
Mo - Thu 10 - 10,  Fr + Sat 10 - 11, Sun 10 - 4   
cochonbutcher.com

930 Tchoupitoulas, New Orleans
504.588.7675

HOUSE MADE MEATS + SAUSAGES

Andouille    $7.50/lb
Boudin     $5.50/lb
Tasso              $7.50/lb
Head cheese    $10/lb
Fresh ham    $10/lb
Kurabuta bacon    $16/lb
Lardo                      $15/lb
Duck pastrami    $19/lb
Duck confit    $9 each
Duck rillette               $19/lb
Pork rillette               $14/lb
Pork rillon               $20/lb
Country terrine               $12/lb

HOUSE CURED SALAMI

Sopressata              $7/ ¼lb
Chorizo                $7/ ¼lb
Coppa                 $7/ ¼lb
Spicy fennel               $7/ ¼lb
Genoa               $7/ ¼lb
Bresola               $10/ ¼lb

FRESH SAUSAGES
 

Fresh sausage        $7/lb
Roasted Jalapeño       $7/lb
Bramberger          $7/lb
Lamb merguez                   $9/lb
Chorizo                    $7/lb
Zaunbrecher deer sausage               $9/lb

 
ask us about the most current cured meat + salami selection

Mo - Thu 10 - 10,  Fr + Sat 10 - 11, Sun 10 - 4   
cochonbutcher.com

930 Tchoupitoulas, New Orleans
504.588.7675

...WHO is WHO...

HOUSE MADE MEATS
Andouille - Cajun specialty. Fully cooked seasoned pork 
sausage, seasoned with cayenne, black pepper, white 
pepper, chili powder, hot sauce + garlic
Boudin - Cajun specialty. Fully cooked pork + rice 
sausage, seasoned with jalapeno, poblano, parsley, 
salt + pepper    
Tasso - Cajun specialty. Brine cured + smoked pork 
shoulder butt, rubbed with chili powder, paprika + 
cayenne. Used as seasoning meat for gumbos, gravy, etc.
Head cheese - cooked + potted meat from the pig’s head, 
seasoned with creole mustard, hot sauce, parsely + onion
Kurabuta bacon - lightly smoked, cured bacon from the 
Kurobuta pig (= black pig in Japanese  + term for a 
breed of the famous Berkshire pig), known for its superb 
meat marbling.
Duck pastrami - salt + sugar cured + smoked duck breast 
Duck confit - duck leg cooked in duck fat
Duck rillette - pounded duck leg confit, combined with 
duck fat to form a paste, similar to a coarse pate.
Pork rillette - seasoned, cooked pork, combined with pork 
+ duck fat to form a paste 
Country terrine - potted cooked + seasoned pork + pork 
liver, fresh parsley + chopped pistachios, wrapped in 
house made salt + sugar cured bacon

HOUSE CURED SALAMI
Sopressata - Italian dry cured salami, seasoned with 
salt + pepper, oregano, chili flakes, red wine
Chorizo - Spanish, dry cured pork sausage, spiced with 
cayenne, paprika, chili powder + garlic
Spicy fennel - dry cured pork sausage, seasoned with 
fennel seeds, chili flakes, black + white pepper
Genoa - dry cured pork sausage, lightly seasoned with 
white pepper + garlic


