Non Alcoholic Mocktails $10
StrawLerry Bliss

strawberries, bubbles & citrus
Peac})y Keen
ginger beer, peach puree, mint
Myjito
mint, lime, muddled with love

Lavender Fizz

lavender Cll“y soda 81 graPefruitJuice

Bottle(l Non—A.lco]mo]_ic Bevarages
French Press Coffee 5.50 /10
Lemonade or Strawberry Lemonade 6
Rach Arnold Pilmer 6
Blood Orange or Lavender Dry Soda 5
Crater Lake Root Beer 6
Reeds Ginger Beer 5
Aqua Painna Siill 5
San Rllegrino 5
Juices 4.50/6

(aPPle, orange, SraPefruit, PineaPPle,

cranl)erry, tomato)

Toulouse Petit

Seattle Restaurant WCIK

Lunc}l Menu

Mon(lay—Fri(lay
Octol)er 26 tllru Noveml)er 20

TWO courses fOI $20



Seattle Restaurant weli

TWO courses fOI’ $20

First Course

Hearts of Romaine with CrisPy COPPa and Pine Nuts

grana Padano, Cesar emulsion, crostint, Parsley

Frisee, Castelfranco and Bacon Lardons
with a Pached Egg and Fingerling Botato ‘Coins’

fines Aerées, tarragon, grain mustard vinaigrette

Bibb Lettuce, Arugula, and Fine Herbes

shaﬂots, clqamPagne—grain mustard vinaigrette

True French Onion SOUP L)’OHIL'II:S'C‘

cave agecl gruyere, sweet onion confit

Fried Chicken and Housemade Andouille Gumbo

dark spicy roux, housemade anclouiﬂe, creole rice

*Eating raw or un(lercooltecl meats, Poultry, seafood, shellfish, or eggs

may increase one’s chance of contracting a food borne illness.

SCCOIICl COUI‘ Se

Creole Prawn and Tasso Linguine

tomato conlit, gar tasso llam, PaPril{a

substitute chicken breast instead of prawns

Pacific Prawns an(l Chicl(en J aml)alaya

with Housemade Andouille Sausage
unaPologeticaHy spicy, (leeP, dark creole flavor

Butternut Squash, Corn, Oyster Mushrooms Tagliatelle

0101‘050 Sl’l&l‘l‘}’, grano Paclano, fine 1’1&1‘[)65

True Frenc}) Quarter style P(; Boys

on a 1i811t french roll with lettuce, roma tomatoes,

mama Lils peppers, and a creole mayonnaise,

Buttermilk Fried Chicken Breast

Cajun Grilled Chicken Breast

Spicy Fried Gult Shrimp

Smoked Mozzarella and Basil ‘Capresd

Gl‘llle(l Chicl(en Cll,ll) Wltl’l Bacon ancl Avocaclo

caramelized onions, Provolone, lettuce, tomato, herb aioli

with coombé castle stilton bleu cheese

The Toulouse LUHCL BUI‘SBI‘ *

Macrina Baliery Potato Bun with ettuce, tomato,
red onion, mama lil,s, fresh herbs mayo.

Served with pommes frites with aioli.



