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We look forward 
to serving you.

— Julie & the Julienne Team

3-course dinner includes  
a welcome glass of bubbly

Friday Evenings 
June-September

Tables for 2-8 guests

Enjoy our curated wine list 
with a summer mocktail
OR
Bring your own special wine 
$25 corkage per bottle

 Free Parking!

pre-paid reserVaTions
$85 Per Person  
plus tax and gratuity

Reservation and Menu Options
online:    
juliennetogo.com /reservations
in-person:  
at the order desk
walk-ins:  
as available

070824

Summer 
Dining 

Dress up for a  
leisurely dinner
with white  
tableclothes,
soft music,
and attentive  
service. Al Fresco  
dining awaits! 
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Summer Dinner Menu
Welcome! 

appeTizer choice  with a glass of bubbly!
Classic Shrimp Cocktail with Tanqueray Cocktail Sauce

Crisp Romaine, Pinenuts, Mint, Lemon Vinaigrette

Tomato Burrata Napoleon with Microgreens  
& Aged Balsamic

Little Gem Caesar Salad with White Anchovies  
& Rosemary Currant Croutons 

enTrée choice
Creamy Crab and Shrimp Pasta 
Sweet Peas, Asparagus, Vermouth Cream Sauce

Grilled Alaskan Halibut  
with Roasted Tomato and Basil Emulsion 
& Grilled Asparagus 

Roasted Airline Chicken with Grainy Mustard Sauce  
Farro with Grilled Corn and Zucchini

Herbed Crumb Crusted Rack of Lamb  
with Port Reduction & Roasted Broccolini 

desserT choice 
Summer Pudding with Berry Coulis   

Chocolate Pot de Crème   

Lemon Tart  with Italian Meringue

Warm Peach Dumpling with Honey Caramel Sauce

Fresh Berries with Whipped Cream
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addiTions To share  
wiTh The Table

A Trio of Petit Terrines  
with Sliced Baguettes $18

Scalloped Potato  
& Gruyère Gratin $22 

Tomato, Onion,  
Zucchini Provencal, $18
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Summer Wine Menu
Enjoy our Curated Wine Selection 

SPARKLING   glass   bottle

Premier Cru Champagne, La  Salle n/a $85

WHITE
Italian Soave, Vento $15 $38 
Suavia “Soave Classico”

French Burgundy,  Macon Village $16 $48 
Domaine Drouhin

California Chardonnay, Santa Cruz $16 $48 
Domaine Eden 

ROSÉ
“Summer in a Bottle,” Côtes de Provence $16 $48 
Wolffer Estate 

RED
French Beaujolais-Village $15 $38 
Alexandre Burgaud

French Côtes Du Rhone $15 $38 
Kermit Lynch

Italian Toscana $17 $58 
Avignonesi *Da Di* Rosso; Natural Wine

TONIGHT’S 
WINE SPECIAL

TONIGHT’S 
MOCKTAIL

Refreshing but spicy  
Cucumber, Jalapeno  

and Mint over ice
$15 glass

If you enjoyed this evening’s 
wine, you may pre-order 
a case for 20% OFF the 

regular price.
Sante!
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