Cllampagne and SParl(ling l)y the Glass
Lucien Au)recht, Brut Rose, Fr

Corazza, Prosecco, It

Organic Cava, Requena, SP

Cllamlon, Orange SParl(linS, Arg
Bertolani, Dry Laml)rusco, It
Delamotte Brut, Champasne, Fr

White & Rose Wines l)y the Glass

Chateau I’ Exmite D’Auzan, Rose, Fr
Mussio, Pinot Grigio, Delle Venezie, It
SimPatico Cellars, Wognier, Wa
C.H.Berres Estate, Riesling, Gr
Domaine Ventoura, C}lal)lis, F:

WillaK enzie Estate, C}lar(lonnay, Or
Philippe Raimbault, Sancerre, Fr

Re(l Wnes l)y tlne Glass

Chateau la Croix du Duc, Bor(leaux, F:
Siduri Wines, Pinot Noir, Or

Poggio Bonelli, Chianti Classico, It

du Bois de la Croix, Cabernet Franc, Fr
Betz untold story, Red Blend, Wa
Rllonea, Cote du Rllone, “san, F:

BCCI‘ $ 9

1/ 45
3/ 43
0/ 3
1/ 45
5/ 5o
21/ 8o

12/ 35
3/ 43
i/ 45
1/ 45
16 / bo
15/ 5o
6 / 6o

w2/ 3
6 / 6o
1/ 45
16/ 55
6 / 55
17/ 65

Abita Amber Fremont Pilsner 160z
Abita Turbo Dog Montucl{y Lager 160z
Reubens TPA 1602 Plriem Lager 160z
Hellbent TPA 160z Gilgamesll terry Porter

Black Raven IPA 160z PRlican Hefeweizen 160z

Seasonal Sour 160z Bit Burger 120z N/A

Yonder Dry Cider 160z
Non Alcoholic Mocktails $8

Strawl)erry Bliss Peac}ly Keen

strawl)erries, l)ul)l)les & citrus ginger l)eer, Peach puree, mint

M(ljito Lavender Fizz

mint, lime, mud(ﬂe(l Witll love lavender dry soda & graPefruit

TOUIOUSC
Putit

Seattle
Restaurant "\7661(

October 22 to Noveml‘)er 4 2025

Mon(lay —Fri(lay

Lunch Menu



Seattle Restaurant Mek Lunch Menu

$ 20 Pel‘ Pel’SOIl

Starter Course

Bibb Lettuce, Arugula, and Fine Herbes

True French Onion SouP Lyonnaise
with Cave Age(l Gruyere

Main COUI‘SC

Butternut Squasll ancl Hazelnuts Witl’l Housemacle
Ricotta Gnocchi and Fried Sage

True Frencll Quarter style l)c; Boys

on a liglqt frencll roﬂ Wit}l lettuce, roma tomatoes, mama

1il’s peppers, and a creole mayonnaise & pommes frites

Buttermilk Fried Chicken Breast

Cajun Grilled Chicken Breast

Spicy Fried Gulf Shrimp

Smoked Mozzarella and Basil ~Caprese’

Grlﬂe(l C}licl(en Clul) Wltl’l Bacon ancl Avocaclo

caramelized onions, Provolone, lettuce, tomato, herb aioli

with coombe’s castle stilton bleu cheese & pommes frites

The Toulouse Lunc}l Burger *
Macrina Bal{ery Potato Bun Witll lettuce, tomato,

red onion, mama 1il’s, herbs mayo & pommes frites

Sweets aolcl $5
Toulouse Buttermilk Beignets

Par & Walnut Bread Puclcling
Flourless C}rocolate Torte

We take great Prfa/e in Provzblfng wages and compensation at the
top of our 1'11Justr)r, fnc]mjing our Kitchen staff couP]ea, with

an a[[irming, positive, and safe environment for all.

A ﬂvzhg—wage’ surcéarge of 5% will be added to all checks.

Seattle Restaurant wek Lunch Menu
$55 Per Person

Starter Course

Toulouse Faﬂ Marl&et Sala(l

llaricots verts, asparagus, articllolies, Soltlen l)eets, nicoise olives

Leirloom tomatoes, fine herl)es, clram bagne vinaigrette
Pag S

Yellow Beets, Haricots Verts,
and Stilton Bleu Cheese Salad

Bibb Lettuce, Arugula, and Fine Herbes
Fried Chicken and Andouille Gumbo

Main Course

‘LUC},; ShrimP and Housemade Andouille with Crawtish
over Creamy Corn Grits

Big Easy J aml)alaya

the real (leal, (leeP creole ﬂavors, unaPoloseticaHy spicy

Creole Jumbo Prawns and Housemade Tasso Linguine *x

tomato confit, PaPril{a, red l)asil, tarragon, cayenne

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

St Helers Flank Steak 'Bavettd Frites * 9 oz

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

Sweets acl(l $5
Toulouse Buttermilk Beignets

Par & Walnut Bread Pu(l(ling
Flourless C}locolate Torte

* Eating raw or undercooked foods can increase your

chances of contracting a food borne illness



