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Toulouse Dayﬁzm Bevemge Essentials

Non Alcoholic Beverages and Mocktails
Wines by the Glass

Beers and Cider

Toulouse Brunch Cocktail Standards

BI‘UHCII MCIIU

Brunch Beignets and Fruit Plate

Brunch Sweet, Brunch Hashes, Brunch Imperials
Brunch Creole Seafood Classics

Soltly Scrambled Fggs

Fggs Benedicts

Steak and Fggs on a Forged Iron Plate

Brunch Sandwiches and Salads

LUHCII Menu

For the Table

The Axt of the Salad

Soups

Soup and Salad Lunch Combo

Chilled Seafood

Picific Mussels and Local Manila Clams
Seafood Rolls, Imperials, Luxe Small Plates
Five of the Worlds Finest Cheeses

Light Entree Salads

B Boys, Burgers, Sandwiches

Fried Seafood and Chips, Seafood Tacos
Seafood Pistas

Toulouse Pastas

French Quarter Seafood Classics

Seasonal Seafood

Steaks on Hot Forged Iron Plate
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A Robust Selection of NA Beverages ca

Happy Hour Moc](tails

Cucuml)er G'i.mlet 8
dhos gin, rosemary syrup, lime  Juice

Mon(lay Mezaal Mule 8
mon(lay na mezcal, lime, Smger beer

Mczjito 8
1ime, mint, simple syrup, muddled

Pathfinder Old Fashioned 8
Pathfin(ler na, wilfred’s aPetitivo, angostura

See(ﬂiP Eldedlower Collins 8
see(ﬂiP gar(]en 108, eldflower na, lemon Juice, lavender

John PW Collins 8
Pat]nfin(ler na, wilfred’s aperitivo, 1em0n, angostura, soda

Non Alcoholic Beer

Bit Burger 0.0 16.902 ° 7
Guinness "14.9 0z 7

Non Alcoholic Beverages

Coke, Diet Coke, Coke Zero, 7 up 3
Perricone Lemonade, Strawberry Lemonade 5
Tced Tea 3
Asnold Palmer (with one refill) 4
Perricone Fresh Squeeze Orange, Grapefruit, Apple) 6
Dry Soda Company (Cucumber and Lavender, 12 0z.) 5
Bundaberg Ginger Beer 5
Abita Cane Sugar Root Beer 5
Hot Tea: Earl Grey, Chamomile, Peppermint, Jasmine, 5
Sencha Green

French Press in a Stainless Vacuum Large 10/ Small 6



Wiies by the Ghas

Champagne and Sparkling by the Glas
Vega Meedein, Cava, Spain

Corazza, Prosecco, Ttaly

Joseph Cattin, Brut Rose, France

La Battagliola, Lambrusco, Ttaly

Charles Orban, Champagne, France

White Wines by the Glass

Torii Mor, Pinot Blanc, Oregon

C.H. Berres, Riesling, Mosel, Germany
Sant’ Angelus, Grechetto, Italy

Seduri Chardonnay, Oregon

Domaine Besson, Chablis, France

Domaine Reuilly, Sauvignon Blanc, France

Rosé l)y tlle Gla&s

La Gal)arre Rose, Bordeaux, France
Leos, Rose, Provence, France

Red Wines l)y the Glass

Rhonea, Cotes du Rhone Villages, France
Chateau Laulerie, Malbee, Bergerac, France
Ryggo Del Moro, Sangiovese, Chianti, Italy
Chateau Moncets, Bordeaux, France
Bavencolf, Pinot Nor, France

Cadence, Cabernet Sauvignon, Washington

12/ 4o
3/ 43
14/ 45
5/ 50
8/ 75

12/ 42
14/ 45
5 / 50
5 / 50
6 / 6o
v / b2

n/ 3
12/4’0

12/ 4o
3/ 45
1y / 45
6/ 50
16 / 6o
8/ 65



Bott]ecl ancl Cazmed Beer

Abita Amber 120z New Oleans, Louisana 8
Abita Turbo Dog 1202 New Otleans, Louisana 8
Ninkasi Lager 160z Seattle, WA 9
Seapine Pilsner 160z Scattle, WA 9
PBulaner Hefeweizen 16.902 Munich, Germany 9
Hellbent TPA 160z Seattle, WA 9
Guinness Stout 160z Dublin, Treland 9
Kostritzer Black Lager 16.902 Thuringia, Germany 9
Bit Burger 0.0 N/A, 16,90z Bitbug Germany 8
Guinness N/A Dublin, Treland 8
French Cidre

Amour I’ Herout  (brut) France 9
La Chouhette Rose (sweet) France 9

Ru[ouse I{appy Hour Menu I]chlate
Over mﬁy—five Cocktails made with
Premium stts for S0 (2 0z. pour avg)

Another mrty—Five SuPer Premium Cocktails
for $12to 815 (2 oz. pour avg)

Six Fbulous Wine Selections 58 glass / 825 per bottle
All Beers and Ciders $7
Premium Well stts $7 (1 /2 0z Pour)

More than Seventy HaPPy Hour

Food HeParations from 95 t0 815
Lobster and Dungeness Crab Rolls 820 (5 oz.)

