Seattle’s Premier an(l Most Wsitefl Bruncll for tlle Past Ten Years!

Monolay t]’lI‘OUS]’l Frulay 10am - SPl’n Mreel{encls 9am - SPl’n

HaPPy HOUI' Bfeal(fast!! Monclay - Frlclay from 10am to 12Pm

Most Brunc}l and Breal(fast Entrees are $17 Excludins Holidays

Com Posea/ Breaéﬁzst P]ates

Served witL two cage—free eggs

Muscovy Duck Confit and Butternut Sciuasll Hash*

parsnips, brussels sprouts, tasso, yul{on Solds, fine herbes 23

Cure(l Carlton Farms POI‘I{ Clleelcs Confit Hash *

Potatoes, house ma(le POI‘I{ clleel{s, al)Ples, arusula 22

House Smol{ed Trout an(l AsParaSus Hash*

fingerling potatoes, seasonal greens, caramelized shallots 24

Antlerson Ranc}l Laml) and Pine Nut Sausase
over Lentils (le Puy witlr Butternut Se[aush*

two eggs, l)acon lardons, cestenza l)ruschetta 21

Chicl(en Frietl C}licl(en Wltl’l CI‘COIE Sausage Gravy*

two eggs, housemade buttemilk biscuit 22

Toulouse Bolognese over Crescenza Brusclretta *
two €ggs, Parsley, grana Pa(lano, arusula 22

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

creole marinacle, shallot Pan sauce, arugula ’salad’ 28

* this item is $23 for our ‘Breakfast HaPPY Hou'

Classic ESS Breal(fast*

Two €ggs I:)realﬁfast Potatoes & your choice of meat ancl toast

snake river farms ham, housemade garlic sausage, or bacon

[S)
White, wlleat, rye or buttermilk biscuit 20

Creole Breaktast Classics

Served wit]a two case—free eggs

SPicy Creole Andouille Hash*

tasso, housemade andouille, mama lil's ers, tomato confit 20
pepp!

Cl‘iSPy Tasso Calﬁes Wltl’l Aca(liana Hoﬂantlaise*

tasso, tomato confit an(l corn Polenta cal&es 20

Buttermi“( Biscuits an(l Creole Sausage Gravy* 19
Served with breakfast potatoes. Add bacon or ham 5

Barl)ecuecl Sl’ll‘lmP NCW Orleans W/ Rﬁ(l Mlll Grits* 26

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

Acacliana Meatloaf an(J Eggs with Tasso Gravy* 23
Served Witll I:)realﬁfast Potatoes.

’Lucy’ ShrimP, Crawfish and Andouille Sausage* 26
*this item is $21 during our 'Breakfast HaPPy Hour'

S}lrimP Creole and Esss over Red Mill Grrits* 25
*this item is $20 during our 'Brealfast HaPPy Hour'

Balzr‘ou Fisherman’s Breakfast™
shrimp, Pacific fish, crawfisll, tasso, creole sauce 28

*this item is 823 for our 'Breakfast HaPPY Hou'

Toulouse Beignets

with Powtlere(l sugar and chicory caf anglaise

large (10 Pc) 6/ small (5 Pc) 1

Fonte Coﬂee Frenclr Press
Groun(l to order for tllat Perfect cup
Smaﬂ 7 / Large 1

The City’s Best Fruit Plate

changes seasonaﬂy, always with condensed milk-vanilla cream

large 14 / small 10

Toulouse E‘ggs Benedicts

‘With our house made hollandaise over a
toasted English muffin with breakfast potatoes.

