
imbibe / devour:
mayhaw lemonade
bayou beer (it’s got moonshine in it!)
fried boudin
smoked ham hocks with grits & gravy
rabbit & dumplings
ribs with watermelon relish
fried alligator with chili garlic aioli
lemon buttermilk pie

cochon
cajun southern cooking

930 tchoupitoulas street.  corner of south diamond
504.588.2123  www.cochonrestaurant.com

mon - fri 11a - 10p  dinner  sat 5:30 - 10p

opened in 2006.  owners / chefs: stephen stryjewski and donald link
$$: all major credit cards accepted

lunch.  dinner.  full bar.  reservations recommended

warehouse district

d: my oldest sister tells a story of how i first learned 
to use a napkin properly.  i was about twelve and she 
and her husband decided to take me out for a high-
falutin’ dinner. apparently, i was wiping food from my 
face with the back of my hand and then using the 
“napkin thingy” to clean the food from my hand. not the 
best way to get from point a to point b, but it worked for 
me. cochon straddles the line also. part upscale cajun, 
part downscale joint. part felix ungar, part oscar madi-
son. you get the idea. where else can you wash down 
your rabbit and dumplings with catdaddy moonshine?
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