Late Night Happy Hour Additions
Six Roma Style Pistas 815 to So4
B Boys, Burgers, and Sandwiches with Fries S to S0
St. Helens Flank Steak Bavette on a Hot Forged Steel
Plate with RBmmes 827 (802)

Served 330 pm to 6 pm and 10 pm to midnight.
Available at our Lounge and Bar TOP Seating.




Toulouse Brunch Cocktail Standards

CLamPagne Mimosa 10
sParl{linS wine, orange juice.

Creole Bloocly Mary 1
housemade mary mix, luksusowa vodl&a, creole salt

Grand Rche Royale 12
slﬂar(l Pec]ne 1iqueur, gran(l marnier, Peac]n puree, sl)arking cava

Abricot SParl{ling Cocktail 12

abricot de rousinon, orange liqueur, cava, orange twist

Sayulita Ploma 12
lunazul reposa(lo, Passionfruit puree, Srapefruit Juice, soda

Hansover Cure #4’4 12

counter old tom gm, Passion.fruit puree, socla, 1emon, angostura

To Kill 2 Mule "
lunazul reposaclo te(iuila, 1ime, cranl)e:rry, ginger beer, lime

Blu Mule un
Pearl l)luel)e:rry VOCH{A, el(]erﬂower, Srapefruit, gmger l)eer

Short and SPicy Margaxita 12

lunazul reposaclo te(iuila, ancho reyes liqueur, aitrus

Florentine Brunch Cocktail 12
copley gn, aPerol, cardamaro, Srapefruit, orange l)itters, soda

St. Clmrles Sangria n
wlljte wine, Pe(:l1e liqueur, Srapefruit, Pineapple

Café Toulouse 12

brovo chocolate 1iqueur, gran(l marnier, aHsPice (lram, coffee

Lucl(y ancl Nutty Inslnman 12

Jameson’s w]nisl{ey, l)ailey’s irish cream, walnut nocino, coffee

Toulouse Mi(lweel( HAPPY Hour. Most cocl(tails on tlus
page are $0 Mon(lay t]nrouglq Friday until 6 pm.
See HaPPy Hour Menu for details and conditions.




Toulouse Cocktail Standards

Toulouse Hurricane

lelt and dark l)ounty rums, passion fruit, Pineapple, maraschino

Ma(lame TOUlOUSC
(JeeP e(l(ly Srapefruit, Pea(L puree, lloney syrup, sParlcling wine

Katie Mae
luksusowa vocu(a, el(lerﬂowmr, grapefruit Juice, sParl{ling wine

“French 77’ SParl(lins Cocktail

cava, copley gmn, elderflower liclueur, lemon twist

Big Easy Margarita
lunaazul rePosa(lo, orange hciueur, 1em0n, lime, grapefruit

Contessa Negroni
copley g, aPerol, car(lamaro, orange Peel

Silver Lining
crop cucuml)er VOCH{A, el(lerﬂower li(iueur, 1em0n, socla

Botanical Rach Blossom
ketel one Peacl1 vo«ﬂm, sage 1eaves, lemon Juice, press

Nal&ecl H I Want To
crop cucumber vocu(a, violette 1avencler, creme de cassis, soda

Weux Carr (S
VSOP l)ran(ly, SCOI‘SC (ll(ll{el rye, l)ene(lictine, Cﬁl‘PaIlO antlca

Sazerac
george dickel rye, Pemocl rinse, Peyc]naucl bitters

Walnut Ol(l Faslnione(l
george dickle rye, walnut bitters, luxardo cl1erry

DOWII tl’le BOUICVaI' (1
woodinville l)ourl)on, aPerol, montenegro, carpano antica

13

13

TOLllOUS(’, MJCIWQ(’,I( HaPPy HOL[I‘. MOSt cocl(tails on tllJS

page are $10 Mon(lay tllrougll Fri(lay until 6 pm.
See HAPPY Hour Menu for details and conditions.




