Seattles Premier and Most Visited Brunch for the Past Ten Years!

HaPPy Hour Breal(fast!! Mon(lay - Fri(lay from 10 am to 11am
Most Brunch and Breakfast Entrees are $13 and $9 M imosas and Bloody Marys Excluding Holidays

Com Posec/ Breaéfast P]ates

Served with two cage—free eggs

Muscovy Duck Confit and Butternut Sciuasll Hash*

parsnips, brussels sprouts, yulcon gol(ls, fine herbes 20

Cure(l Carlton Farms POI‘l{ Cheel&s Confit Hash *

Potatoes, house ma(le POI‘I{ clleel{s, al)Ples, arusula 19

House Smol{ed Trout an(l AsParagus Hash*

fingerling potatoes, seasonal greens, caramelized shallots 20

Antlerson Ranch Laml) and Pine Nut Sausase
over Lentils (le Puy Witl’l Honeynut Sclaush*

two eggs, l)acon lardons, cestenza l)ruschetta 19

Cllicl(en Frie(l Cllicl(en Wltll Creole Sausage Gravy*

two eggs, housemade buttemilk biscuit 19

Toulouse Bolognese over Cresenza Brusclletta *
two eggs, Parsley, grana Padano, arugula 18

Griﬂe(l Flanl{ Steal& ’Bavette’ an(l Two Esgs*

creole marinacle, shaﬂot Pan sauce, arugula ’salad’ 26

* this item is $18 for our Breakfast HaPPY Hou’

Classic ESS Breal(fast*

Two €ggs l:)realcfast Potatoes & your choice of meat ancl toast

garlic sausage, or bacon

white, wlleat, rye or buttermilk biscuit 16

Creole Breaktast Chassics

Served with two case—free eggs

SPicy Creole Andouille Hash*

tasso, housemade andouille, mama lil’s ers, tomato confit 1
pepp! 7

CriSPY Tasso Cal(es Wltll Aca(liana Hollan(laise*

tasso, tomato confit ancJ, corn Polenta ealies 18

Buttermilk Biscuits and Creole Sausage Gravy* 1
Serve(l Witl’l l)realcfast Potatoes. A(l(l l)acon or ham 5

snal{e river farms ham, housema(le

Barl)ecuecl SanP NCW Orleans W/ RE(J Mlll Grits* 21

*this item is $16 during our 'Breakfast HaPPY Hou’

Acacliana Meatloaf an(l Eggs witl’x Tasso Gravy* 19
Serve(l Witl’l l)realcfast Potatoes.

’Lucy’ S}n‘imP, Crawfisll and Andouille Sausase* 22
*this item is $16 during our 'Breakfast HaPPY Hou’

S}lrimP Creole and Esss over Red Mill Grrits™ 21
*this item is $16 (J,uring our 'Brealfast HaPPy Hour’

Balziou Fisherman’s Breal(fast *

shrimp, Pa(:ifi(: fish, crawfish, tasso, creole sauce 23

* this item is $17 for our Breakfast HaPPy Hour’

Toulouse Beignets

with Powdered sugar and chicory caf anglaise
larse (10 Pc) 6/ small (5 Pc) 1

Fonte Coﬂee French Press
Ground to ort].er for that Perfect cup
Small 7 / Large 11

The City’s Best Fruit Plate

changes seasonaﬂy, always with condensed milk-vanilla cream

large 14 / small 10

Toulouse Eggs Benedicts

‘With our house made hollandaise over a
toastecl Englislq muffin with breal&fast Potatoes.

Snake River Farms Kurobota Ham 19*

"Barbecued Prawns New Orleans Benedict 23
*this item is $19 (lurins our 'Breakfast HaPPY Hou'

Acadiana Benedict
clungeness erat), prawns, anclouille, creole hollandaise 25

* this item is $21 for our 'Breakfast HaPPy Hour'

Fried Yearling Oysters and Bacon Benedict 21*
*this item is $17 (J,uring our 'Brealfast HaPPy Hour’

Heirloom Tomatoes and Avocado 17*
a(l(l Snal{e River Farms K_Urol)ota Ham 4

"Florentine’ with Heirloom Tomatoes and Arugula 17*

Dungeness Crab with Fine Herbes 28*
* this item is 523 (lurins our 'Breakfast HaPPY Hou'

