Seattle Restaurant V\’eel& Luncll Menu

$ 20 Pel‘ PCI’SOII

Main COllI‘SC' ((:Aoose one)

PO’ BO)’S SCI‘ VCC] on a CIICI‘I‘)’ Lum[)er BOHI‘CI

wrld wlleat Laguette, lettuce, arugla, tomatoes, re(J onion,

mama lil’s, creole mayonnaise. Served with frites and aioli.

Buttermilk Fried Chicken Breast
Creole Grilled Chicken Breast
LL Fried Rockfish

Blackened Rockfish

Fried Gulf Shrimp

Grilled Flank Steak

Grilled Chicken Club with Bacon and Avocado

roma tomatoes, icet)ers, carmelized onions, herb mayo

T}le Toulouse Muf faletta

]not coppa, morta(leﬂa, soPPressatta, smol(e(l mozzareﬂa, manzaniﬂa

o]ive—Picluﬂo relisll, iceherg—arugula—Parsley accompaniment

House CU.I‘E(l R)I‘l( Clqeelis Confit R,eul)en on Rye

macrina rye, cave age(l guyere, sauerkraut, remoulaude

CrisP and Xrelvety Crociue Monsieur

snake river farms ]nam, gruyere, (léjon mustar(l, mornay

Green Goddess and Avocado Sandwich
haas avoca(lo, bibb lettuce, pea s]noots, ra(lisll, fine llerl)es,

roma tomatoes, red onion, basil aioli

‘CaPresé Sandwich with Smoked Mozzarella

roma tomatoes, arugula, red onions, basil aioli

Seattle Restaurant V\’eel& Luncll Menu

$ 20 Pel‘ PCI’SOII

Main COllI‘SC' (CAOOSC one)

BllI‘ gers ASI?I’VBJ on CZCI?; )4 Luméer BOHI’C/

All l)urgers and sandwiches are served on a macrina l)alcery

potato bun with pommes frites and classic aioli.

RR Ranches Beef Burger (6 oz.)

Anderson Ranch Lamb Burger (6 0z.)

Grilled Chicken Breast in a Chimichurri Marinade
Buttermilk Fried Chicken Breast

Burger Add Ons

Smoked Mozarella 2 Haas Avocado
Cave Agecl Gruyere 2 Oyster Mushrooms 3
Chevie Quenlle 2 Applewood Bacon 2
Bleu IY Auvergne 2 Caramelized Onions 2

N

Fried LL Rockfish Sandwich with Creme Fraiche Tartar
1ong line local rockfish fried in kosher salt, white pepper, and
cornflour with t)uttermiu(, créme fraiclle—cliﬂ-tmragon tartar

Fried Gulf Shrimp Sandwich
white mexican gulf s]rrri.mP fried with l)uttermill(, créme fraiche

diu-tarragon tartar, savoy- icel)etg-mama lil’s accomPaniment

Butternut S(iuas}l, Hazelnuts an(l Oyster Mushrooms
with StrozaPreti, and White Truffle Oil

Gricia Roma Style Pusta with Radiatore
pancetta, grana Padano, pecorino, black peppety Parsley

A matriciana Roma Style Pusta with StrozaPreti

pancetta, t)riglat tomato sauce, grana Padano, pecorino

* Eating raw or undercooked foods can increase your

chances of contracting a foocl l)orne iﬂness



Seattle Restaurant Weli Luncll Menu
$35 per person

Main Course (choose one)

Big Easy J aml)alaya
wild gulf shrimp, cllicl(en, housemade an(louiue, tasso

Toulouse Seafoool Guml)o (entrée size)
1l Pacific flsla, Sulf erimP, crawfisll, andouille

Blackened LI Local Fresh Rockfish **

with a Creole Crawfish-Tasso Sauce
Papril(a, tllyme, Sarlic, black peppety Parsley

Creole ’LU.C}; with SPicy ‘Wild SanP & Housemade
Andouille with Crawtish over Creamy Corn Grits **

tomato confit, Papril(a, red l)asil, tarragon, cayenne

Wild ‘Barbecued SLrimP, New Orleans

creamy grits, Papril(a, cayenne, Sarlic, 1aser, lemon

Wild Gulf SLrimP Creole

housemade erimP stocl(, cayenne, creole rice

Creole Court Bouillon with LL Rocl(fisll,

Run Cove Mussels, Manila Clams & Gulf SLrimP
tomato confit, shellfish StOCl(, pastis, Pi(iuiuo rouille

Creole G’UH Prawns 211(1 Housema(le TaSSO Lumache

tomato confit, Papril(a, red l)asil, tarragon, cayenne

* Eating raw or unclercool(e(l {OOCIS can increase your

chances of contracting a food borne illness

Seattle Restaurant V\’eel& Luncll Menu
$S5 per Person

Main COllI‘SC' (CAOOSC one)

Big Easy J aml)alaya
wild gulf s]nrimP, c]nicl(en, housemade andouiﬂe, tasso

Toulouse Seafoocl Guml)o (entrée size)
1l Paci.fic fisll, gulf s]nrimP, crawfis]n, andouille

Blackened LI, Tocal Fresh Rockfish **

with a Creole Crawfish- Tasso Sauce
Papril(a, t]nyme, garlic, black pepper, Parsley

Creole ,LUC}; with SPicy ‘Wild SLrimP & Housemade
Andouille with Crawfish over Creamy Corn Grits **

tomato confit, PaPril(a, red Lasil, tarragon, cayenne

Wild ‘Barbecued Slqrim[; New Orleans

creamy grits, paprika, cayenne, garlic, lager, lemon
Y guts, paprika, cay y garlic, lager,

Wild Gulf SlmmP Creole

housemade sllrimp stocl(, cayenne, creole rice

Creole Court Bouillon with ILLL R,OCli_flsl’l,
Run Cove Mussels, Manila Clams & Gulf ShnmP

tomato confit, shellfish stocl(, pastis, Picluiuo rouille

CI‘COIC Gulf Prawns an(l Housema(le Tasso Lumac]ne

tomato confit, Papril{a, red l)asil, tarrason, cayenne

* Eating raw or un(lercooliecl fooc]s can increase YOUI‘

chances of contracting a food borne illness



