Davtime Dining and Escapism for Our Generation
Exquisite and Ambitious PreParations. Unmatched Value. UnrePeatal)le People. Values. Adult EscaPism

Sixty—Five Menu Choices. More than Forty Priced at $13 or less.
Featured on The Food Network’s ‘The Best Tliing I Ever Até

Ohne of Most Inviting and Artisan Crafted
Daytime Dining an(l Lounge Environments n the Nation

Fleven Fabulous Lunchtime Cocktails Are Always $7.5o
Daytime Drinl(ing an(i Dining Has Never Been So Fun an(i Guilt—free P

Lunch at Toulouse is served from 11:30 am to 3 pm (laily in one of the most beautiful and comPeHinS claytime (lining environments in the country.
The 712 separate panes of Slass in the windows and doors on our storefront allow for a natural and inviting (laytime glow that is found in few other
(J.inins environments. And when our tall French Quarter—style windows are oPenecl in the warmer months of the year, the environment is

transforme(l even furtlier.

Lunch is a curious meal Periorl that is quite different from Breakfast and Dinner. There are usuauy time and cost restraints involved, and our

patrons often have i)usy lives and other resPonsil)ilities that animate their schedule and energies (iuring the middle of the week.

At Toulouse we believe that one part of the exPerience we must Provide our lunch patrons is middle of the clay adult escaPism that allows for
immersion in the Positive and carefree Toulouse universe that is entirely separate from the resPonsil)ilities and internal ‘to do list' to which most of

our patrons will return in the next hour or so.

Our lunch menu is sPecificaHy oriented around what most of our midweek business patrons tend to seek for a daytime and lunch ciining eXPerience:
(liscipline(l an(l innovative PreParations centere(l aroun(l our French an(l New Orleans / Creole i(lentity: great soups, salacls, san(iwic}les, an(l ligllt

entree an(l Pasta PreParations Wl’llCl’l are reasonal)ly PI‘iCe(l an(l can ])e PI‘CPaI‘C(l an(l SCI'VC(J efficiently.

Toulouse Bit Lunch Menu

Sma]] P ]ates
Servecl from 11:30 am to 5 Pm seven (lays Per weeli
DUCI( an(l Ciiicl(en Liver Terrine 7
5011 X

Cauliflower SouP with Dungeness Crab
white truffle oil, créme fraie}ie, horesradish 9

Salads
Marl{et Sala(i

heirloom tomatoes, haricots verts, artichoke iiearts, arusula

[ine 1161‘[)65, ﬂeur (le sei 8

Yellow Beets and Haricots Verts
Witl’l Toaste(l Walnuts an(i Stilton Bleu Ciieese

fines 1161‘[)85, nicoise olives, fleur de sel 10

Duck and Pork Rillettes 8

Rustic Ducl( an(l Pistachio Terrine 9
CrisPy Frie(l Cl’iicl(en Guml)o

dark Spicy roux, an(iouiue, cayenne, tomato confit 8

Crispy Fried Pork Cheeks Confit

Housema(ie Mozareua CaPrese an(l Heirloom Tomatoes ﬁlPPle mOStaﬂla, PiCHed S}laHOtS, cornichons 9

l)asii, arugula, extra virgin olive oii, fleur de sel 9

Creole Grilled Shrimp and Avocado Salad

arugula, bibb 1ettuce, tomatoes, red onion, fine herbes

Entrée 15 / Starter 11
Grine(l Sl{irt Steal& and Arugula Sala(l

bibb lettuce, asparagus, heirloom tomatoes, fine herbes 15

with Stilton Bleu Cheese 16

Seafood NOLA’ Salad
with Dunseness Crab and Gulf SLrimP

romaine, arusula, avocaclo, l)acon, stilton bleu ciieese,

True French Onion SouP Lyonnaise

rich beef stocl(, cave age(i gruyere, crouton, onion confit 8

SPiCY Steak ‘Cruda’ *

corniciions—caper emulsion, JalaPerlo, black pepper 1

SouP an(], Sala(l Comi)o
Choose a Starter-sized SouP and Salad 14

Gulf ShrimP in Eric's Rockin’ Red Remoulade 9

The Toulouse Crab Cocktail

The Steak, Dungeness Crab and Seafood "N A
S ! § ¢ 8 OL red remouianie, Engiisli cucuml)er, CL&IVil, shallots 13

Salatis are not availal)le as a Coml)o

Dungeness Cral) over Frie(l GI‘EEII Tomatoes

Ad(l RU.StiC DU.CI{ Terrine, Cilicl(en Liver Terrine Wltl’l a Tarragon—CLive RaViSOte 14/

or Duci( an(i Porlf. Riﬂettes
to any Sala(i, SouP, or SouP / Saiati Comi)o 5

nicoise olives, fine 1161‘[)65, spicy louis dressing 15

Dungeness Cral) an(l Re(i Grapefruit Sala(i

avoea(io, Pistacliios, fennel, arugula, fleur de sel 14

Toml)o Tuna Tartare
with a Horseradish-Truffle Vinaigrette *

];ll[ ouse ;5:'111(/ WI'CACS an J BIII' ger s

Served with pommes frites and classic Sarlic aioli

Hot Cajun Roast Beef and Provolone

with Caramelized Onions and Mama Lil’s PePPers
fresh herbs mayo, french onion soup broth 1

Tlle Toulouse Lullcl’l Burser *
Painted Hills beef short ribs are Sroun(i in house.

