
Nonie

New Orleans Comes to the Old 
Pueblo

Nonie is a "New Orleans bistro" at 2526 East Grant Road, east of Tucson Boulevard on the south side.
The crowded parking lot boded well for the quality of the food. We were not disappointed. The large 
main room was jumping and loud. It reminded us of a giant A-frame ski lodge with a few zillion of 
your friends. Maybe it was the looks on our faces, but we were shown into the subdued, cozy back 
room. The sound level was better and more relaxing.

Among the beers, we tried the Crimson Voodoo ($4.50), a dark, smooth ale from New Orleans. It was a 
tasty red-style ale, perfect for its task of putting out the Louisiana fires we expected. We also had the 
Blackened Voodoo ($4.50), a stout-dark brew that the bottle announced was a lager. It was to grapple 
with the crimson, and more to our liking, in terms of intensity. It was more refreshing and lighter in 
body than the famous Irish brews, but still substantial.

The breads served were a French bread and corn bread, both warm and a good antidote to the peppery 
sauces of the entrees.

We ordered the Oysters Chavy ($6), breaded and well-spiced oysters served hot on the half-shell. It 
was served with lettuce and chopped red peppers and onions. The oysters were tender and peppery, but 
not fiery by any means.

We also sampled the Grilled Boudin with Pickle and Onion ($4), a sausage stuffed with rice. We 
pictured an anemic sausage with some spicy rice dolloped inside. We were sure wrong. The sausage 
casing wrapped around what could have been a full meal -- a well flavored medley of sausage, rice and 
spices. It was moderately spicy and quite filling.

Not wanting to order food extra-spicy where the cuisine baseline is already scorching, we ordered the 
mild version of the Gumbo ($4.00 a cup, $7.00 a bowl). One of dinner guests, from Louisiana, had 
tried the hot kind on her last visit and pronounced it too darn spicy. "Just really too hot to enjoy."  So 
we opted for this mild sausage version.

It was quite mild, yet flavorful with green peppers, okra, big chunks of sausage, and tomato
in a broth flavored strongly with the traditional darkened flour taste of a New Orleans roux. It was an 
excellent soup, but afterwards, we longed for innate fire. (There are three bottles of different hot 
sauces on the table, so pyrotechnics are a few eager shakes away.)

We ordered the Jambalaya (shrimp on this day, $9). This was a very mild version of the traditional 
dish, that frankly surprised our Louisiana dining companion. Apparently, you have to specify hot to get 



them to make this dish at all incendiary. It was a good medley of shrimp, mild sausage, and tomatoes 
over rice with a tomato-based sauce. The shrimp was good and tender and the sausage provides the 
requisite heartiness. It was very good, but you might try ordering it spicier than ours was.

Next, we tried the Cajun Angel, ($12), an angel hair pasta and shrimp dish with a wicked and rich red 
bell pepper cream sauce.   This was a good, filling, dish, more fiery than the Jambalya, but still 
enjoyable even for those without an asbestos digestive tract. New Orleans cooking is not for the 
cholesterol-conscious; in this dish, the pasta glistens with butter.

The Crawfish Etouffee ($12) was higher still on the spice scale. Big pieces of crawfish in a spicy sauce 
with chopped vegetables, including green peppers, tomatoes, celery, carrots, all served over rice. Even 
the part of our team who eschews all things “too spicy” (Terry) found this dish to be good to the very 
last bite.

From the Daily Specials, we chose the Red Snapper en Papillote ($16), which was excellent, moist and 
tender fillet in a garlic-imbued sauce and encased in a light flakey pastry crust.

For dessert, we ordered several Beignets ($1.00 each), airy, pillow-shaped pastries, somewhat like a 
doughnut, but far more ethereal and less cloying. These went well with the ample cups of strong dark 
coffee($1.00), which is a New Orleans tradition.

We also ordered the Pecan Pie ($4) ---which, when it hadn’t arrived by the second round of coffees, 
was personally delivered with an apology from the owner.  Unfortunately, the pie didn’t live up to 
expectations---and was deemed far too sweet. We wished we’d sampled the Bread Pudding ($4) 
instead, as we’d heard rave reviews from other diners.

All in all, we found Nonie to be a refreshing change of pace. It does bring the fire of New Orleans to 
the Old Pueblo. Now if someone will just import Bourbon Street jazz. Nonie is open for lunch on 
Tuesday through Friday from 11 a.m. to 3 p.m., and for dinner from 5 to 10 p.m. Tuesday through 
Sunday. All major credit cards accepted. Reservations suggested.
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