
  
    
 
 

mise en place for your home pantry          b/L larder menu for may 5 

soups 
�  chicken soup with barley, cabbage, dill                              16 qt     
�  broccoli soup (vegetarian)                                                  15 qt 
�  spinach soup (vegetarian)                                                   15 qt 
 
vegetables and side dishes  
�  artichokes roasted in olive oil                                            28 lb 
�  chickpea salad with feta and lemon                                   7.5 ½ pt 
�  barley and spezzato salad                                                    7.5 ½ pt 
�  french and italian lentil salad                                            7.5 ½ pt  
�  roasted purple cauliflower                                                   18 lb   
�  multi colored braised carrots                                               16 lb 
 
meat / poultry      

�  lamb shanks braised with green garlic                                  18 ea 
      marjoram, thyme 
�  roasted chicken breast                                                          14 ea 
�  duck leg confit                                                                      14 ea 
�  chicken legs braised with spring onion, cabbage, herbs       10 ea 
�  quail stuffed with raisin bread, chicory radicchio                10.5 ea 
       
sustainably harvested seafood 
�  petrale sole with rice salad                                                  45 lb 
�  marinated georgia shrimp                                                   45 lb 
�  mullet bottarga   20 oz 
�  scalia anchovies sm, lg                                                       8.5/22 
�  house cured anchovies 24 lb 
�  spanish boquerones                                                            32 lb 
�  scottish smoked salmon                                                     45 lb    
 
 
spreads and dips 
�  hummus with cumin and olive oil                                      6.5 ½ pt 
�  tapenade                                                                             7.5/4 oz 
 
 
salts and homemade spice blends (by weight) 
�   herbes de provence  (our blend) 4 oz 
�   za’atar Lebanon, jordan 3 oz 
�   north african spiced salt 4 oz 
�   cypriot flake salt                                                               4 oz 
�    salish salt  (pacific northwest smoked)                             6 oz 
�   activated charcoal flake salt from cyprus                          4 oz 
�   isle of anglesey smoked salt                                               5 oz 
�   tres fleur salt                                                                     4 oz 
�   murray river salt                                                               8 oz 
�  brittany sea salt with herbs                                              12 oz 
�  green alder                                                                       12 oz 
�  sel gris                                                                               4 oz  
�  myrica gale                                                                      12 oz 
�  rosemary salt                                                                     5 oz   
�  popcorn spice                                                                   4 oz 
 
cooking fats 
� duck fat  8 ½ pt 
�     goose fat                                                                          12.5 ½ pt                                                                  
�     leaf lard                                                                           8 ½ pt 
� clarified butter  12  pt 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
assorted sweets 
�    lemon meringue tart                                                          inquire 
�    walnut tart                                                                      
�    fresh strawberry lemon passion fruit cream tarts                                                             
�    gateau basque with olive oil, pastry cream, dried apricot                                           
�    gateau victoire                                                                      
�    almond cake                                                                         
�    rhubarb-walnut cream galette                                                    
�    canelé de bordeaux                                                             3.5 ea                       
�     cookies:     .75 ea 
 russian tea cakes, chewy peanut & sea salt, chocolate chip 
 chocolate brownie cookie,  buckwheat shortbread  
 chocolate dipped coconut macaroons  
        brown sugar cashew shortbread, pistachio macaroons 
� passion fruit jam thumbprint      1 ea 
 
saturdays after 10:00am 
� english muffins   2.25 ea  
� blue cornbread    4 ea 
 
 

japanese larder 
� katsuobushi (cured & smoke-dried skipjack tuna)        75 
� katsuobushi shaver tool     200 
� rare japanese raw sugar (okinawa)       18 
� organic sancho pepper        18 
� shichimi togarashi (traditional 7 spice)        14 
�     yuzu ponzu                                                                         19.5 
�     yuzukosho (green and red)                                                    22 
�    shaved bonito in sachet dashi sachets                                    30 
 

of interest 
� field of greens eggs  4.75 ½ dz   
�     sherman island farm eggs                                                10 dz 
� pomegranate molasses from lebanon  16 
� rose syrup from lebanon  12.5 
� house made preserved eureka lemon   4 each 
� anna’s daughter’s various size bread loaves & crackers  7.5/15 
� anna’s daughter’s chocolate rye bark  7.5/15 
�     june taylor ketchup                                                         16 
�    june taylor preserved fruit                                                20 
�    june taylor yuzu jelly                                                         24 
� paul’ s xo hot sauce and sesame sauce 16 each 
 
chocolate for every day!                                           inquire 
� cocoa absolute  tablets of sophisticated, locally made chocolate 
 

new b/L offerings 
 

• societe original maple syrup 
• societe original classe ouvriere honey   
• hiroko’s spring aprons and bags!   
• apis one honey from tiburon   
• natural honey from lukan’s farm 
• japanese spices and sugars 

