BREAKFAST/BRUNCH

8:00am-2:00pm

CAJUN BENEDICT 21.95

fried green tomatoes, andouille sausage, two poached

eggs & Cajun hollandaise topped with green onion &
T paprika sprinkle served with skillet potatoes and mixed
greens with balsamic vinaigrette

. add Canadian bacon or strip bacon 3.95
: E add fresh avocado 3.50

BISCUITS & CAJUN SAUSAGE GRAVY 19.95
topped with green onions, served with skillet potatoes and
mixed greens with balsamic vinaigrette
add Canadian bacon or strip bacon 3.95
add 1 egg any style 3.75
add cinnamon apple compote 3.95
add cheesy garlic grits 3.50

LUNCH

11:30am-5:00pm

BOOM BOOM SHRIMP LETTUCE WRAPS 19.95
golden fried shrimp in tangy spicy boom boom sauce, with
avocado, cucumbers, red bell peppers, red onion &
pickled jalapenos served with Cajun slaw

ULTIMATE WILD BOAR BURGER 24.95
house made bison burger on toasted bun with cheddar
cheese, bacon, sliced tomato, pickled red onion, lettuce,
pickle and Cajun mayonnaise served with
choice of fresh cut fries or caesar salad

october 24 - november 7




204 Caribou Street Banff

403.762.2633

tooloulous.ca

DINNER PRIX FIXE
3 Course Dinner 49.95
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STARTER

CAJUN HOT GRILLED CHICKEN WINGS (12.95)
BOOM BOOM SHRIMP LETTUCE WRAPS (12.95)

golden fried shrimp in tangy spicy boom boom sauce, with avocado,
cucumbers, red bell peppers, red onion & pickled jalapenos served with
Cajun slaw
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MAIN DISH

BLACKENED SALMON & PEPPERJACK GRITS (33.95)

served with corn maque choux and sweet cornbread

\

CURRY SHRIMP ETOUFFEE (32.95)
a curried twist on the classic southern étouffée - a spicy Cajun 'stew' made
with the Holy Trinity of onion, bell peppers & celery served over
white rice with sweet cornbread
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DESSERT

KEY LIME PIE (9.95)

COCOA MERINGUES WITH FRESH
BERRIES & BERRY COULIS (9.95)
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