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A Robust Selection of NA Beverages Bottled and Canned Beer
Abita Amber 12 0z. New Orleans, Louisiana ~ 7.50
Non- AICOhOHC MOCkIC[ﬂS Abita Turbo Dog Roz. New Orleans, Louisiana 750
Cucumber Gimlet B Ninkasi Lager 16 0z. Seattle, WA 850
dhos na gin, rosemary syrup, lime juice Seapine Pilsner 16 0z. Seattle, WA 830
Monday Mezcal Mule 5 Paulaner Hefeweizen 1690z Munich, Germany 830
monday na mezcal,lime, ginger heer Hellbent IPA 16 0z. Seattle, WA 850
Guinness Stout 16 0z. Dublin, Ireland 950
Mr?i?dled R N B Kostritzer Black Lager 1690z, Thuringia, Germany 950
T, SITPIE ST Miller Lite 12 oz. Milwaukie, Wisconsin ~ 6.50
Pathfinder Old Fashioned B Yonder Hard Cider 16 0z. Wenatchee, Wa 930
Pt il aptin ampleme Non Alcoholic Beers ¢ Wine
&siggliiﬁf ?OVS\fee]id(fﬁvuxgsm, lemon juice, lavender syrup ’ Bit Burger 00 ma 169 0z Bitburg, Germany :
Coronanal2 oz Monterrey, Mexico 8
John PW Collins B3 Best Day West Coast [PA na California 8
pathfinder na, wilfred’s aperitivo, lemon, soda Noughty na Spark]jng Wine Spain 14
Mildred Spriczer 5 Serena 0.0 na Sauvignon Blanc  Chile 10
wilfred na spirits, wilfred bitters, simple syrup, soda, orange
Hogp MintSpic | The New Touloqse Happy Hour
elderflower na liqueur, mint, lime, soda and Late nght Menus
Lucano Rosemary Libre 3 Over Fifty Cockeails made with Premium Spirits for $11 to $13
lucano na amaro, rosemary syrup, lime, cola Another Twenty Five Super Premium Cocktails
‘ ‘ for $14to $16 (2 oz. pour avg)
" These mockails are §l curing Happy Hour Six Fabulous Wine Selections - $10to $12 per glass
Non Alcohdlic Beverages All Beersand Ciders $§7  Most Premium Well Spirits $11
Coke, Diet Coke, Coke Zero, Sprite 5 More than Seventy Happy Hour Food
Perricone Lemonade: Regular, Strawberry, Peach 6 Preparations from. $6 to $0
eed Tea 15 Dungeness CrabRolls $23 (30z.)
Arnold Palmer (with one refill) 5 Late Night Menu Additions (after 9:30 pm)
Perricone Juice: Fresh Squeezed Orange, Grapefruit, Apple 630 Roma Style Pastas: Carbonara,
Cock & Bull Ginger Beer 6 Amatriciana, Zazzone $25
Abita Cane Sugar Root Beer 6 LT Rockfish or Fried Gulf Shrimpand Chips $18t0 $20
Hot Tea: Earl Grey, Chamomile, Peppermint, Jasmine, 5350 PoBoys, Sliders, and Burgers with Frites $10t0 $26
Sencha Green, Fnglish Breakfast St. Helens Flank Steak Bavette on a Hot Forged Steel Plate with

Pommes Frites $30 (8oz)

French Press in a Stainless Vacuum Large 1050 / Small 650

Served 330 pm to 6 pm and 930pm to close.
Available in our Lounge and at Bar Top Seating Only.
See Happy Hour Menu for additional conditions.
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Wines by the Glass

Champagne and Sparkling by the Glass
Vega Medein, Cava, Spain

Benwolio, Prosecco, Italy
Lucien Albrecht Brut Rose, France

Tattinger, Champagne, France

White Wines by the Glass

Domaine de Cassagnoles Blanc, France

Villa de Anges Sauvignon Blanc, Columbia Valley
Berres Estate Riesling, Mosel Germany

Mas de Bressades, Rhone Blanc, France

LEcole Chardonnay, Columbia Valley

Louis Latour Grand Ardeche, Burgundy, France

Rosé by the Glass
Villa de Anges Cinsault Rose, Pieusse, France
Bieler Pere & Fils Bandol, France

Red Wines by the Glass

La Croix du Duc, Bordeaux, France

Chartreuse de Bonpas, Cotes Du Rhone, France
Alto las Hormigas Malbec, Mendoza. Argentina
Tllahe Pinot Noir, Oregon

DelLille Cellars Cabernet Sauvignon, Washington

1250/42
B30/ 45
16/49
19/78

12/40
B/45
12/38
14/50
16/55
17/38

2/3%
18 /64

2/4
W/ 47
15/48
16/60
18/62

Some of Our Favorite Bottles for Daytime Dining

Sparkling Wines

Nv  Steenberg Sauvignon Blanc, South Africa
Nv  Winston Estate South Down Rose, England
Nv  Billecart Salmon Rose, Frane

White Wines
2024 Patricia Green, Sauvignon Blanc, Oregon
2022 Brewer Clifton Chardonnay, California

2020 Chalone Vineyard Chardonnay, California
2023 Long Shadow’s Poet’s Leap Riesling, Washington

Rosé

2024 La Galantin, France
2023 Daou Rose, California

Red Wines

2019 Thibault Liger-Belair, France

2020 Lan Crianza Rioja, Spain

2020 Grgrich Hills, Cabernet Sauvignon, Washington

Page 2

85

6
55
45

05

85



Toulouse Brunch Cocktail Standards

Champagne Mimosa ||
sparkling wine, orange juice
pint size large mimosa 15 add grand marnier 5

