
Toulouse Petit  
 
 

 
 

October 24th to Nov 6th  2021 

Sunday—Thursday 

 
Dinner Menu 

 
 
 
 
 

Three courses for $35 



Mains 

  paprika, thyme, garlic, black pepper, parsley 

  lemon-sherry nuoc cham, tarragon, dill fronds 

Ice Cream And Brownie Sundae 

   brulee bananas, candied pecans, caramel 

Pear & Walnut Bread Pudding 
   salted caramel ice cream, white chocolate, 
toasted  

Sweet 

 

Toulouse Petit  
Seattle Restaurant 

Week Dinner Menu 

 

Three courses for $35 

Yellow Beets, Haricots Verts,  
and Stilton Bleu Cheese Salad 
  nicoise olives, fine herbes, pistachios, walnut vin-

Starter Course 

Toulouse Seafood Gumbo  

Fried Chicken and Andouille Gumbo 

True French Onion Soup Lyonnaise  
with Cave Aged Gruyere  

Toulouse Fall Market Salad 
  

Hearts of Romaine Salad with Crispy Coppa, 
Pine Nuts and Grana Padano 

Parisian-style Smoked Trout and Fingerling  
Potato Coins Salad with Castelfranco 
   

Fried Oyster Salad ‘Lyonnaise’ with Frisee, 
Castelfranco and Crème Fraiche Emulsion 
  