&mée RI‘VC‘I‘ BI‘II]S Kurol)ota Ham* 22

"Barbecued Prawns' New Orleans Benedict™ 26
*this item is S22 during our 'Breakfast HaPPy Hour’

Acadiana Benedict™

(lungeness crab, prawns, anclouiue, creole hollandaise 28

* this item is $23 for our 'Breakfast HaPPy Houd'

Frie(l Yearling Oysters and Bacon Benedict* 23
*this item is $:8 (lurins our 'Breakfast HaPPY Hou'

Heirloom Tomatoes an(l AVOCSIJO* 19
aCICI Snake River Farms Kurol)ota Ham 6

"Florentine’ with Heirloom Tomatoes and Arugula* 19

Dungeness Crab with Fine Herbes® 33*
* this item is 528 (J.uring our 'Breakfast HaPPy Hour'

’Eggs Hussarde’ with Snake River Farms Ham

ancl Veal Sllaﬂot Pan Sauce* 24
*this item is $19 (lurins our 'Breakfast HaPPy Hou'

"F.qgs Charcutieres with Rustic Duck and
Pistac}lios%‘ errine with Veal Shallot Pan Sauce® 24
* this item is $19 during our 'Breakfast HaPPY Hou’

_Breaéfast Aszanclwz'cées .211(1 &L«ls *

Grilled AsParagus WraPPe(J with Prosciutto®

with a Articllol{e—Fennel-Arugula "Salad’
Poached eggs, arugula, l)asil, broken balsamic vinaigrette 21

Frisee, Arugula, an(l Bacon Lar(lons Sala(l*

two eggs, potato coins, fine herbes and bacon vinaigrette 20

CriSP an(l Velvet}' CIO(‘:[U.C Ma(lame*

snake river farms ham, gruyere, (lijon mustard

toPPed with two eggs and gruyere mornay. 21

SRF Ham, Smolrecl Mozareﬂa an(l Frie(l ESS San(lwicl’r

avoca(lo, arugula chiﬁonade, lettuce, tomatoes, herb ailoi 19

TOU,lOUSC BLTA Breal(fast San(lwich*

fried egg, l)acon, avocaclo, lettuce, romas, herb ailoi 19

Sofly Serambled Eggs
Served wit]a Toulouse Breal(fast Potatoes
* AH composecl eggs scraml)les are Prepare(l *softl 'y set’

Witll fine llerl)es n accor(lance Witll traditional teclmique.

Aca(liana Scraml)le *

(Jungeness cral), sl*jrimP, ant].ouiﬂe, tomato confit, asparagus

garlic confit, fine herbes, creole hollandaise 26

*this item is $21 for our Breakfast HaPPY Hou’

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

shallots, garlic confit, fine herbes, asparagus 19

(Bls Easy’ Housema(le An(louiﬂe Sausase Scraml)le*
Loly trinity, fresh herl)s, tasso—l)lack pepper gravy 19

Housema(le Garlic Fennel Sausage Scraml)le*

tomato and garlic confit, stilton Meu, classic mornay 19

Simoked Trout and Fine Herbes Scramble®

shallots, fine herl)es, articholces, cr me fraiche 23
*this item is 518 for our 'Breakfast HaPPY Hou’

Dunseness Cral) an(l AsParaSus Scraml)le*

shallots, artichokes, chervil, chives, mornay 31
*this item is 825 for our 'Breakfast HaPPY Hour'

ESSS ’Forestiere’ witlr Shiita]se an(l Oyster Mushrooms*
trufﬂe oil, asparagus, cave agec]. gruyere, [1'116 /wrées 20

Piciuiﬂo PePPer Scraml)le Witl’l Goat C}leese*
arugula, garlic confit, shallots 19

Eggs with SRF Kurobota Ham with*
Cave-Age(l Gruyere, Shallots and Fine Herbes 20

Sweet Stulf
Creme Caramel French Toast *

fresh strawl)erries & pecan l)utter 18

Bananas Foster’ Pancakes (weel&ends only)

with candied pecans and butter 21

Classic Buttermill& Pancal&es (weel&ends only)
with wlﬁPPetl butter and maPIe syrup 16

a(l(l Two Egss an(l Bacon, Ham, or Sausage 8§ *
a(l(l Fresh Strawl)erries 4 a(l(l Vanilla Tce Cream 4

Bowl of Granola with Fresh Fruit u
with honey—vanilla yogurt 13

Honey—VaniHa Yogurt 9
with fresh strawberries add 4

Da‘ytime Drin[ﬂ'ng Has Never Been so Fun and Guilt Free . . .

