For t]ie El)]e

G—nlle(l WH W]ieat Bal{ery Baguette
with W uthrich Butter and Basil Chimichurri 7

Marcona Almonds Valenciana 7
Castelvetrano Olives in Rosemary—Pine Nut Cure 7

Coastal Clam DiP with Fine Herl)es, Celery—Cucuml)er
‘White Truffle Emulsion and Kennebec CinPs 14

Brussels SProuts Fritti with Sriracha Rouille 14

Smoked Tuna Rillettes (fancy—isin word for tuna cliP)

with a Fennel - Castlefranco AccomPaniment 19

The Art of the Salad

Green Goddess Salad
with Avocado Creme Fraiche and Fine Herbes Dressing 5

Bibb Lettuce, Ra Sl’lOOtS, ‘Watercress, and Fine Herbes
with a CLamPasne—Grain Mustard Vinaigrette 15

D,Anjou Rars, Belgian Endive, Bleu D,Auvergne,
Bacon Lar(lons, and a Walnut Vinaigrette 17

SnaP Ras, Ra Sinoots, and Belgian Endive with
Ricotta - Creme Fraiche Grain Mustard Dressins 16

F risee, Castelfranco and Bacon Lardons Lyonnaise
with F ingerling Coins and a Poached Hen E&g 17

Hearts of Romaine with Grana Paclano, CrisPy Hot COPPa,
Pine Nuts with a Cesar Emulsion Dressing 16

HOUSC Smol(ecl 1:)111[)0 1:1112 SQIHCIS

Smol(ecl Tomho Tuna an(i Heirloom Tomatoes ’Cl’IOP Sala(i’

with SnaP Ras, and Avocado Creme Fraiche 20

Smoked Tombo Tuna, Fingerling PRotato Coins,
Fennel Casteifranco, and Créme Fraiche L)fonnzz'se 20

Dungeness G&A Lga[aa(f

Dunseness Crab, Blood Oranges, Watercress, and Avocado
with Tarragon, Pistacilios, and ChamPagne Wnaigrette 29

This is also an outstancling salad without the crab 15

Dungeness Cral), Beisian En(live, SnaP Ras, and
PRa Shoots with Tarrason and Creme Fraiche 29

Buzm ta en Ci‘uc/o

Burrata en Crudo with a Red Basil Pistou
and an Heirloom Tomato-Fennel-Radish Salad

watercress, arugula, radish microgreens, tarragon

w]nole l)urrata 26 ]nalf l)urrata 18

Burrata with Haas Avocado

watercress, red Lasil, tarragon, heitloom tomatoes, radish

wllole Lurrata 26 l'ialf Lurrata 18

Burrata With Griﬂecl AsParasus an(l
a Fennel-Pine Nut Castelfranco Salad’

fennel, castelfranco, pine nuts, basil pistou

whole l)urrata 26 ]nalf l)urrata 18

LIg]it En trée Sizec[ Sa]ac[s

DU.IISQIIQSS Cral) an(l w1(1 Gulf Prawns

with Heirloom Tomato, Avocado and Whatercress
green goclcless clressing, l)elgian enclive, tarragon 39

DU.IISCIICSS Cral) an(l WLJ, GUH Prawns Wlt]fl Avoca(lo,
APPle Smol{e(l Bacon, an(l Bleu D’AU.VQI‘SIIQ ‘NOLK

ricotta (Jressing, heirloom tomatoes, frisee, red basil 42

Grilled Steak Salad with Heirloom Tomatoes, Pine Nuts
Griﬂe(l Sweet Onions an(l a Rosemary—Pine Nut Vinaigrette

with Flanl{ Steak Bavette, 5 oz. 27
Witl’l Ol{anogan RR Raneiies R,ll) Eye, 50z. 3%

* Eating raw or unclercool(e(l {OOCIS can in(:rease your

chances of contracting a food borne illness



Soup_s Ertare ;,mc/ CeViCAe

True French Onion SouP L)fonnaise Long Line Rock Fish Ceviche in a Peruvian—style
Sesame ‘Iiger; MilR with Tomatillo-Avocado Salsita 22

cave ased gruyere, onion confit, red wine reduction 14’

Seafood Gumbo ** (cup size) Tombo Tuna Tartare with a Horseradish-Truffle
Paci.fic 11 rock fish, gulf prawns, andouille, crawfish 15 Emulsion, Ra(llsll, Tarragon, and Prsian Cucumber 23

Fried Chicken with our Seafood Gumbo Base ** Tombo Tuna with Sriracha-Sesame Emulsion with
with our housemade andouille sausage, contains s]nrimP stock 14 CrisPy Coconut Rice Cal(es, Cucumber and Avocado 23

