
imbibe / devour:
arugula salad
seared scallops
fried oysters
slow-roasted berkshire pork shoulder
braised lamb shank
free-range roasted chicken breast
housemade gnocchi
apple-cinnamon bread pudding

cochon
rustic french

801 east passyunk avenue.  corner of catherine.  bsl line: lombard - south
215.923.7675  www.cochonbyob.com

brunch  sun  11a - 3p  dinner  tue - sat  5:30 - 10p  

opened in 2008.  owners: amy and gene giuffi  chef: gene giuffi
$$ - $$$: cash only

brunch.  dinner.  byob.  reservations recommended

queen village

The four eat.shop authors like to commiserate on 
how hard we have it with all the pavement-pounding 
and doughnut-stuffing we do (strangely, outsiders 
don’t sympathize). In Philly I decided to drop the pity 
party when I was struck in the heart (and stomach) 
by Cochon. Cozied up by a corner window on a rainy 
night, tucking in to hearty cassoulet and braised short 
ribs, and drinking a smoky Aecht Schlenkerla Rauchbier 
from The Foodery’s massive selection—I suddenly re-
alized my job wasn’t so bad. In fact, I had the best job 
in the world. Cochon made me come to my senses.
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