Toulouse Beignets

with Powdere(l sugar and c]nicory anglaise.

Seasonal Fruit Plate

Cllanges with the season. Currently will be some combination of

Persimmons, PaPaya, l)luel)erries, strawl)erries, l)ananas, PineaPPIe,

cantalouPe, kiwi. Accoml)anie(l with condensed milk vanilla

Bowl of Granola with Fresh Fruit 9
witl1 Loney Vanina yogurt 13

Honey Vanilla Yogurt with Blueberries and Strawberries 9

RUIOHSC Me](clay BI‘UHC]I HHPP)’ HOllI' ‘$1l7

Most Preparations on our l)runcll menu are $17

Mon(lay through Friclay *

]Z)u]ouse Brea,lifast Bunc”e

Mon(lay tlll‘OU.Sll Fri(lay for $24 we are offering

Coffee, Two Beignets, and One Brunch
HaPPy Hour Entree Priced at $17

* witL reasonal)le Price supplement for entrees

Pricecl greater than $17

Our primary olzjective for our (laytime PeriO(l 1s l(eeping our
staff fuﬂy employed, and meanwhile our

patrons can also receive a truly great (lining deal in an age
wllere everytlling now costs more, and tllerefore exPeriential
full service clining has become one of the first t]nings to be
cLosen l)y tLe dining Pul)lic witL Sreater circumsPection
(t]nere’s Plenty more we coulcl say al)out t]nis P]nenomenon
and how it has c]nangecl the (lynamic and culture of the

entire region over tlle Prior decade).

Our midweek claytime menu is at Our pre-2021 menu prices,
Prior to the great inflation. Your incredible support througll
t]ne years on t]ne weeltencls mal{es our Weel{clay HaPPy
Hour Brunch program Possil)le. And the increase in mid-
weeli Patronage tllrough our HaPPy Hour Program 18 a

great support to our staff remaining comfortal)ly eml)loye(l




Bruncb Sweet

often ordered to share for the table or as an individual serving

Créme Caramel Frencll Toast
fresll strawl)erries, pecan l)utter 17

Buttermdli Pancal(es (weelien(ls only)
fresll strawl)erries, pecan l)utter 16

Bananas Foster Pancal&es (weel&en(ls only)

candied pecans, pecan butter 23

A(Zl(l on to F I‘eIl(‘_l'l Toast or Pancalies
Two Fggs and Bacon, Ham or Garlic Fennel Sausage 8
TwoFgs 4 Two Fried Eges with Gruyere 6
Two Softly Serambled Eggs with Leeks, Gruyere, and Fine Herbes 7
Bacon, Ham or Garlic Fennel Sausage 6
Carlton Farms Pork Cheeks Confit (similar to corned beef) 8
Vanilla Tee Cream 4 Fresh Strawberries, Blueberries or Both 4

BI‘ UHC]I HQSIICS

with two eggs, kennebec breakfast frites and sriracha l{etc]nup.

SPicy Creole Andouille Hash
housemade tasso and an(louiue, mama lils peppers, tomato confit 24

Cured Rk Cheeks Confit Hash
parsnips, kennebec potatoes, arugula, apples, turnips 25

Smol&e(l TOII’ILO Tuna an(l ASPaI‘aSUS HBS}I

parsnips, tomato and garlic confit, kennebec potatoes, chicories 26

BI‘ UHC]I Imperia]s WIt]l MOI‘H&)’ 3[1(1 GI‘ uyer €

Served on a lumber milled board (ma(le at our s]noP n Interl)ay).
Englislq muﬁins, mornay, caved agecl gruyere, fine Lerl)es, with

l)real{fast Potatoes or norl&ota]n pommes frites an(l srirac]na l{etc]nup.

Add two eggs to a brunch imPerial 2 Add sliced avocado 2

Dungeness Crab ImPeﬂal Foz. 8 (822 for Midweek HH)
50z. 5 ($27 for Midweek HI‘D

Maine Lohster ImPerJal 30z. 30 ($22 for Midweek HH)
50z 39 ($29 for Midweek HI{)

* Eatins raw or undercooked foods can increase your
chances of contracting a food borne illness



Creole Brunch Seafood Classics

With two farm fresh eggs. All items in this section are $19 for
our Midweek Brunch HaPPy Hour unless otherwise noted.

