Seattle Restaurant Week Dinner Menu
$65 Per Person

Starter Course

Tlnree Fr esL Regional Oysters

with usuke mignonette, red remoula(le, fresh lemon

Dungeness Crab and Fried Green Tomatoes
mn a Tarrason—Clnive ’Ravigote’

Patagonian Prawns in a2 Red Basil - Coriander ‘Pisto

sllerry—lemon nuoc C]nam, l)lacl{ PCPPCI‘

Museovy Duck and Kurobota Pork Terrine
with Pistaclnios, Fresh Herbs and Quatre EPices

Main Course

P Seared Diver—caugllt Sea ScalloPs *
with Braised Bacon over French Green Lentils de Puy
oloroso s]nerry, t]nyme, red basil pistou

Creole Blackened Wild Alaskan King Salmon™

Wltll a Y‘ellow COrn‘SmOl{y TaSSO Macque C]TIOUX
cool radish-fresh herbs ’salacl’, cllervil, leeks

Satfron Bouillabaisse with Benn Cove Mussels, Sea
ScalloPs, Pucific Halibut and Patagonian Prawns

Blackened St. Helens Rib Eye * 9 oz

with our creole seasonings, stilton comb's castle bleu

SRF wgyu Sitloin with Crawfish-Tasso Sauce* 8 oz

crawlish tails, tasso, tllyme, Pureed potatoes

Sweets

Buttermilk Beignets
Par & Walnut Bread Pudding

Flourless Clqocolate Torte

TOUlouse
Putit

Seattle
Restaurant "\feel(

Octol)er 23 to Noveml)er 5t11 2022
Sunday ~Thursday

Dinner Menu



Seattle Restaurant Week Dinner Menu
$35 per person

Starter Course

Bibb Lettuce, Arugula, and Fine Herbes
Toulouse Faﬂ Marl(et Sala(l

haricots verts, asparagus, artic}lokes, gol(len l)eets, nicoise

Hearts of Romaine Salad with CrisP}r COPPa,
Pine Nuts and Grana Padano

True French Onion SouP Lyonnaise
Witll Cave Age(l Gruyere

Main Course

TOUIOUSC Laml), Beef (O! Kurol)ota P()rl( BOIOSIIQSC

tomato confit, sage, ta liateue, rana padano
3¢ 1ag g I

Housemade Andouille and Beef ‘M eatloaf’
with a Smol(y Thasso-Black RPPer Demi

ultra—Premium ingre(lients, Pureecl YUI(OII Solcl potatoes

Butternut Scluasll an(l Hazelnuts Wit]:l Housemacle
Ricotta Gnocchi an(l Friecl Sage

Sweets

Buttermilk Beignets

Rar & Whalnut Bread Ridding
Floutless Chocolate Torte

We take great PriJe in Pz‘owb’ing wages and com \pensation at the
top of our z'mfustr)f, Jhc]ua/l'ng our Kitchen staff. COUP[CL/ with
an a[fiz‘ming, positive, and safe environment for all.

* Eating raw or undercooked foods can increase your

chances of contracting a food borne illness

Seattle Restaurant Week Dinner Menu
$56 per person

Starter Course

Yellow Beets, Haricots Verts,
and Stilton Bleu Cheese Salad

Frie(l Oyster Sala(l ‘Lyonnaise, Witl‘l Frisee,

casteHranco an(l Créme Fraicl'le Emulsion

Savory Crawtish and Wild ShrimP ‘Beignets,
with a Hot PePPer Chows Chow J eﬂy

Seafood Gumbo (cuP size)
Pacific I rock fisll, prawns, andouiﬂe, crawfish

Main Course

Barl)ecue(l Sl’lrlmP NCW Orleans

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

Big Easy J aml)alaya

the real deal, (leeP creole ﬂavors, unaPologeticaHy sPicy

Creole Jumbo Prawns and Housemade Tasso Linguine *x

tomato confit, Papril(a, recl l)asil, tarrason, cayenne

Blackened LI Local Fresh Rockfish **
with a Creole Crawfish-Tasso Sauce

‘Luc{r’ ShrimP and Housemade Andouille with
Crawfish over Creamy Corn Grits

St. Helens Rib Eye Steak Frites * 9 oz

the Parisian—style bistro classic with our smol&y demi

Sweets

Buttermilk Beignets
Par & Walnut Bread Pu(l(ling

FIOU.I'ICSS C]rlocolate Torte



