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Wines by the Bottle

Some of Our Favorite Bottles from Our List

Champagne and Sparking Wines

Champagne and Sparkling Wines
Rosé Champagne, Sparkling Rosé, Still Rosé

White Wines
White Burgundy
Loire Valley Whites

Other French Whites
Spanish Whites

Italian Whites

South Africa Whites

Pet Nat & Orange Wines
New World Chardonnay
Other New World Whites

Red Wines

Bordeaux Reds

Rhone Valley Reds

Burgundy Reds

Southern France Reds

Spanish Reds

Italian Reds

New World Cabernet Sauvignon
New World Reserve Blends and Meritage
New World Bordeaux Varietal Reds
New World Malbec

New World Rhone Varietals

New World Pinot Noir and Gamay

Zinfandel and Primitivo
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Distilled Spirits

Bourbon

American Whiskey
Canadian Whisky

Rye

Irish Whiskey

Japanese Whisky

French Whisky

Single Malt Scotch Whisky

Lowlands

Highlands

Speyside

Isle of Orkney and Skye
Isle of Islay

Campbeltown
Blended Scotch Whisky
Tequila
Mezcal
Rum, Cachaca, Pisco
Gin
Vodka
Cognac and Armagnac
Brandy, Calvados, Eeau de Vie
Aperitif & Amari
Pastis, Absinthe and Herbal Liqueurs

Liqueurs
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A Robust Selection of Non Alcoholic Beverage Options . . . .

Mocktails made with Premium Non - Alcoholic and Dedlcoholized Spirits

Pathfinder Old Fashioned 13

na pathfinder, wilfred’s aperitivo

Dreamer’s Mule 13
na midnight sun aperitif, ghia berry , lime juice, coconut, mint, soda

Hugo Mint Spritz 13

na elderflower, na noughty sparkling wine, lime juice, mint, soda

Midnight in Milan 13

na wilfred’s aperitivo, na lucano amaro, na noughty sparkling wine, orange peel

Pins and Needles 13

na free spirit tequila, pineapple, lime juice, creole salt rim

French 007 3

na dhos gin, na elderflower, na noughty sparkling wine, lime juice, mint, soda

No-groni 13
na dhos gin, na wilfred's aperitivo

Easy Peasy 13

na aplos ease, lime juice, muddled cucumber, sage

Empress - Elderflower Collins 13

na empress gin, na eldflower, lemon juice, lavender syrup, soda

Velvet Cherry Sour 13

na midnight sun & ghia berry aperitifs, lemon & luxardo cherry juice, simple, fee foam

Non - Alcoholic Beverages

Coke, Diet Coke, Coke Zero, Sprite, Iced Tea, Arnold Palmer (with refills) 5
Fresh Lemonade, Strawberry Lemonade, Peach Lemonade 6
Fresh Squeezed Juices (Orange, Grapefruit, Apple) 6.50
Cock & Bull Bottled Ginger Beer 6
Abita Cane Sugar Bottled Root Beer 6
Hot Tea: Earl Grey, Chamomile, Peppermint, Sencha Green, 5.50

Mango-Peach Green, Jasmine, English Breakfast
Lighthouse Roasters Coffee in Stainless French Press 10.50 - 24 0z. / 6.50 - 12 oz.
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Bottled and Canned Beer and Cider

Abita Amber 12 oz. New Orleans, Louisiana 8
Abita Turbo Dog 12 oz. New Orleans Louisiana 8
Ninkasi Lager 16 oz. Seattle, WA 8.50
Seapine Pilsner 16 oz. Seattle, WA 8.50
Hellbent TPA 16 oz. Seattle, WA 8.50
Miller Lite 12 0z Milwaukie, Wisconsin 7
Guinness Stout 16 oz. Dublin, Ireland 9.50
Kostritzer Black Lager 16.9 oz. Thuringia, Germany 9.50
Yonder Dry Cider16 oz Wenatchee, WA 8.50
Non - Alcoholic Beer

Bit Burger 0.0 na 8
Corona na 8
Best Day West Coast [PA na 8

The Best Happy Hour and Late Night Menu in the Nation

Over Thirty-Five Cocktails made with Premium Spirits for $11to12
Another Twenty Five Super Premium Cocktails for $13 to $15
Fight Fabulous Wine Selections  $10 to $12 glass / $35 to $40 per bottle
All Beers and Ciders $7  Premium Well Spirits $11 (15 oz. pour)

More than Fifty Happy Hour Food Preparations from  $6 to $25
Fresh Dungeness Crab and Maine Lobster Rolls $24 (30z.)

