Extende(l Brealﬁfast Hours!

Wé are now oPen at Sam seven (lays a weel&

Breakfast SPecials

SPicy Creole Hash

potatoes, tasso, an(louiﬂe, mamma il’s peppers

Oyster an(l Bacon Beneclict
fried oysters, ]nemPlers bacon with a spicy tabasco hollandaise 13

Lunch SPecials

Bruschetta al PePPornata
with Prosciutto, Roasted PePPers an(l Fontina Cheese 10

Petrale Sole A la Grenobloise
with Braised Artichokes and Lemon Butter Pan Sauce 12

Glazed King Salmon
with Scallion Potato Puree and Collard Greens

grain mustard Slaze, scallion cream, ham hock 15

Meet tlle Wnemalter Dinners

Join us as we host some of Msbington States
most inﬂuential Winema[(ers on se]ectec] Monc[ay
evenings tllnrouglnout the year. E13joy a chance to
taste mu]tip]e wines from prestigious local wineries
while Jining on Toulouse Retits french quarter
insPireJ cuisine,
Like what you taste?
Eaclz Meet t]le Wnema[(er Dinner’ is a]so an

opportunity 1[01‘ you to purc‘lwse Wllole l)ottles at
/

tasting room  prices! Do not wait, reserve your

table as soon as Possi[)]e.,

Marl& Ryan Wnery Deceml)er 5

* Eating raw or undercool&ed Proteins may increase YOUI‘

Luzzcétime Be- 1X Menu

Our Daytime Pre-Fixe menu is available after 11:30 am
Twvo Courses for $:8

— Fiest -
Sou‘ps, Salads and Charcuteries

Yellow Beets, Haricots Verts, Toasted W alnuts
and Stilton Bleu Cheese
Housemade Mozzarella Caprese with Fresh Herbs Salad
Hearts of Romaine Salad with CrisPy Hot CoPPa
True French Onion Soup Lyonnais
Cauliflower Soup with Dungeness Crab

Duck and Chicken Liver Terrine
Rustic Duck and Pistachio Terrine

Dungeness Cral) over Fried Green Tomatoes (adcl 35)

- Secon(l -

Sandwiches
Slow Braised Lamb Ragu ‘SloPPy Joe'

Pork Cheeks Confit ‘Reuben’
Tlle Toulouse Muﬁaletta

Housemade Mozarella ‘CaPrese’ Sandwich
C:iljun Roast Beef with Provolone

Lamb Ragu over PaPParecleHe
Creole Sl’ll‘imP or Chicken Linguine

Housemade Garlic-Fennel Sausase with SPicy Tomato Sauce

Artichoke Ricotta Gnocchi
with Wild M ushrooms and Cippolinis

E'eacé Quarter Seafooa, Stanc/zzra/s
CrisPy Fried Chicken Gumbo

Guilled Housemade Andouille Sausage
with Classic Red Beans and Rice

SllrimP and Chicken J aml)alaya

Toulouse Seafoocl Gumbo (add 82)

Blackened Pacific SnaPPer
with a Crawfish and Tasso Sauce (add $2)