Katie Mae
Voclka, Elclerﬂower, Grapefruit Juice, Cava

Madame Toulouse
Srapefruit Voclka, Peac}l puree, }wney, sParklinS wine

To Kill 2 Mule

rePosa(J,o te(iuila, lime, cranl)erry and ginger beer

French 77
sParliling l)rut, copley g, el(lerﬂower, lemon twist

Botanical Peach Blossom

l{EtEl one Peaclr—orange l)lossom, sage, 1611’1011, sorla

Before 6 pm every cocktail listed below is always $,2

CI‘EOlE BlOOdy Mary
house-made l)loody mary mix, voc”m, creole salt

Champagne Mimosa

sParMins wine, fresh orange juice

pint-size larse Mimosa 15 add Grand Marnier 3

Sazer ac

rye wlliskey, Pernocl rinse, Peycllautl l)itters, sugar, lemon twist

Garden SPritz

chandon Isul)lsles, Piﬂa litlueur, and soda over ice, orange twist

Toulouse Hurricane
lisht & dark rum, passion fruit, PineaPPIe, angostura, maraschino

Big Easy Margarita
rePosado tequila based classic with a sPIash of SraPefruit

WCUX Carr €

l)ran(ly vsop, rye w}lisl{ey, carpano, benedictine

Short and SPicy Margarita

rePosatlo tequila, verde Pol)lano, citrus & sPicy gum syrup

Toulouse Red Sangria

red wine, Peac}l sclmam)s, orange juice, PineaPPle Jjuice

Sayulita Paloma

rePosaclo, Passionfruit, Srapefruit, 1ime, tlry orange soda

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

We PI’OIIJ])’ compensate our Kitchen at the top of our 1}1Justr')r, A Livrhg m‘ge SurcLazge of 5% will be added to all checks.



The Toulouse Rtit Lunch Menu

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

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

onions, fine /IC‘I‘AGS, rosemary vinaigrette, basil pistou 28

Dunseness Cral), GraPefruit antl Pistaciiio Salatl

avocac].o, fennel, arugula, cliamPagne vinaigrette 23

Nicoise Seare(l Tuna Sala(l*

frisee, arugula, Solden beets, fingerling coins, haricot verts,

asparagus, nicoise olives, tomatoes, cLamPaSne vinaigrette 21

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

avocado, Pearline tomatoes, t)acon, stilton t)leu,

. . . . ) ) .
nicoise olives, tarragon, clnves, louis’ emulsion 33

SOUBS
True Frencii Onion SouP L)fonnaise

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

Fl‘ie(l Chicl&en al’l(l Housema(le An(louiﬂe Guml)o 11 / 13

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

Cauliflower SouP with Dungeness Crab

warm asparagus, wliite trufﬂe oil, creme fraiclie 16 / 19

Flanli Steal& al’l(l Smoke(l Mozzareﬂa

Wltl’l Caramelize(l Onions, an(l Mama Lil’s PCPPCIS
fI‘eSl’l ilerl)s mayo, french onion SOUP l)rotii 22

Tiie Toulouse Muﬁuletta

110t coppa, mortadella, soPPresatta, smol&ed mozzarella, sPicy
olive-PePPer relis}i, iresii herl)s mayonnaise 19

Prosciutto and Hot CoPPa
with Smoked Mozzarella, Arugula, and Basil

roma tomatoes, red onions, fresh herbs mayonnaise 19

Hot Aca(liana SuPer Premium Meatloaf Santlwicii

caramelizecl onions, lettuce, tomato, liert) mayo 19

CrisP and Velvety Crociue Monsieur

carlton farms iiam, gruyere, (lijon mustar(l, mornay 19

Croque Madame with two eggs 21

BLT Witl’l Avoca(lo
fresh herb aioli, rustic Macrina i)akery country bread 18

Mozzarella an(l Basil (CaPrese,

arugula, l)asil, roma tomatoes, red onion, herb mayo 18

Served after 11 am to SPm Every Day.

