offers a 
sultry cocktail lounge 
experience under a warmly 
lit double barrel-vaulted 
canopy. The warm color 
palette in the bar is taken 
from the amber of rye 
whisky and is further 
inspired by dashes of 
bitters, absinthe and a twist 
of lemon found in the 
namesake drink. The 
ornate canopy combines 
light and shadow patterns, 
creating a sense of refuge 
within the lounge. The 
colors, patterns, and 
lighting mix to create a 
cozy and inviting space to 
relax before a flight. 



IA-230
City Greens 

City Greens takes the 
concept of farm-to-fork 
seriously. They serve 
dishes within 24 hours of 
harvesting ingredients at 
their own farm. City Greens 
is becoming an increasingly 
well-known name in New 
Orleans, and the MSY 
location provides the same 
on-the-go style counter 
service as other locations 
in the city with healthy 
options for busy people. 
Large grab and-go cases 
are filled with pre-made 
salads and wraps for 
travelers headed down the 
concourse. Banner-like 
graphics tell the brand’s 
story as a beacon of 
freshness. The clean, sleek 
lines and bright service 
areas reference the clean 
eating and transparent food 
sourcing practices that  City 
Greens brings to the 
airport. 



IA-230
Heritage School of Music 
Stage Wine Bar 

Live jazz has a new venue 
in the city. The Heritage 
School of Music Stage 
Wine Bar feature’s live 
music on an elevated 
stage, the notes assuring 
travelers that they could be 
nowhere but New Orleans. 
Passengers can stop for a 
glass of wine while enjoying 
this tribute to the music 
form and the Heritage 
School of Music, who has 
provided free music 
education to students in the 
City for nearly thirty years. 

The architectural design is 
inspired by the shape of a 
brass horn. The canopy 
reflects the bends of a wind 
instrument that plays over 
visitors at the bar and the 
musicians.



IA-230
Leah’s Kitchen 

Leah Chase was known as 
the Queen of Creole 
Cuisine and presided over 
Dooky Chase’s, the famous 
restaurant and gathering 
place. She is known as well 
for her community 
leadership as much as her 
food, hosting such 
luminaries as Thurgood 
Marshall and Martin Luther 
King, Jr. 

The translucent wall that 
separates the kitchen 
creates a dialogue between 
the front and back of 
house, much like the 
neighborhood vibe of the 
original restaurant. Patio 
furniture and the tiled bar 
hearken the feeling of 
sitting one’s porch, catching 
up with neighbors. The 
open bar and the 
community table provide 
plenty of space to bring 
people together. The space 
embodies Leah’s 
hospitality, welcoming 
people with family 
memorabilia, sculptures 
made from skillets and 
pots, and a rustic charm 
that feels like home.



IA-230
Midway Pizza

Midway Pizza delivers an 
authentic taste of deep-dish 
pizza and its friendly 
neighborhood atmosphere 
to the airport. The 
industrial-look bar and 
facade contrasts with 
vibrant art that references 
the Freret neighborhood 
and Midway’s origins. 

The open kitchen invites 
customers in for a fresh-
made pie at the quick-serve 
counter while the island bar 
provides plenty of seating 
and drinks to go. It’s a 
friendly and laid-back 
atmosphere like you might 
experience at one of 
Freret’s open air markets or 
festivals. High-top tables 
act as a transition point and 
buffer between the activity 
of the bar and the dining 
room. Comfortable blue 
banquettes line the back 
walls bordered on one side 
by a glass storefront that 
emulates the streetscapes 
one would see on a New 
Orleans evening stroll. 



IA-230
MoPho

The airport location of 
MoPho is an extension of 
the casual Mid-City pho go-
to for locals, where 
Southeast Louisiana meets 
Southeast Asia. The 
design, tending toward 
quirky like the original 
restaurant, uses wicker 
accents, upholstered wood 
chairs, and inviting swings 
suspended beneath a 
luminous pergola to allude 
to MoPho’s tropical outdoor 
patio. With a variety of 
seating options, MoPho will 
feel comfortable to any 
traveler, whether a group, 
family, or individual



IA-230
PJ’s Coffee  

PJ’s Coffee has been a 
New Orleans staple since 
1978. The new North 
Terminal location reflects 
the brand’s sleek, classic 
New Orleans coffee house 
charm and provides a 
coffee fix for travelers as 
they make their way from 
security to the gates. The 
characteristic off-white 
beadboard is used 
throughout PJ’s existing 
store locations and is 
accented here with copper 
accents. With the 
combination of these 
materials along with a 
patterned tile floor, café 
furniture, and various light 
fixtures that provide 
sparkle, the comfort of your 
neighborhood coffee shop 
is replicated to contrast the 
bustle of the concourse. 
Visitors can grab a latte on 
the run at the counter or sit 
and enjoy an espresso and 
pastry in the welcoming 
seating area.



IA-230
Ye Olde College Inn 

Ye Olde College Inn 
maintains the approachable 
and comfortable 
neighborhood experience 
of the Carrollton location, 
where walking in those 
familiar doors, you know 
you will be taken care of 
like at your mama’s, 
whether you are ordering 
comfort food or more 
inventive fair. 
The dark grained wood, 
hallmark blue signage and 
light fixtures, and 
memorabilia make visitors 
feel right at home. Through 
the art and graphics, you 
even get to know a little 
about the chickens that live 
on the restaurant’s farm, 
providing fresh eggs along 
with the farm-to-table 
produce. The warm wood 
pergola helps define the 
space while the bar height 
chairs, tucked away within 
a dark walled enclave, 
away from the hustle of the 
rest of the terminal. Oyster 
loaf anyone?
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