Champagne and Sparkling by the Glass
Doptf & Irion, Brut Rose, Fr
Montelliana, Prosecco, It

Marques de Caceres, Cava, Sp

La Battagliola, Lambrusco, It
Licbart-Regnier, Brut, Champagne, Fr
White & Rose Wines by the Glass
Triennes, Rose, Fr

Cedergreen Cellars, Chenin Blane, Wa
Francois Schmitt, Pinot Blane, Alsace, Fr
Monchhof, Robert Eymael, Riesling, Gr
Fabrice Larochette, Macon-Fuisse, Fr
WillaKenzie Estate, Chardonnay, Or
Langlois Chateau, Sancerre, Fr

Red Wines by the Glass

Chateau Moncets, Lalande de Bomerol, Fr
Maysara, Pinot Noir, Or

La Capilla, Crianza, Tempranillo, Sp
Mullan Road, Cabernet Sauvignon, Wa
Ascheri Vineyards, Nebbiolo, Borolo, It
Rhonea, GSM, Gigondas, F'x

Beer

1/ 45
3/ 43
0/ 35
15/ 5o

20/70

12/ 38
1/ 45
3/ 43
1/ 45
16 / bo
5/ 55
6 / 6o

12/ 45
16 / bo
16 / bo
16 / bo

19 / 68
20/70

Abita Amber 120z Fremont Pilsner 160z
Abita Turbo Dog 120z Ninkass NW Laser 160z

Paulaner Hefe—weizen 16.902 Helu)ent hazy IPA 1602

Unibroue BelgianTriPIe 160z Guinness Stout 160z
Plriem Belgian Blonde 12.702 Seasonal Gose 160z

Seasonal Ciders 160z Bit Burser 0.0 120z N/A

Non Alcoholic Mocktails $8

Strawherry BliSS Peaclny Keen

M(zjito Lavender Fizz

TOUIOUSC
Putit

Seattle
Restaurant V\feeli

Octol)er 22n(l - Noveml)er 4’t11
Sunday - Thursday

Dinner Menu



Seattle Restaurant Week Dinner Menu
850 per person

SRW SPotliglrt Cocktail
‘Walnut Old Fashioned 15

dickle rye, walnut l)itters, maraschino cl'rerry

Starter Course

Yellow Beets, Haricots Verts,
and Stilton Bleu Cheese Salad

Fried Oyster Salad ‘Lyonnaise, with Frisee,
Castelfranco and Creme Fraiche F.mulsion

Savory Crawfish and Wild S}lrimP ‘Beignets’
with a Hot PePPer Chows Chow J. euy

Seafood Gumbo (cuP size)
Pacific 11 rock fis]n, prawns, an(louille, crawfish

Main Course
Big Easy Jaml)alaya xx

the real Jeal, (leeP creole ﬂavors, unaPoloseticaﬂ}r sPicy

Creole Jumbo Prawns and Housemade Tasso Linsuine *x

tomato confit, Pal)rilta, red Lasil, tarragon, cayenne

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

‘Lucy’ Sl-rrimP and Housemade Andouille with
Crawfish over Creamy Corn Grits **

Butternut Sciuasll ancl Hazelnuts Wit]:l Housema(le
Ricotta Gnocchi and Fried Sage

yeﬂow corn, Parsley, 0101‘080 sllerry

Sweets

Toulouse Buttermilk Beignets
Par & Walnut Bread Pud(ling

Flourless Cl’locolate Torte

A Yivz'ng Wage’surcﬁarge of 5% will be added to all checks.

Seattle Restaurant weli Dinner Menu
865 per person

Starter Course

Three Fresh Regional Oysters *

with usuke mignonette, red remoulacle, fresh lemon

Dungeness Crab and Fried Green Tomatoes
1 a Tarrason—C}live ’R,avisote’

Patagonian Prawns in a Red Basil - Coriander ‘Bsto
Sl’lerry"lemon nuoc Cl’lam, Llacl{ PePPer

Muscovy Duck and Kurobota Pork Terrine
with Pistac}lios, Fresh Herbs and Quatre EPices

Main COUI‘SC

Pin Seare(l Diver—causltt Sea ScaHoPs *
with Braised Bacon over French Green Lentils de Puy
oloroso slrerry, tlryme, red basil pistou

Creole Blacl&ene(l Wl(l Alasl&an Klng Salmon*

with a Yellow Corn-Smoliy Tasso Macciue Choux
cool radish-fresh herbs ’salacl’, clqervil, leeks

Saffron Bouillabaisse with Pnn Cove Mussels,
Sea ScalloPs, Pacific Halibut and Patasonian Prawns*

Blackened St. Helens Rib Eye * 9oz

with our creole seasonings, stilton comb's castle bleu

SRF ngu Sitloin with Crawfish-Tasso Sauce* 8 oz

crawfish tails, tasso, thyme, Puree(l potatoes

Sweets

Toulouse Buttermilk Beignets
Par & Walnut Bread Erclcling
Flourless Chocolate Torte

* Eating raw or un(lercool&e(l fOOdS can increase your

chances of contracting a food borne illness



