JULIEANNA'S

STEAK & SEAFOO0D
b Chet Elie Gfugran
lunchy menw
Starters Salad

whole salads

CHARRED
CAULIFLOWER 4./ 13 MEDITERRANEAN
cilantro garlic chimichurri SALAD / 20

served with skin-on salmon, topped with
mediterranean compote, artichoke hearts

BRUSCHETTA TRIO / 14
e apple brie & fig V

¢ wild mushroom & lardons CHOP HOUSE STEAK

¢ serrano ham & roasted tomato

& feta vinaigrette

SALAD / 18
aged ribeye served over chopped iceberg
ROASTED GARLIC & seasonal vegetables
HUMMUS V / 13
roasted tomato, basil, mozzarella & light salads
parmesean served with a warm pita side / 6 full / 10
CHEF SALAD

hard boiled egg, tomato, cucumber,

S o up gruyere cheese & ham
WEDGE SALAD

candied bacon, walnuts, blackberries,

FRENCH ONION / 8 smoked blue cheese

& drizzled basalmic reduction
ROASTED CORN POBLANO
CHOWDERY / 8 SEASONAL GARDEN SALAD v

mixed greens with seasonal vegetables,
onions & croutons

CAESAR SALAD

add chicken or steak / 8
add salmon / 10

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,
especially if you have a medical condition. Thorough cooking of these items reduce risk we cannot guarantee that our food
will be free from ingredients that can cause you allergic reactions. Any menu item modification, sides, add-ons, and/or
any extras might result in an additional charge.

An 18% gratuity may be added to parties of 6 or more.



Sandwiches

served with a side of fries

BAJA LOBSTER ROLL / 18
lobster, shrimp, roasted corn & jalapeno
topped with citrus crema

GREEN CHILE PHILLY
CHEESESTEAK 4/ 14

roasted bell pepper & onion, gruyere cheese
& green chile sauce

SMOKED SALMON BLTA / 14

bacon, lettuce, tomato, avocado, smoked
salmon, cucumber & roasted jalapefio crema

HUMMUS SANDWICH\Z. / 12

spinach, feta, caramelized red onion,
avocado & roasted tomatoes

STEAKHOUSE BURGER / 14

aged cheese, lettuce, tomato, onion,
applewood bacon & garlic aioli

CROQUE MONSIEUR /7 14

grilled ham & cheese with pecorino bechamel

GRILLED CHICKEN
SANDWICH / 13

fig, caramelized onion & goat cheese

Steak,

served with loaded potato volcano

12 OZ RIBEYE / 27

10 OZ NEW YORK / 22

Julieanna's Steak & Seafood sources and provides the

highest quality beef available. All steaks undergo a unique

30 day minimum aging process.

Sides

FRIES / CHIPS / FRUIT
6 4 4

Kids
ages 12 & under

NEW YORK STRIP / 16

6 oz served with mashed potatoes

CHICKEN TENDERS /7 9

served with fries

CHEESEBURGER / 10

served with fries

CAULIFLOWER MAC §
CHEESE vV / 8

Sweets

NY CHEESECAKE / 8

topped with a caramel drizzle

CHOCOLATE CAKE / 8

Beverages

SOFT DRINKS / 4

KIDS /7 3

Coke Root Beer
Diet Coke Lemonade
Sprite Raspberry Tea

Orange Fanta Unsweetened Tea

Dr. Pepper

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,
especially if you have a medical condition. Thorough cooking of these items reduce risk we cannot guarantee that our food
will be free from ingredients that can cause you allergic reactions. Any menu item modification, sides, add-ons, and/or
any extras might result in an additional charge.

An 18% gratuity may be added to parties of 6 or more.



