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October 23 to November 5th 2022 

Sunday —Thursday  

 
 
 
 
 

Dinner Menu 

Seattle Restaurant Week Dinner Menu  
$65 per person 

Starter Course 

Main Course 

Pear & Walnut Bread Pudding 

Sweets 



Seattle Restaurant Week Dinner Menu  
$35 per person 

Main Course 

Starter Course 

True French Onion Soup Lyonnaise  
   with Cave Aged Gruyere  

Bibb Lettuce, Arugula, and Fine Herbes     

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

Toulouse Fall Market Salad 
   haricots verts, asparagus, artichokes, golden beets, nicoise 

Starter Course 

Yellow Beets, Haricots Verts,  
   and Stilton Bleu Cheese Salad 

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

Main Course 

Butternut Squash and Hazelnuts with Housemade  
Ricotta Gnocchi and Fried Sage 

Housemade Andouille and Beef ‘Meatloaf' 
   with a Smoky Tasso-Black Pepper Demi 
    ultra-premium ingredients, pureed yukon gold potatoes  

Toulouse Lamb, Beef & Kurobota Pork Bolognese  
    tomato confit, sage, tagliatelle, grana padano   

Barbecued Shrimp New Orleans 
 

Lucy” Shrimp and Housemade Andouille with                          
Crawfish over Creamy Corn Grits

Big Easy Jambalaya 
    the real deal, deep creole flavors, unapologetically spicy  

We take great pride in providing wages and compensation at the 
top of our industry, including our Kitchen staff. coupled with  

an affirming, positive, and safe environment for all. 

Pear & Walnut Bread Pudding 

Sweets 

Seattle Restaurant Week Dinner Menu   
$50 per person 

Pear & Walnut Bread Pudding 

Sweets 


