Toulouse
Retit

Beverage Happy Hour Menu Hours

10 am to 6 pm and 9:30 pm to close Monday through Friday
3 pm to 6 pm and 9:30 pm to close Saturday and Sunday

Regular Food Happy Hour Menu Hours

3:30 pm to 6 pm in lounge area only
and 9:30 pm to close at all seating

Late Night Food Menu Served at All Seating

9:30 pm to close daily at all seating

Selected by CNBC’s nationwide survey as one
of the ten best Happy Hours in the nation.



Beverage Happy Hour Menu Available
from 10 am to 6 pm Monday through Friday
3 pm to 6 pm Saturday and Sunday
9:30 pm to Close Nightly
More than 35 Premium Spirits Cocktails for $11 to $12
Another 35 Premium Spirits Cocktails $13 to $15

Premium Well Spirits start at $11 (vodka, gin, rum, tequila, bourbon, rye)

More than 35 Premium Spirits at Happy Hour pricing
Eight Premium Wines by the Glass for $10 and $12 ($30 and $35 per bottle)

Bottled and Canned Premium Beers $7

Food Happy Hour Menu Available
3:30 to 6 pm Daily in Lounge and at Bar Top
9:30pm to Close Nightly At All Seating
More Than Fifty Food Preparations priced between $5and $20

Dungeness Crab Rolls and Imperials start at $23

Late Night Menu Additions Available
after 9:30 pm nightly

Burgers, Sandwiches, and Po’ Boys priced $15 to $27
Fish and Chips, Fried Shrimp and Chips for $20to $28
Creole Seafood Preparations $24 to $29

Premium Wagyu Steak Bavette on a Hot Forged Iron Plate
with Pommes Frites or Pureed Potatoes $36

" Minimum Beverage purchase of $5 per person

required for all happy hour & late night food orders. *

No separate checks.
20% Gratuity added after 9:30pm.
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Happy Hour Mocktails made with Premium N/A Spirits

Pathfinder Old Fashioned 1

pathfinder na, wilfred’s aperitivo

Dreamer’s Mule 11
na midnight sun aperitif, ghia berry, ghia original, lime juice, ginger beer

Hugo Mint Spritz 11

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

Midnight in Milan 11

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

Pins and Needles 11

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

French 007 11

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

No-groni 11
na dhos gin, na wilfred's aperitivo

Easy Peasy 11

na aplos ease, lime juice, muddled cucumber, sage, soda

Elderflower Empress Collins 11
na empress gin, na elderflower, lemon, lavender syrup, soda

Non Alcoholic Beverages

Coke, Diet Coke, Coke Zero, Sprite, Iced Tea, Arnold Palmer 5
Fresh Lemonade, Strawberry Lemonade, Peach Lemonade 6
Bottled: Cock & Bull Ginger Beer, Abita Cane Sugar Root Beer 6

Hot Tea: Earl Grey, Chamomile, Peppermint, Sencha Green, Jasmine, English Breakfast 5.50
Lighthouse Roasters Coffee in Stainless French Press 1050 / 6.50
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Happy Hour Wines by the Glass

Vega Medein, Cava, Spain

Lucien Albrecht, Brut Rose, France

Domaine des Cassagnoles Blanc, France

Villa de Anges, Sauvignon Blanc, France,

Villa de Anges, Rose, Pieusse, France

La Croix, Bordeaux, France

Alto las Hormigas, Malbec, Mendoza, Argentina

Noughty Dealcoholized sparkling white or still rouge

Serena 0.0 Sauvignon Blanc, Chile

Happy Hour Bottled and Canned Beer & Cider

Abita Amber 12 oz.
Abita Turbo Dog 12 oz.
Ninkasi Lager 16voz.
Seapine Pilsner 16 oz.
Hefe Weissbier
Hellbent IPA 16 oz.
Miller Lite 12 oz.

Guinness Stout 16 0z.

Kostritzer Black Lager 169 oz.

Yonder Cider 12 oz.
Bit Burger 0.0 na 169 oz.
Best Day IPA na 12 oz.

Coronana 12 oz.