Serve(i on our liousema(ie i)un with iettuce, tomato,

sul)stitute LILI) iettuce and aruguia sala(l 3
True Po, Boys

on a iigiit french roll with butter lettuce, roma tomatoes,

red onion, fresh herbs mayonnaise and pommes frites. 10

Blackened add 5
Avocado add 1
Mama Lil’s PePPers add 1
Provolone add 1
Stilton Bleu or Gruyere add 2
Hempler’s Bacon add 2
Caramelized Onions add 2
Sl’iiital(e ancl Oyster Musllrooms a(l(i 3

Grilled Chicken Club with Bacon and Avocado
caramelized onions, lettuce, tomato, basil aioli 1

with Stilton Bleu Cheese 12

mama lil's pe ers, and a creole mayonnaise.
pepp Y

Buttermilk Fried Chicken Breast
Cajun Grilled Chicken Breast
Hot Cajun Roast Beef

Cornmeal Fried Idaho Catfish
Fried Yearling Oysters and Bacon
Blackened Yellow Eye Snapper
Blackened Gulf Shrimp

Spicy Fried Gulf Shrimp

Prosciutto and Hot CoPPa
with Housemade Mozareﬂa, Arugula and Basil

roma tomatoes, red onions, fresh herbs mayonnaise 12

The Toulouse Muﬁaletta

llot coppa, mortadella, soPPresatta, Provolone, sI)icy

Tl’le Toulouse Laml) Burger *

olive-PePPer relish, fresh herbs mayonnaise 1 lamb sicloin with cumin, corian(ier, mace, cardamom,
and clove Sently folded in. chevre is oPtional 12

Croque Monsieur

Porl& Ciieei(s Confit ‘Reul)en’ witil Gruyere

cave age(i gruyere, caramelized onions, saverkraut 11

snal(e river farms kuroi)ota liam, gruyere, mornay 11

Housema(ie M ozarella ‘Caprese,

arusuia, i)asil, roma tomatoes, red onion, herb mayo 11

Crociue Ma(iame witii two Poaciie(i eggs 12

B.L.T. with Avocado

basil aioli, bibb lettuce, corniciions, mama lil's peppers 11

Hot Cajun Meatloaf Sandwich

caramelized onions, lettuce, tomato, herb mayo 12

Slow Braised Lamb Ragu ‘Sioppy Joe

arugula ‘sala(i’, siiave(i Parmegsiano 12

Lunchtime Bistas

Housema(le Fennel—Garlic Sausage

with a SPicy Tomato Sauce and Mustard Greens
tliyme, Parsley, l)asil, Sarlic, tagliateﬂe 13

E'eucé Quarter Stanc/ar([s ana/ _LIIIICA Ezitrees

SilrimP and Chicken J aml)alaya
unaPologeticaHy spicy, cleeP, dark creole flavors 14

Luncii Steal( Frites
Sriﬂe(i skirt steal&, shallot pan sauce, arugula ‘salad’” 16

Toulouse Seaiood Gumi)o

Fried Half Chicken with Tasso-Black PePPer Gravy
CI‘aniSl’l, shrimP, red fisli, and andouille 15

Puree(l potatoes, buttermilk biscuit 15

Slow Braised Lamb Ragu over PaPParacleHe

englisii peas, tomato confit, mint, tllyme 15

Barbecued ShrimP New Orleans Cajun Meatloaf with Black PePPer Demi

Paprii{a, cayenne, served over creamy corn grits 15

Classic Slll‘lmP CI‘COIQ

over creole basmati rice with scallions and Parsley 15

Creole Crawfisil, Sl’lrlmP and An(louiﬂe

served over creamy corn Srits 15

Yellow Eye SnaPPer in a Creole Court Bouillon
guH silrimP, spicy si‘rrimP stocl(, tomatoes confit 17

Blackened Pacific Yellow Eye SnaPPer
with a Creole Crawfish-Tasso Sauce

served over creamy corn SI‘itS 17

i)eef Sl‘lOl‘t ril)s, andouine, cayenne, Pureed Potatoes 12

Housemacle An(louille Wltll R.eCl Beans an(l R,ice

tasso, iioly trinity, creole basmati rice 1

CrisPy Fried Chicken Gumbo Entree

dark Spicy roux, an(iouille, cayenne, creole rice 13

Saffron an(l Dijon Mussels Witll Frites
tliyme, Parsley, white wine, siiallots, garlic confit 15