Barbecued Slmml; New Orleans with Creamy Gerits
Paprika, cayenne, 1emon, black pepper Sarlic, 1ager 9

‘LUC}; Gult S}m'mp, Crawfish and Andouille

creamy grits, Papril{a, Sarlic, creole seasoning, lemon 29

Gulf S}mmp mna Tomato—Trinity Creole and Two Eggs

creamy grits, white wine, Sarlic, cayenne, pastis 29

Creole Blackened Rockfish
with Crawfish - Tasso Sauce and Two Esgs

tomato confit, Papril{a, cayenne, creamy Snts 29

Bayou Fishermars Breakfast
Sulf slqrimP, 11 rockfish, mussels, crawfish, Pernocl, fine herbes 2

* this item is S22 for our Midweek Brunch I‘L{PPY Hour

* Unless otherwise notecl, all Creole Brunch Classics are $19
for our Midweek Brunch HAPPy Hour program.

Com Posec] Brunc]1 P ]a tes

two eggs, kennebec breakfast frites, and sriracha l{etc]nup.

Chicken Fried Chicken with Creole Sausase GTavy
fennel, cayenne, Papril{a, housemade buttermilk biscuits 24

Buttermilk Biscuits with Creole Sausage G—ravy 7
add carlton farms ]nam, apl)lewoocl l)acon, or garlic fennel sausage 5

two eggs l{ermel)ec Potatoes, c]noice of meat. carlton fanns ]nam,
applewood l)acon, llousemade Sarlic sausage. clqoice of wlqite,

w]neat, rye, or buttermilk biscuit. 22



Soﬂ ty Scram [)lec] Eggs

Served with Kennebec breakfast frites and sriracha ketc]nup.
All comPose(l egg scrambles are Preparecl softly—set

witl’x fine 1181‘[)65 n accor(lance witl’x traditional teclmique.

Acadiana Scramble

clungeness cral), gulf s]nrimP, ancloui.ue, tomato confit, asparagus,
garlic confit, leel{s, tarragon, creole hollandaise 29
* this item is $24’ for our Midweek Brunch Hapl)y Hour

Housemade Tasso, AsParagus, and Tomato Confit
s]nallots, garlic confit, gruyere, fine herbes 23

Bis EaS}; Housemade Andouille Sausase Scramble
]noly trinity, tarragon, tasso-black pepper gravy 23

DUIISCIICSS Cl'al) 311(1 ASParaSUS Sclaml)le Wltll Momay
shallots, tarragon, cave aged gruyere, mornay 34

* this item is $27 for our Midweek Brunch I‘L{PPY Hour

Stoked Tombo Tuna, AAParagus and Tomato Confit
leel{s, tarragon, cave age(l gruyere 26

* this item is $21 for our Midweek Brunch HaPPy Hour

Gulf Prawns, Tasso and Andouille Scramble
cave age(l guyere, tarragon, 1ee1(s, chives 24

Garlic Fennel Sausage, Tomato Confit, and Bleu A’Auvergne

tomato and Sarlic confit, tarragon, clﬁves, classic mornay 24

Eggs Torestiere with Oyster M ushrooms and AsParagus
teuffle oil, cave age(l gruyere, fine ]nerl)es, mornay 23

Piciuiﬂo PePPers and Chevre Scramble
fine ller[x:s, arugula, slmnots, Sarlic confit 21

Carlton Farms Berlis}lire Ham, Cave Age(l G—ruyere,
Shallots and Fine Herbes with Classic Mornay 23

Cave Agecl Gruyere, Leeks, and Fine Herbes 17

* Unless otherwise noted, all menu items on this page are $17
for our Midweek Brunch H:aPPy Hour program.



Fegs Benedi

Serve(l Witll Kennel)ec l)real{fast Potatoes and sriraclqa I(etclqup.
‘We offer two forms of hollandaise: traditional and ‘Acacliana’,
wLicL 18 sliglltly sPicier an(l lliglqer aci(lity ma(le witl’x our creole

sPice blend and additional crystal hot sauce and lemon Juice.

Carlton Farms Berl(slnire Ham 24

Cured Rrk Cheeks Confit 24
* a similar texture and flavor to corned beef

Florentine with Heirloom Tomatoes and Arugula 23
a(l(l Carlton Famls Ham or APPISWOO(! Bacon 27

Heirloom Tomatoes and Avocado 23
a(l(l Carlton Fms Haln or APPleWOO(l BaCOn 27

Acadiana Benedict 30
(lungeness cral), sluimp, ancloui.ue, Creole ]noﬂan(laise
* $24 at Mi(lweeli Brunclq HaPPy Hour