SOUP an(l Sala(l Coml)o
Cltoose a SouP an(l a Starter Sala(l Below 24’

Toulouse Marl{et Sala(l

haricots verts, asparagus, yeﬂow t)eets, ni oise olives,

fine Aerées, cliampagne—siierry vinaigrette 14
Yellow Beets, Haricots Verts and Pistachios

stilton bleu cheese with walnut vinaigrette 14

Bll)l) Lettuce, Arusula antl E}ie Herées Salatl 1
Hearts of Romaine Sala(l Witl’l CrisPy Hot COPPa

. t b .
toaste(l Plne nuts, caesar emulsron, grana Padano 15

Frisee, Bacon Lar(lons an(l Poacile(l Hen ESS

castlefranco, fingerling coins, crostini, fine herbes 14

Frie(l OYStCI‘S Sala(l L)’OI]H«QI:S‘C‘

castlefranco, arusula, lemon cr me fraiciie-caper dressing 15

Creole Gulf Prawn an(l AVOCZ{(].O Sala(l

arugula, bibb lettuce, lieirlooms, avocaclo, fine herbes 13

Smol(e(l Trout, Frisee antl Castelfranco Salatl

castlefranco, arugula, cr me fraiciie-caPer dressing 13

Add Rustic Duck and Fresh Herbs Terrine 1

Toulouse Sandwiches and Burgers

&
Serverl Witl”t Pommes frites ancl classic Sarlic aioli

True PO, BOYS

on a 1i81’1t french roll with 1ettuce, roma tomatoes,

mama lil’s PCPPCI‘S, ancl a creole mayonnaise.

Buttermilk Fried Chicken Breast

Cajun Griued Cllicl{en Breast

Flank Steak and Smoked Mozzarella
Cornmeal Fried LL Rockfish

Blackened LL Rockfish

Fried Yearling Oysters, Bacon, Mozzarella
Blackened Gulf S}irimP

SPicy Fried Gulf SlirimP

Tl’le TOU,IOUSC Laml) BU,I‘SCI‘ *

lamb sirloin with cumin, coriantler, mace, carc].amom,

and clove Sently folded in, chevre is oPtional 19
Pork Cheeks Confit Rueben’

cave age(l guyere, sauerlcraut, remoulau(le 19

E‘encA Ouarter iSi‘ana/ara/s anc[ Seasona] B'e‘parah'ons

Halibut "Provencal’ with Pistachios and AsParagus

s}iaﬂots, tarragon, sherry nuoc cham 35

Blg Easy J aml)alaya
unaPologeticaHy spicy, (JeeP, dark creole flavor 25

Toulouse Seafood Guml)o

prawns, Pacific fisii, crawlish andouille sausage, dark roux 26

Blacl&enetl LOI’IS Line Fresii an(l Local ROCI{{iSl’l*
Wltl’l a Creole Crawfisli—Tasso Sauce

SCI‘VECI over creamy corn grits 24

Creole Prawn an(l Tasso Linguine

tomato confit, housemade smoky, PaPrilca, red basil 25

,LU.CY’ Slll‘lmP, CraniSll an(l An(louiue over Grits 26
(Barl)ecue(l’ Sl’ll‘lmP NCW Orleans

PaPl‘il(a, cayenne, SCI‘VB(J. over creamy corn grits 26

Classic Gulf Sln‘imP Creole

creole basmati rice, scaﬂion, Parsley 25

LL Local Rocl(fislq, Patagonian Prawns and Mussels
in a Creole Court Bouillon with Rouille and Pastis 29

Saffron, Dijon and Tarragon Mussels with Frites 23

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

liousemade tasso, haricot verts, arugula—radisli ,salad, 59

Sea ScaHoPs an(J Halil)ut mna Saffron Bouiual)aisse
Witl’l Patagonian Prawns an(l Local Mussels 36

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

tender flank steak l:)avette, maitre d’ hotel t)utter, aioli 28

SRF Wagyu Sitloin with Crawfish-Tasso Sauce *
crawfish tails, thyme, Puree(l yulcon potatoes. 43

Gl’llle(l A.I’I(J,CI“SOI’I Rancil Laml) LCS Cliimicilurri*

Lentils (le Puy Witl’l Butternut Sciuasii roasted
shauots, tliyme, guajiﬂo-molasses marinade 32