Classic Mussels a la ‘Mariniere, Witll Frites

the classic Parisian way to have mussels for lunch 14

Wll(l Mushroom, Prosciutto and Pine Nuts
freslri tagliatteﬂe, sage, tlnyme, grana Pa(iano 15

Pastini Risotto and Cestenza Cheese
haricots verts, englisli peas and griﬂed asparagus 13

SPICY Creole Slll‘lmP an(l Tasso Linguine

tomato and Sarlic confit, tasso, Lasil, PaPril(a 15

with Chicken instead of Slirimp 13

Bayou Garlic SilrimP Linsuine
tiiyme, Parsley, lemon, white wine, black pepper 15

* Eating raw or unclercool(e(l Proteins may increase your eiiances Of COIltI'aCtiIlS a fOO(l l)orne illness.

Daytime Drinlﬂ'ng Has Never Been so Fun and Guilt Free . . .

Da)ftime Cocktails for "3?7.50

Ciiaml)agne and SParl(iing

Year &ylj Producer &1 half btl Sazerac

nv Prosecco Fantinel 8 17 %2 rye, Pernoxi absinthe, bitters, sugar
nv Brut Rose Lucien Albrecht 12 25 48 .

nv Brut Veuve Clice{uot 6 35 69 Toulouse Hurricane

iisilt & black rum, lime Juice, passion fruit nectar, bitters

Ma(lame Toulouse
finlandia SraPefruit, sParl(ling wine, Peacli puree, i‘ioney

‘W hite Wines i)y the Glass and Carafe

Yeur  Style Produces d half b
2010 PiciuePoui Les Perles 7 15 a8 Katie-M ae

2009 Pinot Blanc SCLloss Saarstein 10 21 4o vodl&a, st Sermain, Srapefruit, prosecco
2010 Pinot Grigio Borgo M 8 1 3

2010 Semiﬂon/ Sauvignon Cllateau Ducasse 1 23 4 4 Pimm’s CuP

2009 Ciiardonnay Gordon Brothers 8 17 32 Pimm’s no. 1, limonceﬂo, 1emon, soda
2009 Chenin Blane Cave de Saumur 7 15 28

2010 Sauvignon Blane Efeste Feral’ 12 25 48 Ramsay Cooler

2009 Alsace Blend Hugel ‘Gentil 9 19 36 dewar's, lemon, honey, woda

2009 Sirocco Blanc McCrea ‘Boushey Vineyard’ 3 2 b2

2009 Viognier Mark Ryan 14 29 56 MOSCOW Mule

2010 Vermentino La SPinetta 14 29 56

VocH(a, lime, ginger l)eer, bitters

Tlle Bea(lecl Lady

mango vodl(a, mango puree an(l Peycilaud,s Litters

Rosé i)y tile Giass an(l Carafe

Year  Varietal Producer &1 half bt
2010 Syrail R,enega(le Wine Co. 8 7 32
2010 Syrali/ Grenache Mark Ryan “Vincent 10 21 4o

Bourl)on Street Lusil

sweet tea vocH(a, l)ourl)on, Juices, lioney and bitters

Southern Ciiarm

rePosaclo tequila, aPerol, graPefruit, orange bitters

Black (l)err}') and Tan
rye wilisi(ey, lime, l)laclii)erry, mint, ginger beer

Recl Wnes Ly tiie Glass an(l Carafe
b Varietal

Bo tt]ecl Beers

Producer d half bl
2009 Sangiovese Campodeisole ‘Durano’ 8 17 32

2009 Cal)ernet Franc Domaine ie P etit Bon Dieu 9 19 36 Dixie Lager 55 Dixie Voo cloo 55
2009 Pmot Norr Primarius 1 23 44 Al)ita Aml)er 6 Al)ita Turl)o DOS 6
2007 Pinot Noir Witness Tree 14 29 56 Miuer HISL Life 4- 5 Bud Ligllt 4- 5
2008 Merlot Revelry 9 19 36 Stone IPA 6 Hale's Ales Kolsch 6
2008 Malbec Andeluna 9 19 36 Pacifico 5 Stella Artois 6
2006 TemPraniﬂo Paternina Rioja 9 19 76 Guinness Stout Can 6 Clausthaler N/ A 5
2008 Cai)ernet Sauvignon Hudson Sllall 10 21 4o L Chif:lay EOTse ’IPSI’.‘”‘P f-iftf 9 ) C
2000 Bor(leaux Cllateau Grancl Barrail 14 29 56 cavenwort W wtling g Helewezen

200 Re (J Blen d Sam Smitll Strawl)erry Ale 18.7 0z 9

2008 S}’l‘ all

Sleigl’rt of Han(l ‘SPeHLin(ier’ 13 27 52
Marl{ Ryan ‘Wilcl Eyed’ 15 %1 60

Bottled Water

Santa Vittoria Sull
Santa Vittoria Sparkling
Santa Vittoria Sull
Santa Vittoria Sparkling

500 ml

500 ml

1 Litre
1 Litre

v v N W