Barhecuecl th]_f Prawns New Orleans 26

Dunseness Crab and Fine Herbes 3%
* $27 at Midweek Brunch HaPPy Hour

Maine Lobster and Fine Herbes with Pistis 39
* 29 at Midweek Brunch Hapl)y Hour

‘Eggs Hussarde with Carlton Farms Berkshire Ham,
HoHan(laJ'se, and Shallot Pin Sauce Demi 26

Fggs Clack

eggs clark is a steak eggs benedict with hollandaise
and our shallot pan Jcmiglace

with St. Helens Flank Steak (502 29
* this item is S22 at Midweek Brunch HaPPy Hour

with RR Ranches Rib Eye (5 02) 34
* this item is $27 at Midweek Brunch Hapl)y Hour



Steal( an(! Eggs on a E)rge(! Iron P]ate

Served with two cage - free eggs, stiracha l{etc]nuP and chimichurri.
Choice of pommes frites

or I(ennel)ec l)real(fast Potatoes.

Tl’le forged iron Plates were made at our slqu n Interl)ay l)y
Cayn TlaomPson (WllO also made our blown Slass 1igllting and much

of t]ne metalwork you see n our clecor. T]ne ]not ron Plate keePs your
steak warm througllout your (lining exPerience and l)rings the tradition-
al steakhouse exPerience into brunch . . . and since we made the serving

wares ourselves it's somet]ning that is coml)letely uniclue to brunch at

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

this is very similar to the extremely PoPular carne asada marinade
we used at Peso's (open from 1998 t]nrough 2018) 27

* this item is $24 for our midweek HAPPy Hour

Snake River Farms wgyu Bavette 7oz 34
a fabulous Prime bavette that we can sell for less than $40

* this item is $29 for our midweek Hapl)y Hour

Snake River Farms wgyu Baseball Cut Sirloin 8 oz. %9
* this item is $54 for our midweek HaPPy Hour

Ol{zmogan Ranchers Rib Eye 10 0z
T ranclms n olumogan 1 ‘r]1e Premium l)ee{ Proclucer mn ‘r]1e state 44

* this item is $37 for our midweek HaPPy Hour

BI‘IIHCII Stea_[( Accompaniments
Must be ordered with a steak al)ove; not available a la carte.
Traditional or Acadiana Hollandaise 3

Creole Crawfsh and Taso o
Creole Gulf Shrimp vith Taso ¢
Thece Jumbo BBQ Gulf Shrimp New Orleans
Thrce Jumbo Gulf Sheenp with Gaslic and Feesh Heebs 1

* Eatins raw or undercooked foods can increase your
chances of contracting a food borne illness



Brunch Salads & Sandwiches

C]noice of l(ennel)ec l)real(fast Potatoes or pommes frites.

Carlton Farms Ham, Stmoked Mozzarella and Fried Esg

Toulouse BLLT with Avocado Fried Egg Sandwich
aPPIewoocl l)acon, icel)elg, amgula, fresh herbs mayo 25

Green Goddess and Avocado Fried Egg Sandwich 19
haas avocaclo, bibb 1ettuce, pea slqoots, ra(lislq, fine llerl)es,

roma tomatoes, red onion, basil aioli

a(l(l meltecl cave age(l guyere 2
a(l(l apl)lewoocl l)acon or carlton farms l)erlts]nire ]nam 5

CrisP and %lvety Crociue Madame with Momay
Poadm(l eggs berkshire ham, cave age(l gruyere, macrina bread 25

Frisee, Bacon Lardons, and Fingerling Salad Lyonnaise

with Two Eggs and Fine Herbes
crostin, frisee, potato coms, castelfranco, bacon vinaigrette 22

Bruncll A ]a Carte ancl Sicles
Housemade Buttermilk Biscuit with Preserves 3

Macrina Baliery Grilled Sliced Bread (Toaste(l on G’l‘lﬂ) 3
clloose: macrina l)al(ery wlﬁte, wlleat, rye

Wild Wheat Baguette with Butter and Preserves 3

Two Eggs: Poached, Fried or Scrambled 5

Two Fried Eggs with Melted Gruyere

Two Scrambled Eggs with Gruyere, Leeks and Fine Herbes 8
Berkshire Ham, Applewood Bacon, or Garlic Fennel Sausage 6
Carlton Farms Pork Cheeks Confit (similar to corned beef) g
Kennebec Breakfast Potatoes with Sriracha Ketchup 5
Creamy Grits with Cave Age(l Gruyere 4

Buttermilk Biscuit with Creole Sausage Gravy 6

Honey Vanilla Yogut 5

Side Seasonal Fresh Fruit 5

Side Strawberries or Blueberries or Both 5

Heirloom Tomatoes with EVO 5




