Toulouse Petit was chosen as the 5th Favorite Restaurant

in the United States and
1oth Favorite Restaurant in the World

l)y triPa(lvisor.com!

Beer ancl Cic]er $q A Few Curious Stats ce e

Abita Amber 120z 250 About how many votive candles we ligllt

Al)ita ‘Turl)o Dog’ Brown Ale 120Z each nisht' f 1 '

Reul)en,s IPA 1602 712 ifﬁiz Ezr:lefl Ooorf ass set into our

Hellbent TPA 160z 85,000 About how many two inch ]ny two inch

Fremont Golden Pilsner 160z Ttalian mosaic tiles are in the main l)ody

Ninl(asi NW Lager 1602 of our ﬂoor.

Bale Breal(er Pale Ale 1602 40,000 Al)out Low many glass tiles are on our
l)OOt].’l Platforms.

Puulaner Hefeweizen 16
autaner Tleewesen 1oz 5,000 A])out Low many Poun(ls of Plaster were

Georgetown Porter 1202 mixed and hand aPPlied to our walls,
Seasonal Cider 160z one bucket at a time.

Seasonal Sour 1602 10,000 Al)out how many l)oarcl—feet of fine
Bitl)urger N / A 1202 harclwood luml)er we usecl to construct

Toulouse. A lot of the things didn’t work

out the first time we tried them . . . .

TOUIOUSQ‘
Rt

Daily HaPPy Hour

In Lounge
3:30 pm to 6 pm

10 pm to 11.30 pm

an(l

Restaurant Mel{ Style Tl’xree Course Pre Fixe
Monday tl’lrougll Thursday 3:50Pm to GPm

Selected l)y CNBC’S recent nationwide survey as one of tlle ten l)est HaPPy Hours n tlle nation.



The Best Happy Hour Menu in the Nation

P EES W

Wild Wheat Baguette w/ ‘W uthrich Butter 5
Marcona Almonds Valencia 6
Castelvetrano Olives 6

Salads

The Toulouse Market Salad 13

Yellow Beets, Pistachios, and Stilton Bleu 13
Heasts of Romaine, Coppa, Grana Padano 12
Bibb Lettuce, Arugula, Pistachio Salad 10
Frisee & Bacon Lardons with a Poached Fgg 12
Fried Yearling Oysters Salad Lyonnasse 13
Smoked Trout with Winter Chicories 13

SOU S

Fried Chicken and Andouille Gumbo 12
True French Onion Soup Lyonnaise 10
Toulouse Seafood Gumbo 13

Cauliflower and Leeks - Vichyssoisé

with Dungeness Crab 14

Chilled Seatood
Pawn “Cocktail with a SPicy Red Remoulade 14
Chilled Pawns in a White Creole Remoulade 14

Crab Ravigote over Fried Green Tomatoes 24

Tombo Tuna Cucumber Tartare 17
with a White Truftle-Horseradish- Emulsion

Wild Pagonian Bavns 14
Busbecued’ Shrimp New Otleas

‘Siiser Pun Seared Pravens

Catalan Style Pavwns with Spanish Choriz
Powns with Red Basil and a Roasted Shallos
Clasic Spicy Shrimp Creol

LOC&[ Bﬂﬂ COVC C]ams or MllSSC]S

Cl’lOOSE YOU,I‘ Pr eParation W[tl’l Clams or mussels
Red Basil and Shallots

TLecks and Bacon Lardons
Rin Cove 2 la Mariniere
Placios Chorizo and Butternut Sx{uasll

Loca] Eresn stters

TLreeFreshOystersontlleHaHSlleu* 12
Roastecl Oysters Rocke{euex,
‘Kilpatn'cl; or Venezia 13

Seaﬁ)od E_Qas 12
Long Line Fresh Rockfish Sticks

Salt & PePPer Fried Patagonian Wl(l Prawns
Fried Hama Hama Local Yearling Oysters
Crawfish ,Beignets’ with Hot PePPer J elly

