CllamPagne and SParl(ling l)y the Glass
%Sa Meclein, Cava, SP

Corazza, Prosecco, It
J OS(’,PI’I Cattin, Brut Rose, F:
La Battasliola, Laml)rusco, It

White & Rose Wines l)y the Glass

La Blaque, Rose, Alpes Provence, Fr
Tiare, Pinot Grigio, It

Francois Schmitt, Pinot Blanc, Fr
C.H. Berres, Riesling, Mosel, Gr
Francois Le Saint, Sancerre, Fr
Domaine Servin, Chablis, Fr

Re(l Wnes l)y tlle Glass

Chateau De Yontenille, Bordeaux, Fr
Stoller Estates, Pinot Noir, Or

La Magja, Sangiovese, Montalcino, It
Marques de Murrieta, Rigja, Sp

V\’aﬂa V\’aﬂa “ntners, Cal)ernet Sauv, V\’a

@‘ l)ottle/ can $10

12/ 4o
3/ 43
1/ 45
15/ 50

12/ 4o
3/ 43
3/ 43
14/ 45
17 / 62
v/ 62

15/ 50
6 / 6o
6 / 6o
17/ 62
8/ 65

Abita Amber 120z Abita Turbo Dos 120z
Ninkasi Lager 160z SeaPine Pilsner 160z
Puulaner Hefe-weizen 16.902 Plriem Ple Ale 160z

Helll)ent IPA 1602 Guinness Stout 1602 or N/ A

FI‘CHC]I CiC[I‘C $12

Amour D’'Herout (l)rut) La Chouhette Rose (sweet)

TOUlouse
Putit

Seattle
Restaurant "\feel(

Sunday - Thursday
Octol)er 27t11 - Noveml)er 9tl1

Dinner Menu



Seattle Restaurant Week Dinner Menu
850 per person

SRW SPotligllt Cocktail
‘Walnut Old Fashioned 16

dickle rye, walnut ':)itters, maraschino cl'lerry

Starter Course

Yellow Beets, Haricots Verts,
and Stilton Bleu Cheese Salad

Frisee, Castelfranco and Bacon Lardons
with a Poached Hen Egg and Finserlins Prato ‘Coins’

Savory Crawfish and Wild Slqrimp ‘Beignets’
with a Hot l)ePPer Chows Chow J elly

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

Main Course
Big Easy Jambalaya xx

the real oleal, deeP creole ﬂavors, unaPologeticany 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‘lrimP and Housemade Andouille with
Crawfish over Creamy Corn Grits **

Butternut S(iuasll ancl Hazelnuts
Ricotta Gnocchi and Fried Sage

yeﬂow corn, musllrooms, Parsley, oloroso sllerry

Sweets

Toulouse Buttermilk Beignets
Rar & Walnut Bread Ridding
Flourless Chocolate 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
mn a Tarrason—C}live ’Ravisote’

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 Course

Pan Seare(l DiVﬁI"‘CaLlSLt Sea SCallOPS *

with Creamed Corn and Red Basil ‘Humita
Jalelaenos, red basil pistou, fried leeks

Dungeness Cral), an(l YellOW Corn GnOCClli
Wltll Tarragon, Crescenza Clleese an(l Olor 0S80 Sherry

tarragon, heirloom tomato, c}lervil, chives

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

Blackened St. Helens Rib Eye * 9oz

with our creole seasonings, stilton comb's castle bleu

SRF wgyu Sitloin with Crawfish-Tasso Sauce* 8 oz
crawfish tails, tasso, thyme, Puree(l potatoes
Sweets

Toulouse Buttermilk Beignets
Par & Walnut Bread l)uclcling

FIOU.I'IGSS C]rlocolate Torte

* Eating raw or unclercoolie(l fOOJ,S can increase your

chances of contracting a food borne illness