Aca(liana SU.PEI‘ Premium Meats Meatloaf

tasso gravy, antloui“e, cayenne, Pureetl potatoes 25

Grimautl Farms Fragrant Muscovy Ducl( Con_{it
over Lentils (Je Pu}r Witl’l Butternut St[uasii

l)acon lar(lons, t}iyme ma(leira, Cl’limiCl’lUI‘I‘i ver(le 25

Friecl Half Cl’liCl(en Wltl’l Tasso—Bla(:l( PEPPEI' Gravy

Puree(l potatoes, buttermilk biscuit 24

Sma]] P ]ates
Brussels SProuts Eftti Witl’l Sriracha Rouille 12

Dungeness Cral) over Frie(l Green Tomatoes
Witll a Tarragon—Cilive Ravigote 29

CraniSll Beignets Wltll PGPPCI‘ (CIIOW CIIOW, 16

TOIII[)O Tuna an(l Persian Cucuml)er Tartare*
Wltl’l a Horsera(lisii-Trufﬂe Emulsion al’l(l AVOCZ{JO 17

Manila Clams with Leeks and Bacon Lardons 17
Penn Cove Mussels Mariniere with Tarragon 17

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
Witll Tomato-Basil J am an(l Crescenza Brusclietta 14

Braised and Frie(l Carlton Farms Bacon 16
CrisPy Frie(l Porl( Cheel&s Confit Witl’l Mostar(la 16
Rustic Ducl( an(l Pistachio Terrine CamPasne 18

The Toulouse Lunch Burger *
AH natural RR Ranches Beef from Ol(anogan.
Served on a Macrina Bal(ery Potato Bun with 1ettuce,

tomato, recl onion, corniclqon, lqerl) mayo 18

Blackened add 1

Avocado

Caramelized Onions
Smoked Mozzarella
Stilton Bleu or Gruyere
Applewoorl Smoked Bacon
Delice de Bourgoin TriPle Cream Brie add 4
Oyster Mus}irooms a(lcl 3

Tuscan—style Cliicl(en Wit}l Smol(e(l Mozzarella

llOt coppa, morta(leﬂa, soPPresatta, smolied mozzareﬂa, sPicy

add 1
add 1
add 1
add 2
add 2

OliVG'PEPPGI‘ relisil, fresil 1181‘1)5 mayonnaise 21

Acadiana Chicken Burger
caramelized onions, Provolone, lettuce, tomato, herb aioli 19

with Stilton Bleu Cheese 21
Grilled Cliicl{en Clul) with Bacon an(l Avocado

caramelized onions, Provolone, 1ettuce, tomato, herb aioli 21

with Stilton Bleu Cheese 22

Lunchtime Bistas

Fennel Braised Kurobota Pork Shoulder Sugo
with Housemade Ricotta Gnocchi and Fried Sage 25

A R. Lamb and Pine Nut Sausage Rigatoni with

Astichokes in 2 Romesco Rosa contains Srouncl almonds 24

San Daniel Prosciutto, Yellow Corn and M ushrooms
with Housemade Ricotta Gnocchi and Fried Sage 24

SRF Kurol)ota Fennel Sausase, Oyster Musln‘ooms,
Englisli Peas, Grana Pa(lano antl Crescenza Cheese 22

Kurobota Pork, AR Lamb and Beef Bolognese 25
Astichokes and AsParagus with Fregola de Sarda

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

contains SI‘OU,HJ, almonds, grana Padano, OlOI‘OSO sherry 22

Forased MU,SL.[‘OOIIIS, Butternut ScIuasii, and Hazelnuts
Witl’l Housematle Ricotta Gnocchi an(l Frie(l Sage 24

SRF Garlic—Fennel Sausase, Articholﬁes, Tasliateﬂe
Witl’l Brigiit Heirloom Tomatoes an(l Fresii Herl)s 22

Dunseness Cral), Artichokes and Yellow Corn
with Ricotta Gnocchi, Tarragon and Crescenza Cheese 33

*Eating raw or undercooked meats, Poultry, seafoocl, shellfisii, 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 Liviug m‘ge Surc&azge of 5 % will be added to all checks.