%]

Early Pre Fixe Menu Three Courses for $4’ 7
Available in lounge 4 pm to 6 pm Monclay tln'ougll T}mrsday

Main Course Selections

Seﬂsoﬂa[ Seaﬁ)O(/
Big Easy J aml)alaya

wild patagonian prawns, chiclcen, housemade an(]ouiﬂe, tasso

TOUlOUSE Seafood Guml)o

patagonian prawns, local rocl&fish, crawfish, housemade andouille

Jumbo Wild ‘Barbecued Shrim}), New Orleans

creamy grits, Papril{a, cayenne, garlic, lager beer

¢ Lucy” Creole Wild S}lrimP & Housemade Andouille
with Crawfish over Creamy Corn Grits

Blackened LL Local Fresh Rockfish
with a Creole Crawfish-Tasso Sauce

Local Rockfish in a Creole Court Bouillon
with Patagonian Prawns, and Local Mussels

(add 98) Pan-Seared Line Caugllt Fresh Pacific Halibut
with AsParagus, Pistachios, and Roasted Shallots

(add 88) Pan Seared Diver—caugllt Sea ScaﬂoPs *
with a SPrinS Corn-Tasso Macciue Choux

haricots verts, tomato conlit, thyme, red basil, fried leeks

_Loca] Farm Raisea/ Meat an(l Bu]tz;y

St. Helens Rib Eye Steak Frites 9oz

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

Mad Hatcher Farms Petit Half Chicken
with Butternut Sciuasll, Musllrooms, Hazelnuts &
Fried Sase

Grilled Half Chicken ‘Chimichurri’
over Yellow Corn Tasso Macciue Choux

Grimaud Farms Muscovy Duck Confit
with Brussels SProuts, CiPPolinis & Housemade Tasso

Housemade Andouiﬂe and Natural Beef ‘Meatloaf,
with a Smol(y Tasso-Black PePPer Demi

Anderson Grilled Lamb Leg Chimichurri
over Lentils de Puy with Butternut Sciuash

Last Course Sweet Selections
Buttermilk Beignets with Cllicory Anglaise
Rar & Walnut Bread Pu(lcling

salted caramel ice cream, wa]nuts, maPle anglaise

OlymPic Mountain Ice Creamery
Choose from: Log Cabin Bourl)on, Salted Caramel,
Madagascar Vaniﬂa,

Seasonal Sorl)et

*Fating raw or undercooked meats, oultr , seafoocl, eggs may increase the risk of contracting a food borne illness.
8] P Y ggs may N



Early Pre Fixe Menu Three Courses for $47
Available in 10unge 4 pm to 6 pm Mon(lay t}u‘ough Tllursclay

Starter Course Selections

Salad
TOU.lOU.Sﬁ Seasonal Marl(et Sala(l

haricots verts, asparagus, articllolies, solden beets,

nictoise olives

Yellow Beets, Haricots Verts, & Stilton Bleu

nictoise olives, Pistachios, walnut vinaigrette

F risee, Castelfranco and Bacon Lardons
with a Poached Egg and Potato ~Coins’

tarragon, grain mustard vinaigrette

Hearts of Romaine with CrisPy COPPa & Pine Nuts

grana Pa(lano, cesar emulsion, crostini, Parsley

Bibb Lettuce, Arugula, Pistachios Salad
Smoked Trout, Frisee & Castelfranco

fingerlings, tarragon, lemon creme fraicke-caPer (Jressing

Fried Yearling Oysters Salad L)fonnaise

frisee, castlefranco, sl'laﬂots, tarragon, creole remoula(le

Soup

True French Onion Soup Lyonnaise

Fried Chicken Gumbo with Housemade Andouille
Seafood Gumbo

PaCifiC 1‘0(‘.1{ fisL, Patagonian Prawns, Cl“aniSll

Main Course Selections
Bsta and Gnocchi Mains

Creole Linguine with Jumbo Prawns

tomato confit, Papril{a, re(l l)asil, tarragon, cayenne

Oyster Mushrooms, Yellow Corn an(l Prosciutto
Daniel with Ricotta Gnocchi and Fried Sage

