Cochon Volant BBQ Sample Menu

Meats
Texas Style Natural Beef Brisket Salt and Pepper Rubbed and Smoked Slow, Slow, Slow Falling
apart tender

Pulled Natural Pork Shoulder This is where France meets the South. Brined for two days in the
tradition of Petite Sale and then Smoked until it’s falling apart

Baby Back Natural Pork Ribs The most expensive part of the Pig dry rubbed with Cochon Volant
BBQ’s secret rub and smoked until falling off the Bone

Rob Larman

707.939.8023 Brined and Smoked Chicken Breast

*All Meats are served with Cochon Volant’s Sonoma BBQ Sauce and Red Onion Pickles on the Side

Sides and Salads

Heirloom BBQ Ranch Beans

Heirloom Tuscan Cannellini Beans

Brentwood Sweet White Corn on the Cob

Roasted Dijon Red Creamer Potato Salad

Radish Slaw

Green Bean, Roasted Beet and Avocado Salad
Watermelon and Arugula with Feta and Olive Salad
Heirloom Tomato Salad

Green Chili and Cheese Corn Bread

Potato Buns

Please call for pricing for your event



