Champagne and SParl{Iing l)y the Glass
%ga Me(lein, Cava, SP

Corazza, Prosecco, It
J osePL Cattin, Brut Rose, F:
La Battagliola, 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 WHes l)y the Glass

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

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

Mlla Wztlla Xfintners, Cal)ernet Sauv, M

@' l)ottle/ can $1O

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

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

15/ 50
16 / 6o
16 / 6o
17/ 62
8/ 65

Abita Amber 120z Abita Turbo Dog 120z
Ninkasi Laser 160z SeaPine Pilsner 160z
Puudaner Hefe-weizen 16.902 Plriem Bile Ale 160z

Heﬂl)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)

TOUIOUSC
Putit

Seattle
Restaurant Mel{

Octol)er 27t11—Noveml)er 9t}1

Monday - Friclay

LUIlC]fl 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