grana Pa(lano, Parsley, 0101‘050 sllerry

Sc_[uash, Mushroom & Hazelnuts Ricotta Gnocclli,
Fried Sage and White Truffle

wuthrich brown l)utter, s]nerry, chervil

AR. Lamb and Pine Nut Sausase Risatoni

with Artichokes in an Heirloom Romesco Rosa
groun(l almon(ls, 1)arsley, grana Padallo

Fennel Sausage, English Pas and Oyster M ushrooms
with Tasliatelle and Crescenza Cheese

fried sage, red Lasil, Pine nuts, grana Padano

TOU.IOU.SC Laml), Beef and Kurohota ].)01‘1( BOlOSnCSC

tomato con it, sage, ta 1ate e, ¢grana padano
fit, sage, tagliatelle, grana pad

Caveats, Limitations, and Pblicies

No Sul)stitutions, No SeParate Checks

One Check per Toble

A IJ'VJhg—Wzge surcAarge of 5% will be added to all checks

More Than Fifty Excluisite PreParations

Curiosities
Fried Brussels SProuts w/ Sriracha Aioli 10

Squash, Mushrooms and Hazelnuts 11
with Crescenza Bruschetta and Salsa Verde

Prosciutto WaPPed AsParagus 14
radish l)atons, arugula, Picltle(l shallots

Aunderson Ranch Lamb and Pine Nut Sausage
with French Green Lentils du Puy 13

Garlic-Fennel Sausage with Tomato-Basil Jam 13
crescenza, arugula, Picl&lecl shallots

Braised and Fried Carlton Farms Bacon 15

sweet onion soul)ise, smol&y thone (lemi-g ace

Buttermilk Fried Chicken Bites 11
tasso - Llacl( PePPer gravy, Pureed Potatoes

Muscovy Duck and Pistachio Terrine 12

herb sala(l, cornichons, crostini

]Su]ouse S]Ideﬁf * 11
Add Pommes Frites with Aioli 3

Toulouse RR Ranches Beef
Buttermilk Fried Chicken
Aromatic Anderson Ranch Lamb
Acadiana Meatloaf

Five of the Worlds Finest Cheeses

c]nerry mustar(la, candied pecans, cold press olive oils

Ohne for 88 / Two for $:3

Delice de Bourgogne Brie (cow) France
Velvety texture, s]jslq‘rly salty, musl]room notes

Formagte Garrotxa (goat) Catalonia, Spmn
woody an(l llerl)al essences, soft Pashe texture

Sottocenere Witl’l Trufﬂe (sheeP) %neto, Italy
Semi—fjnn, nutmeg—coﬁancler—fennel notes, black truffle infused

Twin Sisters Farmhouse (cow) Ferndale, Wa
meﬂow, creamy with a citrus tang and l)uttery finish

Dolce Gorgonzola (COW) Pieclmont, Italy
mil(l, creamy and sweet with a llg]nt vein of blut and green

Iégetab]e I'; Lpas zma/ As}'cles

Pommes Frites with Aioli

Rirced Yukon Gold Potatoes 6

Creamy Red Mill Corn Grits 6

Fried Green Tomatoes with Remoulade
Brussels Sprouts and Tasso 10

Haricots Verts with Tasso and Tomato Confit 1o
Oyster Mushrooms vith Shallots and Thyme 1o
Grilled Asparagus vith EVO and Sea Salt