B‘a win Cocétallf Reconstzuctec/

CHI'I-OSI-H'CS anc[ CAarcuterie The Prawn Cocktails is one of the most imPortant chilled seafood
Ttems in (lining llistory. ‘We have completely reconstructed the two
Oyster M ushrooms, Butternut Sciuash, and Hazelnuts primary iterations while respecting their original moorings.

with Crescenza Cheese and Fried Sage Bruschetta 17
Tlle Toulouse Reconstructecl Prawn Cocl(tail

with Celery—Persian Cucumber- White Truffle Fmulsion

Housemacle Garlic—Fennel Kurol)uta Sausage Six Jumbo Gulf Prawns 32 Four Jumbo Gulf Prawns 23
With Tomato—Recl Basil J am ancl Crescenza C}leese 19

Gulf Paawns in a White Ravigote ‘Remouladé
CrisPy Braised and Fried Nueske Bacon Slab with Celery Root, Belgian En(live, Fennel, Tarragon

with a Grain Mustarcl—Syral'l D emiglace 22 Six Jumbo Gulf Prawns 32 Four Jumbo Gulf Prawns 23

Carlton Farms Curned BPork Cheeks Confit The Reg]’()ﬂ;‘ Finest Cu[tl'vatea/ Fresh stters
With APPIe Mostar(la an(l Crostini 22

Served with mignonette, red remoulade, lemon, horseradish

Four for 18 / Six for 25 / Twelve for 47
Muscovy Duck and Kurobuta Bork Terrine
with Pistachios, Fresh Herhs, and Quatre EPices 22

The resion’s super Premium oyster varieites. W e usuauy
have two to three of the varieties below:

Kuushis Vancouver, BC
y K umamotos Totten Inlet, Wa
EZe of the d"‘forﬂc]; Finest (l?fleesez " Shigokus t Sar:ish Bayt, Wa
cherry mostarda, candied pecans, cold pressed olive o Virginicas Totten Tnlet, Wa
Three for 23 / Five for 34 / add San Daniel Prosciutto 10 Carl)%jals South Puset Sound, Wa
Delice de Bourgogne Bsie Burgundy, France Glacier Points Kachemek Bay, Alaska

Beeclmer’s Smol«xl FlagshiP Seattle, Washington
Sottocenere wit]a Blacl( Trufﬂe Veneto, Italy OVEH R 0251’6(/ I/;al' [1”5 stter 5

Cascadia SleePinS Beauty Trout La.lie, Wa Four for 18 / Six for 25 / Twelve for 49

Bleu A’Auvergne Auvexgne, France Please allow up to 15 minutes preparation time.

Rockefeller: sPinach, mornay, gruyere, pastis
Veneziaf tarragon, shallots, tllyme, Pemocl, grana Paclano

K_ill)atricki tasso, l)acon, worcestersllire, lemon, hot sauce

* Eating raw or un(lercool(e(l {OOCIS can increase your * Eating raw or undercool(ecl {oocls can increase your

chances of contracting a food borne illness chances of contracting a food borne illness



Decadent and Luxuz;y Shelltish Small Plates

At the best Pricing n exPeriential full service dining.

Pin Seared Sea S(‘J«LUOP Coins and Braised Bacon
with a Creamed Corn and Red Basil Humita 29

Dungeness Crab with Chervil and Renod
over CrisPy Coconut Rice Cakes

50z (great for three or more) 39 3oz (great for two) 29

Dungeness Crab and Fried Green Tomatoes
ma Tarragon—CLive Ravigote with Grain Mustard

50z (great for tllree or more) 59 30z (sreat for two) 29

Maine LOAS‘I’CI‘ QIIJ _DUngﬂdﬂf G‘aé Impena]s

Dungeness Crab ImPerial with Mornay and Gruyere
5 oz. (q)reat for three or more) 39 3oz (q)reat for two) 29

Maine Lobster ImPerial with Momay and Gruye:re
5 oz. (great for t]nree or more) 39 3oz (5reat for two) 29

Loéster ;ma/ &aéod Ro][s

Served on a Macrina Baéer)f Lobster roll Aun, which is a spea:a/-
ized New Eng]am/ st)f]e bun for seatood rolls.

