
FFaaccttss AAbboouutt MMiikkee’’ss EEaasstt--WWeesstt

OOppeenniinngg ddaattee:: Mid- to late January 2010

SSttrreeeett aaddddrreessss:: 628 St. Charles Avenue, New Orleans, LA 70130

TTeelleepphhoonnee:: 504-523-7600

CCoo--OOwwnneerrss:: Vicky Bayley
Mike Fennelly
Colette Cisco
Kenny Lobell

EExxeeccuuttiivvee CChheeff:: Mike Fennelly

CCuuiissiinnee:: Contemporary Asian

OOppeerraattiinngg hhoouurrss:: 
Lunch: Monday to Friday, 1:30 a.m. to 2:30 p.m.
Dinner: Monday to Saturday, 5:30 -10:30 p.m.
Small Plates available at bar: 2:30 p.m. - 10:30 p.m.

PPaarrkkiinngg:: Complimentary Valet Parking 

RReesseerrvvaattiioonnss:: Recommended

AAvveerraaggee cchheecckk pprriicceess:: Lunch, $18 to $24. Dinner, $36 to $42 
Credit cards: AE, DC, MC, V

WWhheeeellcchhaaiirr aacccceessssiibbllee

SSeeaattiinngg:: 88 at tables, 12 at sushi counter

RReepprreesseennttaattiivvee ddiisshheess::
Banana-Leaf-Braised Pork Sliders with Okinawa Barbecue; Crawfish and Scallop Potstickers with
Bacon and Spinach Salad; Crispy Battera Sushi with Ahi Tuna, Crab, Asparagus and Sweet Sake-
Soy Glaze; Sizzling Skirt Steak with Oyster Sauce; Mike’s Crispy Duck, Tamarind-Maple Glaze,
Green Onion, Snow Peas and Fried Rice; 5 Spice Carrot Cake 

FFeeaattuurreedd DDrriinnkkss::
Hot and Cold Sakes; Jasmine Angel Blooming Tea; Mike’s Mai Tai; Kyoto Blue Moon; 
Ginger Cosmo; Lychee Martini

   