Caveats, Limitations, and Pblicies

No Sul)stitutions, No SeParate Checks

One Clleck PCI‘ Tal)le




Wnes [)), t]:e Glass

Champagne and SParliling

h Stlle
nv Brut Rose

nv PI‘ osecco
nv OI‘ ganic Cava
nv Laml)rusco

nv Brut Cl’lampagne

White Mfines
Year %rietal

2021 ROSC

2021 Pinot Grigio
2018 Riesling

2020 J acquer €
2019 Cllardonnay
2019 Cllardonnay

Red Wines
Year Varietal

2020 Merlot, Cal) Franc

2020 Pinot Noir
2020 Aglianico

2018 Cal)ernet Franc
a20 G.S.M.

2019 Re(l Blen(l

Producer
DOPH & Ition

Reegion
Alsace, Fr

Corazza %zzola, It
Véga Medien Recluena, SP
Bertolani Reggiano, It
Delamotte Le Mesnil sur Oser, F:

Producer

Studio l)y Miraval
Mussio
C.H.Berres Estate
Les Rocailles

Domaine Ventoura

Domaine J. M. Boillot

Region

Delle Venezie, It
Mosel, Gr
Savoie, Fr
Chablis, Fr

Macon Viﬂage, Fr

Producer

Chateau La Croix Du Dux
Damien Martin

Cantina Tombacco

Domaine Des Ormes
Rlonea

Region
Bor(leaux, F:

BU.I‘ gun(ly, FI‘

Saumur, F:
Vacqueyras, F:

Auclair Wnery 96 cedars  Red Mountain, Wa

A 11'V1hg-wage surcAazge of 5% will be added to all checks

Mediterranee IGE F:

12

13

14
16
15

d

1b

Aglianico Beneventano, It 14

16

7
16

half
25
2
9
30
41

half

20

25
25
32

half
22
32
25
30
32
30

Rotating 9$ H""PPY Hour Wnes ask your server

btl
4
£
3
50
8o

bel
38
£
£

bo
55

Pemium ASIpirits Ha‘p‘p)f Hour Cocktails for 512

Katie Mae
Vodl{a, El(lerﬂower, Grapefruit J uice, Cava

Botanical Prach Blossom

ketel one Peac]n—orangel)lossom, sage, 1emon, soda

Ma(lame TOU.IOU.SQ
ClCCP eddie Srapefruit, Peacll, lloney, sParliling wine

To Kill 2 Mule

reposa(lo tecluila, lime, cranl)erry and ginger beer

Big Easy Mar garita

reposa(lo tequila classic with a sPlas]n of grapefruit, salt

Sayulita Puloma

rePosaclo, Passionfruit, grapefruit, lime, clry orange soda

Short and SPicy Margarita
rePosaclo te(iuila, verde Pol)lano, spicy gum sugar

Toulouse Sansria

red wine, Peac]n sc]rmaPPs, tuaca, grapefruit, Pineapple

CLamPaSne Mimosa

sParlilinS wine, fresh squeezed orange juice
Pint—size 1arge Mimosa 15 add Grand Marnier 3

Toulouse Hurricane
light & dark rums, passion fruit, PineaPPle, maraschino,

angostura bitters

Saz erac

rye w]nisl{ey, Pernod rinse, sugar, Peyc}lautl bitters

Frencl’l 77
sParlclinS l)rut, copley g, elderﬂower, lemon twist

F I‘CIlCl’l Quarter Lemona(le

fOUI‘ roses LOUI‘I)OH, el(lerﬂower, rosemary Syl‘l.lP

BSB Hot Tod(ly

l)I'OWIl sugar l)OU.I'l)OIl, lemon, }IOHCY

Non Alcoholic Mocktails $7
Strawl)erry Bliss

strawberries, bubbles & citrus
Peac}ly Keen

gunger l)eer, Peac]n puree, mint
Lavender Fizz

lavender dry soda & grapefruit Juice
Mojito

mint, lime, muddled with love

Caveats, Limitations, and Pblicies

No Sul)stitutions, No SeParate Checks
One Check per Table