Creole Bloody Mary B
housemade mary mix, luksusowa vodka, creole salt

Katie Mae 14
Tuksusowa vodka, elderflower, grapefruit juice, cava

Madame Toulouse 14
deep eddy grapefruit, peach puree, honey syrup, cava

Sayulita Paloma 1330
lunazul reposado, hurricane mix, lime juice, soda
ToKillaMule B

lunazul reposado tequila, lime, cranberry, ginger beer

Blu Mule B3
smirnoff blueberry vodka, elderflower, grapefruit, ginger beer

Short and Spicy Margarita B30
lunazul reposado tequila, ancho reyes liqueur, jalapeno, lime juice

Florentine Brunch Cocktail B30
copley gin, aperol, cardamaro, grapefruit, orange bitters, soda

St. Charles Sangria b}
white wine, peche liqueur, grapefruit, pineapple

Botanical Peach Blossom 330

ketel one peach vodka, sage leaves, lemon juice, press

Big Easy Margarita 1350
lunaazul reposado, orange liqueur, lemon, lime, grapefruit

Naked If T Want To 1330

crop cucumber vodka, violette lavender, creme de cassis, lemon, soda

Sparkling Cocktails and Rovales

Toulouse French 77 Sparkling Cocktail 14

cava, copley gin, elderflower liqueur, lemon twist

Grand Peche Royale B30
giffard peche liqueur, grand marnier, peach puree, cava

Abricot Sparkling Cocktail 330

abricot de rousillon, orange liqueur, cava

Hugo Mint Spritz B30
giffard elderflower liqueur, mint, lime, cava, soda

Shagliato 330

carpano antica vermouth, aperol, campati, lemon, prosecco

Classic Kir Royale 14

briottet creme de cassis de violette, cava

Brunch Coffee Cocktails ¢ Espresso Martinis

Hot coffee cocktails made with french press coffee and

topped with whipped cream

Café Toulouse 14
brovo chocolate liqueur, grand marnier, bitter truth allspice dram

Lucky and Nutty Irishman Café 14

jamesons irish whiskey, baileys irish cream, walnut nocino

Twilight Café 14

zaya 12 yr rum, borghetti espresso liqueur, walnut nocino

Classic Espresso Martini 14
borghetti espresso liqueur, luksusowa polish potato vodka, simple

Latte Da 14
borghetti espresso liqueur, luksusowa polish potato vodka, bailey’s

Chocolate Eclipse 14
borghetti espresso liqueur, luksusowa vodka, brovo chocolate liqueur

Golden Hour 14
borghetti espresso liqueur, lunazul reposado, cointreau, orange bitters
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French Quarter Classics

Toulouse Hurricane 1330
light and dark bounty rums, passionfruit, pineapple, orange, grenadine

Vieux Carre 1450
korbel brandy, george dickel rye, benedictine, carpano antica

Sazerac 1450
george dickel rye, pernod rinse, peychaud bitters

Down the Boulevard 1450

four roses bourbon, aperol, montenegro, carpano antica

La Louisianne 1450
george dickel rye, benedictine, carpano antica, pernod rinse, peychaud

Pres du Quoi 14
zaya 12 yr rum, dickel rye, carpano antica, benedictine, peychaud

High King Highball 1350
george dickel rye, aperol, lemon, grapefruit, peychaud, soda

Bourbon Street Lush B30
bounty light rum, dickel rye, korbel brandy, hurricane mix, lemon, soda

Ninth Ward 1350
four roses bourbon, elderflower, falernum, lemon, angostura, soda

Toulouse Dinner Classic Cocktails

Contessa Negroni 1430
copley gin, aperol, cardamaro, orange peel

Hammond Cocktail 15
pendleton midnight whiskey, brasil de banane, olorosso, walnut bitters

Walnut Old Fashioned 14
george dickle rye, walnut bitters, orange peel, luxardo cherry

Seasondl Cocktails

Silver Lining B30
crop cucumber vodka, elderflower liqueur, simple, lemon, soda

New Deal Pear Brandy Sidecar 14
pear brandy, orchard pear liqueur, grand marnier, lemon

Hangover Cure #44 14

counter old tom gin, hurricane mix, lemon, angostura, soda

Whiskey Abricot Collins 1330

four roses bourbon, abricot de rousillon, lemon, soda

Sage and Cucumber Margarita 14
lunazul reposado, orange liqueur, sage leaves, cucumber, lime

Royal Bermuda Yacht Club 15
zaya 12 yr rum, golden falernum, pineapple, lemon, orange bitters

Dominican Tormenta 3
bounty dark rum, lime, orange juice, ginger beer

Rosemary Collins B
copley london dry gin, rosemary syrup, lemon, soda, orange bitters

Summer Shack B3
copley gin, lillet blanc, sparkling wine, lemon twist

Pear a Dox 1450
grey goose la poire, elderflower liqueur, peach puree, lemon, soda

White Negroni 15
copley gin, suze alpine liqueur, lillet blanc

Water Taxi 16
astraea ocean gin, brucato amaro, lime juice, honey syrup, soda

Toulouse Midweek Happy Hour. Most cocktails on this
page are $11 - 13 Monday through Friday until 6 pm.
See Happy Hour Menu for details and conditions.
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