
Pre-Fixe Menu 
Toulouse serves a three course Pre-Fixe Menu  

for $35 per person seven days a week.   

Three Courses for $35 

First 

Hearts of Romaine Salad  
with Crispy Hot Coppa and Shaved Grana Padano * 

Cauliflower Soup with Dungeness Crab  

Crispy Fried Chicken Gumbo 

Toulouse Seafood Gumbo   

Dungeness Crab and Red Grapefruit Salad 
with Avocado and Pistachios  

Heirloom Tomatoes, Hericots Verts,  
and Artichoke Hearts with Wild Arugula 

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

Dungeness Crab in a Tarragon Chive Ravigote 
over Fried Green Tomatoes (add $4) 

Tombo Tuna Tartare  
 with a Horseradish-Truffle Vinaigrette * 

Oysters Rockefeller 

Braised and Fried Bacon with a Smoky Demi 

   Housemade Boar-Garlic Sausage 
with Tomato-Basil Jam  

Fried Boar Boudin Boulettes  
with Hot Pepper ‘Chow Chow’ Jelly 

Second 

 Toulouse Spicy Steak Tartare * 

Savory Crawfish Beignets 
with Red Pepper Jelly and a Spicy Louis Sauce 

 Bruschetta al Peppornata 
with Prosciutto, Roasted Peppers and Fontina Cheese 

Prime Rib Eye Steak Frites  (add $7) 

Third 

Fresh Tagliatelle with Sweet Corn and Chanterelles  

Oven Roasted Duck Confit 
with Cippolini Onions, Rapini and Housemade Tasso 

Mad Hatcher Farms Half Chicken  
with Root Vegetable Hash and Mustard Greens 

Center Cut Prime Filet ‘Marchand du Vin’ 
with Wild Mushrooms and Tasso (add $12) 

Gulf Shrimp, Crawfish and Housemade Andouille 
over Creamy Corn Grits  

Yellow Eye Snapper in a Creole Court Bouillon 
with Gulf Shrimp, Mussels and Manila Clams 

Grilled Alaskan King Salmon 
with Chanterelle and Wild Mushroom Jus (add $5)  

\* Our Pre-Fixe Menu is not to be combined with any other  
 promotions or discounts, including theater discounts. 

New York Steak au Poîvre  (add $10) 

Aromatic Lamb Ragu over Papparedelle 

Pan Seared Diver Scallops 
with Corn and Tasso Macque Choux (add $7) 

Pan Seared Alaskan Halibut 
with Artichoke Hearts, Asparagus and Cippolinis  (add $7) 

Pastini Risotto with Crescenza Cheese                                                                                    
Haricots Verts, Grilled Asparagus and Salsa Rosa 