Late Night Happy Hour Additions after 9:30 pm
Roma Style Pastas: Carbonara, Amatriciana, Papalina, Zazzone $26
LI Rockfish or Fried Gulf Shrimp and Chips with Créme Fraiche Tartar $20to $24
Po’ Boys, Sandwiches, Sliders, and Burgers with Frites $11to $27
St. Helen's Flank Steak in Jalisco Marinade $30 (8 0z)

Beverage Menu Happy Hour Available 10 am to 6 pm Monday through Friday,
3 pm to 6 pm Saturday and Sunday, and 9:30 pm to close every evening.

Food Happy Hour Menu available 3 pm to 6 pm and 9:30 pm to close daily.
See Happy Hour Menu for additional restrictions and conditions.
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Wines by the Glass

Champagne and Sparkling by the Glass

Vega Medein, Cava, Spain
Benvolio, Prosecco, Italy
Lucien Albrecht, Brut Rose, France

Tattinger, Champagne, France

White Wines by the Glass

Domaine des Cassagnoles Blanc, France

Villa de Anges, Sauvignon Blanc, Pays d’'Oc, France
Dr. Loosen, Riesling, Mosel Germany

Mas Des Bressades, Rhone Blanc, Nimes, France
L’Ecole, Chardonnay, Columbia Valley, Washington

Louis Latour Chameroy, Macon-Villages, Burgundy, France

Rosé by the Glass

Cinsault, Villa de Anges, France
Bieler Pere & Fils, Bandol, France

Red Wines by the Glass

La Croix du Duc, Bordeaux, France

Chartreuse de Bonpas, Cotes-Du-Rhone Villages, France

Alto las Hormigas, Malbec, Mendoza, Argentina

[llahe, Pinot Noir, Willamette Valley, Oregon

Zenato Valpolicella Ripasso Superiore, Verona, Italy

DeLille Cellars, Cabernet Sauvignon, Walla Walla, Washington

Non - Alcoholic Wine

Noughty Dealcoholized Sparkling Wine, Spain
Noughty Dealcoholized Rouge, South Africa

Serena 0.0 na Sauvignon Blanc, Chile
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Toulouse Classic Cocktails

The enduring classic Toulouse cocktails through our history since opening in 2009. If you don't have the time or
bandwidth to peruse our entire cocktail list, these two pages are what we offered prior to this new menu format.

Madame Toulouse 14.50
deep eddy grapefruit vodka, peach puree, honey syrup, sparkling wine

Katie Mae 14.50
luksusowa potato vodka, elderflower liqueur, grapefruit juice, sparkling wine

Big Easy Margarita 15

lunazul reposado, triple sec, lemon, lime, grapefruit, salt rim

Toulouse Hurricane 15
light and dark bounty rums, passionfruit, orange, pineapple, maraschino

‘French 77’ Sparkling Cocktail 14

sparkling wine, copley gin, elderflower liqueur, lemon juice, lemon twist

St. Charles Sangria 14
white wine, peach schnapps, tuaca, grapefruit, pineapple

Contessa Negroni 16
copley gin, aperol, cardamaro, carpano, orange peel

Walnut Old Fashioned 16

george dickle rye, walnut bitters, simple syrup, luxardo cherry, orange peel

Sazerac 16
george dickel rye, pernod, peychaud bitters

Vieux Carre 17
korbel brandy, george dickel rye whiskey, benedictine, carpano antica vermouth
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Toulouse Seasonal and Through the Years . . .

Seasonal cocktails with several of our favorites from years past.

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

Botanical Peach Blossom
ketel one peach botanical vodka, sage leaves, lemon juice, press

Empress Collins
empress gin (distilled in victoria, bc), lemon juice, rosemary syrup, soda

New Deal Pear Brandy Sidecar

new deal pear brandy, orchard pear, grand marnier, lemon juice, simple syrup

Naked If I Want To

crop cucumber vodka, violet liqueur, briotette creme de cassis, lemon juice, soda

Whiskey Abricot Collins

jepson’s bourbon, guiffard abricot rousillon liqueur, lemon juice, soda

Corn ‘n Qil

zaya 12 year dark rum, golden falernum, lime juice, angostura

Hammond Cocktail
pendleton midnight whiskey, guiffard brasil de banane liqueur, oloroso sherry, walnut bitters

II' Monte

jepson’s bourbon, montenegro amaro, angostura, peychaud bitters, orange peel

Naked and Famous

rayu mezcal, brucato amaro, aperol, lime juice

Easy Street
pendleton midnight whiskey, green chartreuse, ancho reyes poblano liqueur, elderflower, lime
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