’E%S Hussarcle’ Wltll Snal{e River Farms Ham

an(l Veal Shauot Pan Sauce 22*
*this item is $15 during our 'Brealfast HaPPy Hour'

’Eggs Charcutieres' with Rustic Duck and

Pistacllio Terrine witll Veal Sllauot Pan Sauce 25*
* this item is $17 during our 'Breakfast HaPPy Houd'

Breaktast Sandwiches and Salads *

Grilled AsParagus WraPPe(J with Prosciutto®

with a Suncllol{e—Fennel-Arugula "Salad’
Poachec]. eggs, arugula, t)asil, broken balsamic vinaigrette 18

Frisee, Arugula, al’l(l Bacon Lar(lons Sala(l*

two eggs, potato coins, fine herbes and bacon vinaigrette 18

CriSP an(l Velvety CIO(‘:[U.C Ma(lame*

snake river farms ham, gruyere, (léjon mustard

toPPed with two eggs and gruyere mornay. 19

SRF Ham, Smolsecl MOZ&I‘CH& an(l Frie(l ESS San(lwicl*l

favoca(lo, arugula chiﬁonade, lettuce, tomatoes, herb ailoi 17

Toulouse BLTA Breakfast Sandwich*

fried egg, l)acon, avocado, 1ettuce, romas, herb ailoi 17

Sofrly Scrambled Fggs

Z b
Servetl witl‘t Toulouse Brealifast Potatoes

* All comPosetl eggs scrambles are PreParexl 'so[t[)f set’with
fine herbes in accordance with traditional teclmi(Iue.

Aca(liana Scraml)le *

(lungeness crab, shrimP, andouille, tomato confit, asparagus

garlic confit, fine Lerl:)es, creole hollandaise 22

*this item is $15 for our Breakfast HaPPy Houd'

Housema(le Tasso an(l Tomato Confit Scraml)le*

shallots, garlic confit, fine herbes, asparagus 17

(Bls Easy’ Housema(le An(louiﬂe Sausase Scraml)le*
Loly trinity, fresh Lert)s, tasso—lalack pepper gravy 17

Housema(le Garlic Fennel Sausage Scraml)le*

tomato and garlic confit, stilton t)leu, classic mornay 17

Simoked Trout and Fine Herbes Scramble®

shauots, fine herl)es, articholces, cr me fraiche 19
*this item is $15 for our 'Breakfast HaPPY Hou’

Dungeness Cral) an(l ASPaI’aSUS Scraml)le*

shallots, artichol{es, chervil, chives, mornay 26
*this item is $18 for our Breakfast HaPPy Houd'

Esgs ’Forestiere’ with Shiita]se an(l Oyster Mushrooms*
trufﬂe oil, asparagus, cave agec]. gruyere, [1'116 /mrées 18

Piciuiﬂo PePPer Scraml)le Witll Goat Clleese*

arugula, garlic confit, shallots 17

Eggs Witl’l SRF Kurol)ota Ham with*
Cave—Ase(l Gruyere, Shallots and Ehe Iferées 17

Sweet Stutf
Creme Caramel French Toast *

fresh strawl:)erries & pecan t)utter 16

Bananas Foster’ Pancal{es (weel{encls only)

with Can(lie(l pecans an(l l)utter 17

Classic Buttermilk Pancakes (weekends only)
Witl’l whiPPe(l l)utter an(l maPIe syrup 15

add Two Egss and Bacon, Ham, or Sausage 8§ *
add Fresh Strawberries 4 add Vanilla Ice Cream 4

Bowl of Granola Witl’l Fresh Fruit 10
with Loney-vanilla yogurt 12

Honey—VaniHa Yogurt 8
with fresh strawberries add 4

Dalyn'me Drin&ing Hais Never Been so Fun and Guilt Free . . .

