
SANDWICHES 
 

Buckboard Bacon Melt             12 
 with Collards on White             
 

Cochon Muffaletta             14 
 with House Meats + Olive Salad     
       

Pastrami with Sauerkraut on Rye           11 
 

Smoked Turkey              12 
 with Avocado, Sprouts, Tomato,  
 + Basil Aioli             
 

Pork Belly with Mint + Cucumber on White       10 
 

Cold Roast Beef             11 
 with Horseradish + Arugula            
 

BBQ Pork  “Carolina Style”            10 
 

BLT  with Butcher Bacon on White           11 
 

Cajun Pork Dog on Pretzel Bun            10 
 

Cubano with Smoked Pork, Ham + Swiss           10 
 

Gambino               12 
 with House Meats + Herb Vinaigrette    
 

Moroccan Spiced Lamb 
 with Cucumbers, Tzatziki, and Chili Oil on 
 Flatbread             12 
Le Pig Mac  
 2 all Pork Patties, Special Sauce, Lettuce, 
 Cheese, Pickle, Onion on Sesame Bun    10 
   

DESSERTS 
 

Housemade assorted Cookies         1.25 
 

Bacon Pralines           2.50 
 

Brownies            4.95 
 

Mini King Cakes           7.50 
 

‘The Elvis’ King Cake           4/slice   40/whole 
peanut butter, banana, bacon 
 

Cakes — see daily selection     5/slice   55/whole 
 

Pies — see daily selection        4/slice   28/whole 

SMALL PLATES + SIDES 
 

Head Cheese with Chow-Chow + Mustard       6 

Marinated Brussels Sprouts           6 

Sweet + Spicy Brisket Slider           9 

Duck Pastrami Slider            7 

Pimento Cheese Slider    6 

Mac-n-Cheese     6 

Hot Boudin     6 

Potato Salad     3 

Cole Slaw     3 

House Chips     2 

Charcuterie Plate             16 
 

Cheese Plate              16 

 
HOUSE MADE MEATS + SAUSAGES  
 

Andouille             9/lb  
Smoked Country sausage      7.50/lb 
Boudin          7.50/lb 
Fresh sausage        7.50/lb  
Tasso               9/lb  
Head cheese            10/lb  
Kurobuta bacon           16/lb  
Duck pastrami            19/lb  
Duck confit           9 each  
Country terrine            12/lb 
 
 

HOUSE CURED SALAMI  
Sopressata          7/ ¼lb  
Spicy fennel          7/ ¼lb  
Genoa           7/ ¼lb  
 
 

 
 

Ask our staff for the most current selection 

CATERING 
All orders require advanced notice 
 

ENTREES 
Jambalaya stuffed Whole Chicken  
(ready to cook OR fully cooked)              20 
 

Whole Suckling Pig (as is or roasted)      market price 
 

BBQ pork + fixings (buns, slaw)    55/6 people 
 

Seasonal Gumbo                        18/quart 
 

Sausage + Boudin Platter            24/6 people 
 

Boudin               7.50/lb 

    
SIDES 
 

Potato Salad         8/4 people 
 

Marinated Brussels Sprouts     12/4 people 
 

Smothered Greens       12/6 people 
 

Mac’n’Cheese                  16/4 people 
 

Coleslaw        4/pint 
 

Deviled Eggs               8/dozen 
 
 

Pimento Cheese              10/pint 
 

Housemade Crackers            3.50/bag 

 
TAKE OUT TRAYS 
 

Charcuterie Platter  
  50/8 people, 75/15 people, 150/25 people 
 

Cheese Plate  
  50/8 people, 75/12 people, 150/20 people 
 

Assorted Butcher Sandwiches     55/20 pieces 

 
SWEETS 
 

‘The Elvis’ King Cake                              40 
peanut butter, banana, bacon                  

Bacon Praline Box   12.50 
Cakes—see daily selection                         55 
Pies — seasonal        28 
Cookie Tray                     30/25 pcs 

Mo — Thu  10am — 10pm. Fr + Sat 10am — 11pm.  Sun 10am — 4pm 
Cochon Butcher, 930 Tchoupitoulas, New Orleans, LA. 504.588.7675. www.cochonbutcher.com 