Hot Maine Lobster Roll 50z. 39 3oz 29

Hot Dungeness Cral) Roll 50z. 39 30z 29
Chiﬂecl Dungeness Crab Roll 50 39 3oz 29

Hot Gulf SLrimP Roll
Six SanP 23 Four Gulf SlmmP 17

Cold Gulf Sheimp Roll
Six SanP 23 Four Gulf SlmmP 17

LOC.Q[ Mam]a C[ams

Manila and Ocean Clams in a Verdant Mariniere
with Pernocl, Basil—Parsley Pistou, and Fine Herbes

18 oz. (q)reat for tl'xree or more) 27 120z (great for two) 19

Manila Clams with Placios Chorizo, Butternut SCIU,aSL
and Tomato Confit with Olorosso Sherry

18 oz. (Sxeat for t]nree or more) 27 12 0Z. (5reat for two) 19

Manila Clams with Bacon Lar(lons, Leel(s, Red Basil
an(l Tarragon with Pastls an(l Grain Mustar(l

18 oz. (Sxeat for t]nree or more) 29 120z (5reat for two) 22

Manila and Ocean Clams
with Saffron, Grain Mustard and Garlic Confit

18 oz. (5reat for tl]ree or more) 29 12 0Z. ( great for two) 22

Small Plates: Gulf S]m}n‘p Small Plates

Sinister Pin Seared Gulf SlmmP with Fried Basil
Eight Gulf Shrimp 27 Four Gulf Shrimp 19

Catalan Style SlqumP with Placios Chorizo
Eiglat Gulf SlmmP 27 Four Gulf SlmmP 19

Barbecued SlqumP “New Orleans
Eiglat Gulf SlmmP 27 Four Gulf SlmmP 19

‘Lucy’ Gulf SLrimP with Andouille and Crawfish
Eight Gulf S]nrimp 27 Four Gulf S]nrimp 19

Gulf S}mmP en Persillade with Garlic, Tarrason, Pastis
Eiglat Gulf SlmmP 27 Four Gulf SlmmP 19



Toulouse French Seatood Ouarter Classics

* Several of tl1e PrePaxations l)elow are moderately sPicy-lmt. *x

Big Easy J aml)alaya *x

the real cleal, (leeP creole ﬂavors, unapologetically sPicy
wild gulf prawns, chicl{en, housemade anclouiue, tasso 39

Toulouse Seafood Gumbo **

rich housemade erimP stocl(, dark malaogany roux,
crawfisll, s]nrimP, Paci.fic fisll, housemade andouille 39
add 3 oz. (Jungeness crab 256 add three sea scauoP coins 16

Blackened LI Local Fresh Rockfish **
with a Creole Crawfish-Tasso Sauce

re(l mdl creamy corn grits 59

Creole ’LUC}; with SPicy ‘Wild SanP & Housemade

Andouille with Crawfish over Creamy Corn Grits **
Paprilta, t]nyme, garlic, black pepper, Parsley f1

J umho WLJ, ‘Barl)ecue(l Sl’]l‘lmf; NGW Orleans *x

creamy grits, Papril(a, cayenne, Sarlic, lager 39

Jumbo Wild Gulf S}n‘imp Creole **

housemade s]nrimp stocl{, cayenne, creole rice 39

CI‘COIC J uml)o Prawns an(l Housema(le Tasso Lumac]ne*

tomato confit, Papril(a, re(l l)asil, tarragon, cayenne 59

Long Line Halibut with Jumbo Gulf Prawns

en Rusillade with Tarragon—F ine Herbes and AsParagus
a l)righter, fresher uP(late of the creole classic with asparagus 54

Long Line Halibut with Dungeness Crab

and AsParagus ‘Oscar’ Revisited
Velvety mornay, cllervil, cl]ives, lemon, Pernod 69

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

chances of contracting a food borne illness

Line Caug]n‘ Halibut

Pun Seared Local Fresh Halibut

with Oyster Mushrooms, AsParagus, & Englisll Pas
slaaﬂots, tarragon, slaerry gastrique 47

P Seared Local Fresh Halibut

with Fine Herl)es, Pistachios, and Roasted Shallots
asparagus, lemon-sllerry nuoc clmm, tarragon, dill fronds 47

Diver Caugllt Sea ScaHoPs

Pun Seared Diver—caugllt Sea ScaﬂoPs over Braised Bacon

with Creamed Corn and Red Basil ‘Humita
fried leel(s, tarragon, red l)asil—Parsley pistou 49

Pan Se;zrecl ])iver—caugl-xt Se;a Scallops *
over AsParagus and Oyster Mushrooms with Dixie Bordelaise
s]naﬂots, t]nyme, pastis, c]nervil, tarragon, chives 54

Seatood Bouillabaise and Court Bouillon

Local LL Rockfish in a Creole Court Bouillon

with Gulf Prawns, Manila Clams, and Mussels **
tomato confit, shellfish stocl(, pastis, Pi(iuiuo rouille 39

Sea ScaHoPs, Halil)ut, Sea ScaHoPs, Gulf S}n‘imp

in a Saffron Bouillabaisse with Mussels and Clams **
shellfish stocl{, charred tomato sofrito, pastis, Piquiﬂo rouille 49

Lonights Vegetables and Sides
Toulouse Riréed Yukon Gold Potatoes

Pommes Frites with Aioli and Sriracha Ketchup
Pommes Frites with Grana and White Truffle Oil 12
Creamed Corn and Red Basil Humita 12

Brussels Sprouts with Tasso and Grain Mustard 13
Grilled Asparagus with Black Bacon Vinaigrette 13
Grilled Asparagus wrapped with Prosciutto San Daniel 16
Oyster Mushrooms, Shallots and Olorosso Sherry 13




Stea.l(s Servec[ on a E‘)rgec[ Hot Iron P ]ate

the entire ‘steakhouse exPerience’ at hig}ler ciuality to our

patrons at neig}ll)orhood restaurant Pricing.

