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For the Table

Grilled Wild Wheat Bakery Baguette
with Wuthrich Butter and Basil Chimichurri 850

Marcona Almonds ‘Valenciana’ 650

Castelvetrano Olives in Rosemary - Pine Nut Cure 650

Norkotah Potato Frites with Grana Padano,
White Truffle Oil and Maldon Sea Salt B350

Brussels Sprouts Fritti with Sriracha Rouille 1550

Coastal Clam Dip with Fine Herbes, Celery - Cucumber
White Truffle Emulsion and Kennebec Chips 1550

Smoked Tombo Tuna Rillettes (fancy word for Tuna Dip)
with a Fennel - Castelfranco Accompaniment 19

The Art of the Salad

Bibb Lettuce, Pea Shoots, Watercress, Pistachios
and Fine Herbes with a Champagne Vinaigrette 1450

Green Goddess Salad with an Avocado Creme Fraiche
and Fine Herbes Ranch Dressing 16

Snap Peas, Pea Shoots, and Belgian Endive with
Ricotta - Créme Fraiche Grain Mustard Dressing 1550

Hearts of Romaine with Grana Padano, Crispy Hot
Coppa, Pine Nuts with a Caesar Emulsion 16

D'Anjou Pear, Belgian Endive, Bleu D'Auvergne
and Bacon Lardons with a Walnut Vinaigrette 16.50

Frisee, Castelfranco and Bacon Lardons Lyonndise
with Fingerling Potato Coins and a Poached Hen Fgg 18

Gulf Shrimp, Heirloom Tomato, Haas Avocado, Fennel
Persian Cucumber, Red Basil and Pine Nut Salad 19

Fried Oysters Lyonndise with Bacon Lardons, Fennel,
Fingerling Coins’ and a Caper - Grain Mustard Dressing 20
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House Smoked Tombo Tund Salads

Smoked Tombo Tuna and Heirloom Tomato ‘Chop Salad’
with Snap Peas, and Avocado Créme Fraiche 21

Smoked Tombo Tuna Lyonngise with Fingerling Potato
Coins, Belgian Endive, Castelfranco and Créme Fraiche 21

Dungeness Crab Salads

Dungeness Crab, Blood Orange, Avocado, Watercress,
with Pistachios, Tarragon, and Champagne Vinaigrette 33

Dungeness Crab, Belgian Endive, Snap Peas and
Pea Shoots with Tarragon and Creme Fraiche 33

Burratd en Crudo

Burrata en Crudo with a Red Basil Pistou

and an Heirloom Tomato - Fennel - Radish Salad
whole burrata 28 half burrata 19.50

Burrata with Haas Avocado, Pea Shoots and Micro Radish
whole burrata 28 half burrata 19.50

Burrata with Grilled Asparagus Wrapped in Prosciutto

with a Castelfranco - Watercress - Fennel ‘Salad’
whole burrata 28 half burrata 19.50

Soups
True French Onion Soup Lyonndise

cave aged gruyere, onion confit, red wine reduction 16
with rr ranches beef short ribs 20

Fried Chicken with our Seafood Gumbo Base *

with our housemade andouille sausage (contains shrimp stock) 14

Toulouse Seafood Gumbo™ (cup size)
pacific Il rock fish, gulf prawns, andouille, crawfish 16

Cauliflower and Leeks Vichyssoise’
with Dungeness Crab and White Truffle Oil

chives, creme fraiche, white pepper, trace horseradish 21
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Tombo Tuna Tartare and Rockfish Ceviche

Long Line Rock Fish Ceviche ina Peruvian - style
Sesame ‘Tiger's Milk’ with Tomatillo - Avocado Salsita 19.50

Tombo Tuna Tartare with a Horseradish - Truffle Emulsion
Radish, Tarragon, Red Basil, and Persian Cucumber 23

Tombo Tuna with Sriracha - Sesame Emulsion with
Crispy Coconut Rice Cakes, Cucumber and Avocado 23

Sedfood Cocktails Reconstructed

The Prawn Cocktail is one of the most important chilled seafood
menu items in dining history. We have completely reconstructed the
three primary iterations while respecting their original moorings.

The Toulouse Reconstructed Prawn Cockeail
with a Celery - Persian Cucumber - White Truffle Emulsion
six jumbo gulf prawns 33 four jumbo gulf prawns 24

Gulf Prawns in a White Ravigote Remoulade’
with Celery Root, Belgian Endive, Fennel, Tarragon
six jumbo gulf prawns 33 four jumbo gulf prawns 24

Dungeness Crab and Fried Green Tomatoes
in a Tarragon - Chive Ravigote with Grain Mustard

our homage to Crab Maison served at Galatoire’s in New Orleans

5oz dungenesscrab 45 30z dungeness crab 33
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Penn Cove Pucific Mussels “subject to availability

Mussels in a Verdant Mariniere’ with Pernod,
Basil - Parsley Pistou, Tarragon and Fine Herbes 22

Mussels with Palacios Chorizo, Butternut Squash
and Tomato Confit with Oloroso Sherry 2

Mussels with Saffron, Grain Mustard and Garlic Confit
with Thyme, Tarragon and Parsley 24

Locally Cultivated Manila Clams

Manila Clams in a Verdant ‘Mariniere’ with Pernod,
Basil - Parsley Pistou, Tarragon and Fine Herbes 24

Manila Clams with Bacon Lardons, Leeks, Red Basil
and Tarragon with Pastis and Grain Mustard 25

The Region's Finest Cultivated Fresh Oysters

served with mignonette, red remoulade, lemon, horseradish

four for 21 / sixfor 27 / eightfor35 / twelve for 48

The regjon’s super premium oyster varieties. We usually
have two to three of the varieties below:

Kumamoto Totten Inlet, Wa
Kingof the North ~ Willapa Bay, Wa
Shinsei Grays Harbor, Wa
Takara Willapa Bay, Wa

* Eating raw or undercooked foods can increase your

chances of contracting a food borne illness.
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Decadent Sedfood Small Plates
At the best pricing in experiential full service dining.

