BOUCHERIE

dinner

small plates
Grilled Heart of Romaine Caesar Salad with Parmesan Reggiano & Basil Croutons $4
S Spice Crispy Duck Confit with a Housemade Kimchi Pancake & Fried Cilantro Oil $12
Baby Greens Salad with Heiloom Tomatoes, Red Onion & Herb Vinaigrette $6
Blackened Shrimp & Grit Cake with Warm House Made Fudge Farms Bacon Vinaigrette $8
Boudin Balls with a Garlic Aioli $5
Steamed Mussels with Collard Greens & Crispy Grit Crackers $8
Caramelized Onion Miso Soup with Soba Noddles & Bonito $8
Collard Greens & Grit Fries $6
Hamachi Sashimi with Pickled Vegetables $12
Bacon Wrapped Country Style Terrine with Smoked Onion Marmalade $9
Fresh Cut French Fries with Garlic Butter & Parmesan Reggiano $4

large piates
Smoked Wagyu Beeft Brisket with Garlicky Parmesan Fries $15
Fudge Farms Ribs with Grilled Baby Bok Choy $14
Pulled Pork Cake with Potato Confit and Purple Cabbage Cole Slaw $12
Pan Seared Duck Breast with Duck Rillette Scallion Potstickers & Ginger Jus $15
Grilled Wahoo with Holly Grove Market Greens & Coconut Parsnip Stew $15
Chanterelle & Roasted Fennel Stuffed Beets with Tomato Water & Candied Pecans $11
Jasmine Smoked Scallops with Stir Fried Broccoli Raabe
& Charred Grapefruit Radicchio Vinaigrette $15

desserti
House Made Fudge Farms Bacon Brownie
Thai Chili Chocolate Chess Pie
Krispy Kreme Bread Pudding
House Made Ice Cream
$5

boucherie does not split checks more than four ways

8115 Jeannette St. NOLA Lunch:11lam -3pm. Dinner: 5:30-9:30 Tues.-Satf. 504.862.5514

Chef Nathanial Zimet

www.boucherie-nola.com
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