
Choice of Appetizer or Soup or Salad, Main & Dessert

Crispy  “Thai” Calamari
 tossed in a sweet chili sauce

cilantro, mint, toasted peanuts.

Tomato & Goat Cheese Bruschetta
oven roasted with rosemary, thyme & garlic

grilled focaccia, balsamic reduction.

House Ricotta Cheese
cracked black & pink peppercorns, honey, sage

pistachio pesto, grilled focaccia.

Butternut Squash Ravioli
carrot-ginger puree

fried pumpkin seeds & sage.

sweet corn soup
grilled corn & pistachio pesto.

French Onion
brioche crouton, gruyere & provolone.

Classic Caesar
romaine lettuce, parmesan, croutons 
crispy shallots & a hard boiled egg.

Kale & Spinach
red & whtie quinoa, sun-dried tomatoes
thinly sliced apples & goat cheese 

in a honey vinaigrette.

Dessert

Penne Pasta
in a marinara sauce with parmesan cream

topped with pistachio pesto & house ricotta.
ADD Chicken $2  ADD Shrimp $4

skirt Steak Frites  ADD $2
toasted garlic & parmesan potato wedges

broccoli, chive butter.

Pan Roasted Chicken
sweet potato & turnip gratin

creamed spinach. 

Roasted Salmon 
oven roasted root veggies...

(butternut squash, parsnips, turnips
brussels sprouts, kale)

over a carrot-ginger puree.

Pancetta Mac & Cheese
penne, leeks, peas & carrot 

parmesan cream, garlicky breadcrumbs.
ADD Chicken $2  ADD Shrimp $4

Scoop of Gelato or Sorbet Strawberry Shortcake

EARLY BIRD MENU $29

Early Bird cannot be used with restaurant.com, happy hour, half priced wine, or special promotions

Julianna’s

Mains

Please Inform Your Server of any FOOD ALLERGIES   19% Gratuity included for parties of 6 or more 