Dungeness Crab with Chervil and Pernod
over Crispy Coconut Rice Calkes

50z of dungeness crab 43 30z of dungeness crab 32

Dungeness Crab Imperial with Mornay and Gruyere

5oz. of dungeness crab 45 30z of dungeness crab 33

Pan Seared Sea Scallop Coins and Braised Bacon
with a Creamed Corn and Red Basil Humitad 29

Small Plates: Gulf Shrimp

Gulf Shrimp en Persillade
capers, pastis, tarragon, garlic, fine herbes 24

Sinister Pan Seared Gulf Shrimp with Fried Basil
sambal rouille, fried garlic, orange zest 24

Catalan Style Shrimp with Palacios Chorizo
garlic confit, sherry, fried rosemary, smoked paprika 24

Barbecued Shrimp ‘New Orleans’
paprika, cayenne, garlic, lager 24

‘TLucy Gulf Shrimp with Andouille and Crawfish
paprika, thyme, garlic, black pepper, parsley 26

Oven Roasted Local Oysters

four for 23 / six for 29 / twelve for 50

Please allow up to 15 minutes preparation time.

Rockefeller: spinach, mornay, gruyere, pastis
Venezia: tarragon, shallots, thyme, pernod, grana padano

Kﬂpatrid(: tasso, bacon, worcestershire, lemon, hot sauce
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Sedafood Roll Starters

Served on a Macrina Bakery lobster roll bun, which is a specialized bun

for seafood rolls. Seafood rolls as a shared plate starter is more of an Fast
Coast thing that we are proud to offer. Our thanks to Macrina Bakery
for making such a fabulous lobster roll bun available locally.

Hot Dungeness Crab Roll 50z 45 30z R
Chilled Dungeness Crab Roll - 50z 45 30z 32

Hot Gulf Shrimp Roll sixshrimp 25 four shrimp 19

Chilled Gulf Shrimp Roll sixshrimp 25 four shrimp 19

Curiosities and Charcuterie

Oyster Mushrooms, Butternut Squash, and Hazelnuts
with Crescenza Cheese and Fried Sage Bruschetta 21

Jumbo Grilled Asparagus wrapped in Prosciutto
with a Poached Egg and Fennel - Castelfranco ‘Salad’ 25

Housemade Garlic - Fennel Kurobuta Sausage
with Tomato - Red Basil Jam and Crescenza Cheese 22

Crispy Braised and Fried Nueske Bacon Slab
with a Grain Mustard - Syrah Demiglace 25

Carlton Farms Cured Pork Cheeks Confit
with Apple Mostarda and Crostini 24

Five of the World's Finest Cheeses
cherry mostarda, candied pecans, cold pressed olive oil

Three for 24 / Five for 35 /add San Daniel Prosciutto 10
Delice de Bourgogne Brie  Burgundly, France
Beecher’s Smoked Flagship  Seattle, Washington
Sottocenere with Black Truffle  Veneto, Iealy
CascadiaSleepingBeauty Trout Lake, Washington
Bleu d’Auvergne Auvergne, France
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Pasta Preparations

Toulouse Lamb, Beef, and Kurobuta Pork Bolognese

super premium meats with true textural depth and range,
tomato confit, sage, radiatori, grana padano 34

with housemade ricotta gnocchi 37

Beef Short Ribs and Oyster Mushrooms Stroganoff

with White Truffle Oil, Crescenza, and Radiatori

grana padano, créme fraiche, parsley, oloroso 39
with oyster mushrooms and asparagus (no meat) 33

Fennel Braised SRF Kurobuta Pork Shoulder Sugo*

toasted garlic, fennel seed, frezno chiles, sofrito, strozzapreti 33
with housemade ricotta gnocchi 36

Oyster Mushrooms, Prosciutto San Daniel, Yellow Corn,

Fried Sage and Brown Butter with Strozzapreti
pine nuts, grana padano, fried sage, balsamic, oloroso sherry, fine herbes 33
with housemade ricotta gnocchi 37

Housemade Garlic - Fennel SRF Kurobuta Sausage

in an Heirloom Bright Tomato Sauce
red and italian basil, radiatori, parsley, english and snap peas 32

meatless with english and snap peas only (no sausage) 26

Garlic - Fennel Sausage, Oyster Mushrooms, and

Snap Peas with Creczenza, White Truffle Oil and Tagliarini
balsamic, red and green basil, parsley, grana padano 33

Oyster Mushrooms, Butternut Squash, Hazelnuts,

Yellow Corn, and Fried Sage with Grana and Strozzapreti
balsamic, red and green basil, parsley 30
with housemade ricotta gnocchi 34
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