‘Walout Old Fashioned

old overholdt, cardamaro, walnut l)itters

French 77’ SParltling Cocktail

prosecco, elderﬂower, broker’s sin, lemon

Sayulita Paloma

rePosatloy Passionfruity sraPefruity 1imey tlry orange soda

Stl‘ awl)er I‘Y Mint SPaI‘ 1{161‘

green mark votllsa, strawl)erry, lime, soda

Mud Bug Cafe

l)ailey’s li(lueur, tuaca, aHsPice dram, coffee

Before 6 pm every cocktail listed below is always $10

Cllampagne Mimosa

sParl(lins wine, fresh s(lueezed orange juice

pint-size larse Mimosa13  add Grand Marnier 3

Blu Mule
Isluel)erry vodka, elderﬂower, ginger Iseer, lime, lavender soda

Toulouse Red Sangria

red wine, Peacll scl’maPPsy orange juice, PineaPPIe juice

Florentine Bruncll Cocl{tail

broker's siny aPerol, cardamaro, Srapefruit, blood orange soda

Sazerac
old overholdt, Pernod rinse, Peychaud Isitters, sugar, lemon twist

Short an(l SPicy Margarita

el Jilna(lor rePosa(Jo te(luila, verde Polslano, firewater lsitters,

lemon, 84 gum syruP
Katie-Mae

votnf.a, elderflower li(iueury srapefruit Juice, sParklins wine

Madame TOUIOUSE
sraPefruit vomﬂ(a, PEaCl’l puree, honey, sParl(lins wine

Toulouse Hurricane

don q dark rum, passion fruit, PineaPPle, angostura, maraschino

CI‘EOlC BlOOCly Mary

house-made Isloocly mary mix, vodl(a, creole salt

*Eating raw or undercooked meats, Poultry, seafoocl, slaeﬂfisll, or eggs may increase your risk of a food borne illness.

We Pz’om/])f compensate our Kitchen at the top of our 1}1Justr')r. A Covid related expenses and Livzhg m‘ge Surc&azge of 5% will be added to all checks.



The Toulouse Btit Lunch Menu

Salads
Flanl{ Steal( Bavette an(l Heirloom Tomato Sala(l *

bibb lettuce, heirloom tomatoes, pine nuts, grille(l sweet

onions, fine Aez'ées, rosemary vinaigrette, basil pistou 21

Dunseness Cral), GraPelruit an(l Pistacliio Sala(l

avoca(lo, lennel, arugula, cliamPagne vinaigrette 23

Nicoise Seare(l Tuna Sala(l*

frisee, arugula, Sol(len beets, lingerling coins, haricot verts,

asparagus, nicoise olives, tomatoes, cliamPaSne vinaigrette 21

Dungeness Crab and Wild Patagonian Prawns
in a Seafood "WOLA’ Salad

avoca(lo, Perline tomatoes, l)acon, stilton l:)leu,

. . . . ) ) .
nicoise OllVeS, tarrason, clnves, lOUlS emulsion 25

Soups
True Frencli Onion SOUP L)’OHH&I:SB

rich beef stocl(, cave age(l gruyere, onion confit 10/ 13

Fried Chicken and Housemade Andouille Gumbo 10 / 13

Seafood Gumbo (cuP size)
Sl’ll‘imP, Pacific fisli, an(louille, crawlisli, tomato confit 13 / 17

Cauliflower SouP with Dungeness Crab

warm asparagus, wliite trullle oil, creme lraiclie 16 / 19

Flanl{ Steal( an(l Smol(e(l Mozzarella

Wltll Caramelize(l Onions an(l Mama Lil,S PGPPEI“S
lresli l1erl)s mayo, fI‘CIICll onion SOUP ll)I‘Otll 18

Tlie Toulouse Mulluletta

liot coppa, morta(lella, soPPresatta, smol&e(l mozzarella, sPicy
olive-PePPer relisli, iresli lierl)s mayonnaise 17

Prosciutto and Hot CoPPa
with Smoked Mozzarella, Arugula and Basil

roma tomatoes, red onions, fresh herbs mayonnaise 18

Hot Aca(liana SuPer Premium Meatloal San(lwicli

caramelize(l onions, lettuce, tomato, lierl) mayo 16

CrisP and Velvety Crociue Monsieur

carlton larms liam, gruyere, (lijon mustar(l, mornay 17

Croque Madame with two eggs 19

BLT witli Avoca(lo
fresh herb aioli, rustic Macrina l)al(ery country bread 17

Mozzarella an(l Basil (CaPrese,

arugula, l)asil, roma tomatoes, red onion, herb mayo 16

Serve(l alter 11 am EVCI‘Y Day.