New Orleans, Louisiana
New Orleans, Louisiana
Seattle, WA

Seattle, WA

Munich, Germany
Seattle, WA

Milwaukie, Wisconsin
Dublin, Ireland
Thuringia, Germany
Washington

Bitburg, Germany
California

Mexico City

10/35
13/42
10/35
12/40
10/35
10/35
12 /40

12

10
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Saturday and Sunday: Available in our lounge 3:30 pm - 6 pm on and after 9:30 pm nightly.

Monday through Friday: available 10 am to 6 pm daily and after 930 pm nightly.
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Toulouse Happy Hour Cocktail Standards

Available in our lounge from 10 am until 6 pm and after 9:30 pm nightly.

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

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

Toulouse Hurricane
light and dark bounty rums, passion fruit, orange, pineapple, maraschino

‘French 77’ Sparkling Cocktail

sparkling wine, copley gin, elderflower liqueur, lemon twist

Big Easy Margarita

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

Contessa Negroni

copley gin, aperol, cardamaro, carpano, orange peel

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

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

Naked If T Want To

crop cucumber vodka, violette liquor, créme de cassis, lemon juice, soda
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Happy Hour French Quarter Classic Cocktails

Sazerac 13
george dickel rye, pernod, peychaud bitters

Vieux Carre 14
korbel brandy, george dickel rye, benedictine, carpano antica vermouth

La Louisiane 14
george dickel rye, benedictine, carpano antica vermouth, pernod, peychaud

Boulevardier 14
george dickel rye, campari, carpano antica, angostura bitters

Pres du Quoi 3
zaya 12 year dark rum, george dickel rye, carpano, benedictine, angostura, peychaud

New Orleans Old Fashioned 2

jeppson’s bourbon, simple, peychaud and orange bitters

Down the Boulevard 14
george dickel rye, aperol, montenegro amaro, carpano, peychaud, angostura

High King Highball 2

george dickel rye, aperol, lemon and grapefruit juice, soda, peychaud bitters

Bourbon Street Lush 12
bounty light rum, george dickel rye, korbel brandy, honey syrup, passionfruit, lemon, soda

Ninth Ward 2

jeppson’s bourbon, elderflower, lavender, falernum, lemon, soda, angostura
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Happy Hour Toulouse Daytime and Brunch Cocktails

Champagne Mimosa 11
sparkling wine, orange juice. pint size large mimosa 13. add grand marnier 5

Creole Bloody Mary 13

housemade bloody mary mix, luksusowa potato vodka, creole salt

New Deal Pear Sidecar 14
new deal pear brandy, orchard pear and orange liqueurs, lemon, simple

Sayulita Paloma 12
lunazul reposado, hurricane mix, lime, soda, orange bitters

Hangover Cure #44 12
counter old tom gin, campari, aperol, toulouse hurricane mix, lemon, soda

To Kill a Mule 2

lunazul reposado tequila, lime, cranberry, ginger beer, lime

Blu Mule 2

smirnoff blueberry vodka, elderflower liqueur, grapefruit juice, ginger beer

Short and Spicy Margarita 13

lunazul reposado, ancho reyes poblano liqueur, orange liqueur, lime, lemon

Florentine Brunch Cocktail 12
copley london dry gin, aperol, cardamaro, grapefruit, orange bitters, soda

St. Charles Sangria 12
white wine, peach schnapps, tuaca, grapefruit, pineapple
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Sparkling Cocktails, French 75%, Rovales, Mimosds

Kir Royale 3

sparkling wine, briotte de dijcon creme de cassis

Classic French 75 2

copley london dry gin, sparkling wine simple syrup, lemon juice, lemon twist

Spring Into Summer 9
contratto, sparkling wine, soda, orange

Aperol Spritz 2

aperol, sparkling wine, lemon juice

Shagliato 2

carpano sweet vermouth, aperol, campari, lemon juice, sparkling wine

Summer Shack 12
copley london dry gin, lillet blanc, elderflower liqueur, sparkling wine

Hugo Mint Spritz 12

elderflower liqueur, lime, mint, prosecco

Abricot Sparkling Cockeail 13

abricot de rousillon, orange liqueur, orange bitters, sparkling wine

Grand Peche Royale 12

giffard peche liqueur, grand marnier, peach puree, sparking wine

Empress 75 15
empress gin (distilled in victoria, be) sparkling wine, lemon, simple
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