 



  
    
 
 

mise en place for your home pantry          b/L larder menu for may 5 

grains, beans, nuts & pasta 
� black eyed peas  7 lb 
� black quinoa  14 lb 
� french dupuy lentils   9.5 lb 
� black beluga lentils  9.5 lb 
�  organic nine-grain cereal mix  4.5 lb 
�  umbrian pearled barley  9.5 bag 
� carnaroli rice 6 lb 
� italian black rice  10 lb 
� borlotti beans 4.5 lb 
� italian chickpea flour 8 bag 
� buckwheat polenta  9.5 bag  
� farro and farro spezzato  7 lb 
� fregola sarda  9.5 bag 
�    wild rice                                                                           20 lb 
 
pet food 
� organic pet boulettes (10) Frozen 14 
 (poached chicken, carrots & grains)  1.4 each 
 
bulk grains from anson mills 
� polenta integrale  11 lb 
� cornmeal coarse  7 lb 
� focaccia flour  7 lb 
� white grits  7 lb 
� carolina gold rice grits  7 lb 
� corn flour  7 lb 
stocks / broths / reductions 
no salt is added to our stocks and reductions 
� chicken broth rich, gelatinous  16 qt 
� lamb stock  16 qt 
� beef stock  16 qt 
� pork stock  16 qt 
� duck stock 16 qt  
� vegetable stock  11 qt 
� fish stock  15 qt 
� fish stock  15 qt 
inquire if you need a stock or sauce not listed 
 

honeys 
� dr pescia’s italian honey   16 
           pollen & propolis honey, cardoon blossom  
� classe ouvriere honey                                                    34.25 
� lukan’s farm     PA                                                         23.5 
� italian citrus  14 
� french lavender honey  15 
�     sherman island honeycomb                                          prices vary 
 

condiments 
� hot calabrian chili peppers  14 each 
� rose lebanese jam and syrups inquire  
 
b/L signature hand-care products 
� cleansing pomace  65 
� moisture seal cream  65  
� healing solution and cleansing pomace                           35 
 

visit our spice kiosk @ Chez MAC   
the Yellow Building 
1001 Minnesota 

oils and vinegars 
� stephen singer cigala olio   70 
� stephen singer san giusto olio 70 
� santa chiara ligurian extra virgin olive oil 32 
� paesano extra virgin olive oil 24 
� casina rossa  extra virgin olive oil al limone 21 
�    umbrian olio siloro extra vergine di oliva                         48 
�    capezzana extra virgin olive oil                                         44 
 

� aceto balsamico of monticello 13 year old cask aged 150 
� stephen singer traditional consorzio                                150 
� pedro ximenez sherry vinegar  dry or sweet 18 
� steven singer aceto vivo red wine vinegar 25 
� vinegar de banyuls 375/750 ml 14/21 
� acetorium vinegars (pinot grigio)                                     36  
�   30 year anniversary balsamic condiment                           24 
�   organic sunflower seed oil                                                34.25 
�    garum                                                                              14 each 
�    piment d’espelette vinegar sauce                                     12.5 each 
 
baking ingredients 
� whey  4 qt 
� gelatin sheets  .75 each 
� b/L chemical-free single acting baking powder  2 2 oz 
� candied citrus peel  12 4 oz  
 rangpur lime, meyer lemon / buddha’s hand 
 

� tahitian vanilla beans  16 each 
� mexican vanilla beans  8 each 
� puff pastry (by special order)  24 lb 
� organic sugar 4.5 lb 
� b/L wild sourdough starter (wet/refrigerated) 6 pt 
� fresh yeast / dried yeast  2 oz 
 
 
breakfast: monday - friday 8:00 am to 10:30 am 
lunch: monday - friday 11:30 am to 2:30 pm 
brunch: sunday 10:00 am to 2:30 pm 
 
larder hours: monday - friday 10:00 am to 6:00 pm 
saturday 8:00 am to 2:30 pm 
sunday 10:00 am to 2:30 pm 
 
private evenings at boulettes larder may be reserved for up 
to 24 people with inspired menus and the best 
ingredients in the hands of amaryll schwertner. 
 

for more information, go to bouletteslarder.com or call: 
415-399-1155 
 
executive chef/co-owner   amaryll schwertner 
director of operations/co-owner  lori regis 
larder manager   beth singleton 
 