Soup and Salad Combo
Cl’lOOSC a SouP ancl a Starter Salatl Below 21

Toulouse Marl{et Sala(l

haricots verts, asparagus, yellow l)eets, ni oise olives,

[fne Aerées, (:liamPagne-slierr}r vinaisrette 13
Yellow Beets, Haricots Verts an(l Pistacliios

stilton bleu cheese with walnut vinaigrette 13

Bll)l) Lettuce, Arugula an(l Eiie ]{erées Sala(l 10

Hearts ol Romaine Sala(l witli CrisP}r Hot COPPa

. t ) .
toaste(l pmne nuts, caesar emulsron, grana Pa(lano 12

Frisee, Bacon Lar(lons an(l Poaclie(l Hel’l ESS

castlelranco, lingerling coins, crostini, fine herbes 15

Frie(l Oysters Sala(l L)’OIH]&I:S‘C‘

castlelranco, arugula, lemon Cr me lraiclie—caPer (lressing 13

Creole Gull Prawn an(l Avoca(lo Sala(l

arugula, bibb lettuce, lieirlooms, avocado, fine herbes 14

Smol&e(l Trout, Frisee an(l Castellranco Sala(l

castlelranco, arugula, cr me fraiclie-caPer (lressins 13

A(l(l RUStiC DU_Cli an(l Fresll Herl)s Terrine 7

Toulouse Sandwiches and Burgers

&
Serve(l witll Pommes lrites ancl classic Sarlic aioli

substitute bibb lettuce and arugula salad 4

True PO, BOYS

on a liglit french roll with lettuce, roma tomatoes,

mama lil’s PCPPCI‘S, an(l a creole mayonnaise.

Buttermilk Fried Chicken Breast
Cajun Grille(l Cllicl{en Breast

Flank Steak and Smoked Mozzarella
Cornmeal Fried LL Rockfish*

Blackened True Cod

Fried Yearling Oysters, Bacon, Mozzarella
Blackened Gulf SlirimP

Spicy Fried Gull Shimp

Tl’le TOU,lOUSC Laml) BU,I‘SCI‘ *

lamb sirloin with cumin, corian(ler, mace, car(lamom,

and clove Sently folded in, chevre is oPtional 18

E‘encn Quarter Stamlara(s aml Seasona] B‘e‘paraﬁbns

Halibut "Provencal’ with Pistachios and AsParagus

sliallots, tarragon, slierry nuoc cliam 29

Blg Easy J aml)alaya
unaPologetically sPicy, deeP, dark creole flavor 20

Toulouse Sealood Guml)o

prawns, Pacilic fisli, crawlish andouille sausage, dark roux 23

Blacl&ene(l LOI’IS Line Fresli an(l Local ROCl{liSl’l*
Wltl’l a Creole Crawlisli—Tasso Sauce

served over creamy corn grits 23

Creole Prawn an(l Tasso Linguine

tomato conlit, housemade smol(y, PaPril(a, red basil 23

,LU.CY, Slll‘lmP, Cl’aniSll an(l An(louille over Grits 22
(Barl)ecue(l’ Sl’ll‘lmP NCW Orleans

PaPl‘il(a, cayenne, SCI‘VB(J. over creamy corn grits 22

Classic Gull Sln‘imP Creole

creole basmati rice, scallion, Parsley 20

LL Local Rocl(fisl'i, Patagonian Prawns and Mussels
in a Creole Court Bouillon with Rouille and Pastis 24

Sallron, Dijon and Tarragon Mussels with Frites 20

Pan Seare(l Diver Sea ScalloPs *
over Braise(l Bacon Wltll Green Lentils (ll). PU.}’

liousema(le tasso, liaricot verts, arugula—ra(lisli ,sala(l, %

Sea ScalloPs an(l Halil)ut na Sallron Bouillal)aisse
witli Patagonian Prawns an(l Local Mussels 30

St. Helen’s Flanl{ Steal( Bavette Frites *

tender flank steak l:)avette, matre d" hotel l:)utter, aioli 27

SRF Wagyu Sitloin with Crawfish-Tasso Sauce *
Crawfish tails, tliyme, Puree(l yul{on potatoes. 39

