Fabulous Bottles under $ 50
2019 Mille Prosecco D.O.C Italy 59

Soft yeﬂow color with notes of honey anc] l)anana.

208  El Coto Blanco D.O.C SPain 41

this refreshing Ric&ja, is fermented at low temperatures

to maximize the fresh, zesty citrus flavors.

2088  Thomas Barton Reserve Grand Vin  France 45

on the Palate, the wine seduces Ly its fruity aromas,

its freshness and it's Pleasant intensity.

2017 Thare Sauvisnon Blanc Italy 45
Tlle Palate 18 fuﬂ and Weigllty, fuﬂ—fruite(l Witl’l lemon

zest, nectarine an(l raw koney and mineral—driven finisll.

2016 Cal(el)rea(l Cellars lelal' (lonnay Cali.fornia 49

meolium—l)odie(l, the Palate has great poise and finesse,
with stone fruit ﬂavors, finislqing lons and toasty.

Red Bottles
2019 Sleigl—nt of Hand Syrall w:;lsl—ninston 41

Ma(le for restaurants for helPinS employees imPacte(J l)y
the COVID—19 Panflemic.

2017 Il Poggione Toscano Rosso Tuscany 44
A younger, more fruity wine, it 1s soft and ideal for the

every (lay enJoyment.

2017 Re(luiem Cabernet Sauvisnon Washington 45
Full of l)ig, sweet, ripe cllerry and dark rasPl)errY fruit with
dusty, deeP, chocolate accents, this is pretty 1uxuri0usly

style(l Cab at a l)argain price.

2016 Resalte Ribero Del Duero SPain 45
SuPerl) value medium to full Ribera del Duero. blackberries

and rasPl)erries, vaniua, oal(, touch of spice and leather.

2017 Valrava Zinfandel California 45
The Palate is warm with dark fruit flavors of l)luel)erry,

cassis, and Macl(l)erry compote which Provi(le an energetic
freshness. Strikes ideal balance of tannins, fruit and aci(lity.

2016 Alam J aume COtCS du Rl’lOl’lC France 4 6

Fleshy, primary l)lack-Plum and Llaclﬁ-c}lerry flavors are
tingecl l)y burnt caramel, violet cantly in this sill(y wine.

206 DeLille D2 Bordeaux Blend ws}lington 49

Tts Juicy red-c}lerry core feels airy, even a bit transparent,

Plenty of firm tannins and cedar notes to keeP it grounclecl.
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Dinner Menu

Tlll‘ €e courses fOI‘ $55



Toulouse Petit
Seattle Restaurant V\Teek
Dinner Menu

Three courses for $35

Starter Course

Toulouse Fau Marlﬁet Sala(l

haricots verts, asparagus, articllolies, goltlen l)eets, nicoise olives

Leirloom tomatoes, fine herl)es, cham pagne vinaigrette
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Yellow Beets, Haricots Verts,
and Stilton Bleu Cheese Salad

nicoise olives, fine lqerl:)es, Pistac]nios, walnut vinaigrette

Hearts of Romaine Salad with CrisPy COPPa,
Pine Nuts and Grana Padano

nicoise olives, fine lqerl)es, Pistac]nios, walnut vinaigrette

R\risian—style Smoked Trout and Fingerling
Potato Coins Salad with Castelfranco

fingerling cons, tarragon, lemon creme caper (lressing

Frie(l Oyster Sala(l ’Lyonnaise’ Witl’l Frisee,
Castelfranco an(l Créme Fraiche Emulsion

frisee, castlefranco, sl'xaﬂots, tarragon, creole remoula(le

Toulouse Seafood Gumbo
rich housemade erimP stocl{, dark mahogany roux,

Fried Chicken and Andouille Gumbo

dark spicy roux, housemade an(louiﬂe, creole rice

True French Onion SouP Lyonnaise
with Cave Age(l Gruyere

cave age(l gruyere, sweet onion confit

Mains

Anderson Ranch Grilled Lamb Leg Chimichurri *

over Lentils de Puy with Butternut Sciuasll
Our fave Srillecl lamb to go with a fabulous red wine.

Tuscan style Grilled Mad Hatcher Farms Half
Chicken with a Red Basil Salsa Verde
over Yellow Corn Tasso Macciue Choux

haricots verts, sherry, housemade tasso, fine herbes

Pun-Seared Fresh LI Rockfish with
Fine Herl)es, Pistachios and Jumbo AsParagus

1em0n—slrrerry nuoc Cl’xam, tarragon, (1111 fl'OIl(lS

BIS Easy Jaml)alaya
tl’le real cleal, CICCP CI‘COlC ﬂavors, unapologeticaﬂy SPiCy

wild patagonian prawns, c]nicl{en, housemade anclouiue, tasso

Barbecued SllrimP New Orleans

creamy Srits, Papril{a, cayenne, Sarlic, rainier lager

Creole SPicy Wild ShrimP and Housemade

Andouille with Crawtish over Creamy Corn Grits
Y
l)aPrika, thyme, Sarlic, Llacl{ I)el)Per, Parsley

Butternut Sciuasl'l an(l Hazelnuts Witl’l Housema(le

Ricotta Gnocchi and Fried Sage
N
yellow corn, Parsley, 0101‘080 Sllerry (Vegetariall)

Sweet

Buttermilk Beignets
with Powclerecl sugar and c]nicory anglaise

Par & Walnut Bread Riclcling

salted caramel 1ce creaim, wllite chocolate, toasted

walnuts, maPle l)ourl)on anglaise

Ice Cream All(l Brownie Sunclae

l)rulee 1)ananas, can(liecl pbecans, caramel
L