Serve(l on a forse(l cast iron Plate made at our S}IOP l)y Cayn

T}lomPson who also made our blown slass lig}ltins.
AccomPanie(l with our Maitre d'Hotel l)utter, c}ﬂmichurri,

l)or(lelaise, and choice of pommes frites or Pureed potatoes.

St. Helens Flank Steak in a Jalisco Marinade 8 oz. 34

Niman Ranch Prime Steak Bavette 8 oz. 39

we source(l a fal)ulous Prime steal( tllat we can oﬁer for 1ess tllan $40

Snake River Farms ngu Baseball Cut Sitloin 9oz 47
Ol(anogan Ranches Rib Eye 100z, 49

Ol(anogan Ranches Naturally Raised
Center Cut Filet Mignon 8 oz. b9

Snake River Farms wgyu New York 100z 74

Ol(anogan Ranches Prime 28 (lay Dry Age(l
‘LagniaPPé Frenched Bone In Rib Eye b oz. 72

Ol(anogan Rancl’les I)rime I)orterlqouse 28 oz. 97
t]ne Perfect sllareal)le steal(, (lry age(l 28 days

Snake River Farms
Kurol)uta ‘Center Cut’ POI‘I( Cl’lOP 120z, 41

Steak Accom paniments
Bordelaise with Bacon Lardons
Steak Au Poivre with Brandy and Green Rppercorns
Creole Crawtish and Tasso 12
Creole Shrimp with Tasso 12

Three Jumbo Gulf Shrimp with
Garlic and Fresh Herbs 16

Theee BBQ Gulf SluimP “New Orleans 16
Lobster with Pastis and Tarragon (3 oz.) 29
‘Oscar Revisited” with Dungeness Crab and AsParagus 23

We've put considerable focus and attention into sourcing
tlle very l)est Steaks ancl Meats (ancl our Poultry too)
from local Wasllington and Oregon farms and ranches,
emPloying only the utmost care and practices in humane

livestock fee(ling and animal lmsl)andry.

* Eating raw or undercooked foods can increase your

chances of contracting a foocl l)orne iﬂness

Meat and Steak Specia]izec] B'e‘parations

SRF Kurol)ota Center Cut Porl( C}‘IOP
witln Brussels SProuts ancl Housema(le Tasso
roasted sllauots, t]nyme, gu%jillo—molasses marinade 45

Blackened Ol(anogan Ranches Rib Eye 90z

creole seasoninss, Lleu d’auvergne, Pommes Puree 4’9

Ol(anogan Ranches Rib Eye Steak Frites 9oz

the Parisian—style bistro classic with our smol(y demi 49

Lonights Benmes and Vigetable Sides
Toulouse Pureed Yukon Gold Potatoes 7

Pommes Frites with Aioli and Sriracha Ketchup
Pommes Frites with Grana and White Truffle Oil 13
Maine Lobster Mashed Potatoes (3 oz. lobster) 29
Brussels Sprouts with Tasso and Grain Mustard 13
Brussels Sprouts Fritti with Piquillo Rouille 1
Grilled Asparagus with Black Bacon Vinaigrette 13

Oyster Mushrooms witlx Slxaﬂots, Thyme,
Olorosso Sherry and Pastis 13

Ricotta Gnocchi with Fried Sagehz

Tonights Seafood Sis
Maine Lobster Mac n Cheese with Lumache 32
Dungeness Crab Mac n Cheese with Lumache 29
Maine Lobster with Pastis and Tarragon 32

Oscar Revisited: Dungeness Crab and Asparagus 32
Oscar with Lobster: Maine Lobster and Asparagus 34

We offer among the most comPrellensive array of fabulous sides to
accompany a steal( foun(l anyw]nere on t]ne west coast . . . an(l we
Lave researclled laeavily wl’xat Letter stealil'louses across tl'le country
are offering on their menus. QOurs are Preparecl with rock solid

technical skill and caPal)ility and the finest Product sourcing.

* Eating raw or undercooked foods can increase your

chances of contracting a food borne illness