Gl‘llled An(lerson Rancli Laml) LCS Cliimicliurri*

tender flank steak l:)avette, matre d hotel l:)utter, aioli 28

Aca(liana SU.PEI‘ Premium Meats Meatloal

tasso gravy, an(louille, cayenne, Puree(l Potatoes 19

Grimaud Farms Fragrant Muscovy Duck Confit
over Lentils de Puy with Butternut S(iuasli

bacon lar(lons, tliyme ma(leira, chimichurri verde 22

Friecl Hall Cliicl(en Wltl’l Tasso—Blacl( PCPPCI Gravy

Puree(l potatoes, buttermilk biscuit 19

Sma]] P]ates
Brussels SProuts Eftti witll Sriraclia Rouille 12

Dungeness Crab over Fried Green Tomatoes
with a Tarragon—Cllive Ravigote 23

CraniSll Beignets Wltll PGPPCI‘ (CIIOW CllOW, 16

TOIIIl)O Tuna an(l Persian Cucuml)er Tartare*
Wltl’l a Horsera(lisli-Trullle Emulsion an(l AVOCZ{JO 17

Manila Clams with Leeks and Bacon Lardons 16
Penn Cove Mussels Mariniere with Tarragon 16
Fried Hama Hama Yearling Oysters w/ Remoulade 15
‘Sinister’ Pan Seared Wild Pacific Sheimp 14
Patagonian Prawns with Shallot Paste and Red Basil 14
Catalan-style Prawns with Palacios Chorizo 15

Kurobota Garlic Fennel Sausage
witli Tomato-Basil J am an(l Crescenza Brusclietta 14

Braise(l an(l Frie(l Carlton Farms Bacon 14
CrisPy Frie(l Porl( Clieel(s Conlit witli Mostar(la 15
Rustic Ducl( an(l Pistacliio an(l CliamPasne Terrine 14

The Toulouse Lunch Burger *
All natural RR Ranclies Beel lrom Ol(anogan.
Served on a Macrina Bal(ery Potato Bun with lettuce,

tomato, recl onion, lierl)s mayo, ancl pommes lrites. 17

Blackened add 1
Avocado add 1
Caramelized Onions add 1
Smoked Mozzarella add 1
Stilton Bleu or Gruyere add 2
APPlewood Smoked Bacon add 2
Delice de Bourgoin TriPle Cream Brie add 4
Oyster Muslirooms a(lcl 3

Tuscan—style Cliicl(en witll Smol(e(l Mozzarella

llOt coppa, morta(lella, soPPresatta, smol(e(l mozzarella, sPicy
olive-PePPer relisli, lresli lierl)s mavonnaise 17

Acadiana Chicken Burger
caramelized onions, Provolone, lettuce, tomato, herb aioli 16

with Stilton Bleu Cheese 19
Grilled Clticl{en Clul) with Bacon an(l Avocado

caramelized onions, Provolone, lettuce, tomato, herb aioli 18

with Stilton Bleu Cheese 19

Lunchtime Bistas

Fennel Braised Kurobota Pork Shoulder Sugo
with Housemade Ricotta Gnocchi and Fried Sage 2

AR Laml) ancl Pine Nut Sausase Risatoni witli

Al‘tiCl’lOl(eS in a Romesco Rosa contains grouncl almon(ls 19

San Daniel Prosciutto, Yellow Corn and M ushrooms
with Housemade Ricotta Gnocchi and Fried Sage 19

SRF Kurobota Fennel Sausage, Oyster Muslirooms,
Englisli Peas, Grana Padano and Crescenza Cheese 19

Kurobota Pork, AR Lamb and Beef Bolognese 19
Astichokes and AsParagus with Fregola de Sarda

in a ROH’ICSCO Rosa ’Primavera’ Wltll Crescenza Clleese

contains SI‘OU,HJ, almon(ls, grana Pa(lano, OlOI‘OSO sl1erry 18

Forage(l Muslirooms, Butternut S(iuasll, an(l Hazelnuts
witli Housema(le Ricotta Gnocclii an(l Frie(l Sase 19

SRF Garlic—Fennel Sausase, Articliol(es, Tasliatelle
witli Briglit Heirloom Tomatoes an(l Fresli Herl)s 19

Dunseness Cral), Al‘tiCl'IOl(CS an(l Yellow COI‘II
Wltl’l Fresola (le Sar(la, Tarragon an(l Crescenza Clieese 29

*Eating raw or undercooked meats, Poultry, seafoocl, sliellfisli, or eggs may increase one’s chance of contracting a food borne illness.

We Proua’])r compensate our Kitchen at the top of our ﬁzt]ustr)r. A Covid related expenses and L]’Vin‘g m‘ge Surcliazge of 5 % will be added to all checks.



