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DINNER MENV

CHEF’S CREATIONS

COUNTRY RIGATONI 13
[talion sausage & pancetta bacon tossed with rigatoni &
wild mushrooms in a light ftomato cream sauce.

CAVATAPPI ALLA LUVIGI 13

Artichoke hearts & kalamata olives sautéed in a tomato
basil sauce, tossed in cavatappi & topped with crumbled
goat cheese.

CHICKEN BOWTIE 14

Sliced chicken breast sautéed in olive oil with portobello
mushrooms, broccoli florets & sun-dried tomatoes, tossed in
bowtie pasta & topped with parmesan cheese.

CHICKEN VESUVIO 17

Half a bone-in chicken marinated & baked to a golden
brown & topped with a white wine, garlic sauce with peas
& oven roasted potato wedges.

CHICKEN RAVIOLI AL FORNO 14

Handrolled freshly made pastafilled with chicken, prosciutto,
ricotta cheese, & ltalian seasoning. Topped with Alfredo
sauce & parmesan cheese & baked to a golden brown.

The Chef's Creations below are served with angel hair
pasta.

EGGPLANT PARMESAN 14

Lightly breaded eggplant, golden fried & baked with
provolone & parmesan, then topped with our rich marinara
sauce.

CHICKEN MARSALA 15
We sauté the breasts until golden & top with a rich wild
mushroom Marsala sauce. Served over angel hair pasta.

CHICKEN LIMONE 15
Luigi's tender chicken sautéed with fresh spinach in a white
wine & lemon sauce. Served over angel hair pasta.

CHICKEN PARMESAN 16
Lightly breaded, golden fried & baked with fresh mozzarella
& parmesan, then topped with our rich marinara sauce.

Served over angel hair pasta.
VEAL MARSALA 20

Our milk fed veal tenderloin sautéed in a rich Marsala wine
sauce with wild mushrooms.

VEAL PARMESAN 21
The classic veal dish, lightly breaded, fried & served with fresh
mozzarella & parmesan & topped with our rich marinara.

STEAK & SEAFOOD

All weights indicate precooked weight.

12 OZ. NEW YORK STRIP 24

Our best choice center cut steak char-grilled over an open flame complete with our special seasoning. Served with

our house potato del giorno.

8 OZ. FILET MIGNON 24

The most tender of cuts, char-grilled to your liking with our special seasoning. Served with our house potato del

giorno.

GRILLED RIB-EYE SANDWICH 16

A tasty 8 oz. rib eye steak dressed with our special seasoning & grilled to order. Served open-faced & topped with
mozzarella, tri-colored peppers, sliced mushrooms, & onion. Served with french fries.

GRILLED SALMON 17

A fresh fillet char-broiled to enhance the wonderful salmon flavor served with our house potatoes.

ACQUA PAZZA SALMON 19

Fresh fillet of salmon oven baked & topped with Pomodoro sauce over a bed of sautéed spinach.

BEVERAGES

Soft Drinks, lced Tea 2.25
Lemonade, Orange Juice 2.25
Coffee, Hot Tea 2.25
Cappuccino 3.75

Caffé Mocha 3.75

Caffé Latte 3.75

Espresso 2.75

San Pellegino Water 2.25
Panna Water 2.25

SIDES

House Potato del Giorno 3
Green Beans Aglio Olio 3
Asparagus Parmesan 5
Side of Pasta 4

Side of Sausage 4

Side of Meatballs 4

DESSERTS

Tiramisu 7

Frangelico Cheesecake 6
Cannoli 7

Chocolate Walnut Pie 7
Turtle Brownie 7

Apple Crostada 7
Creme Brulee 7
Strawberry Zabaglione 7
Lemonice 3

Gelato del Giorno 3

« CURBSIDE CARRY OUT Call ahead and place your order. We will deliver your meal to your car for your

convenience.

+ BANQUETS & PRIVATE PARTIES * CATERING * GIFT CARDS

Live entertainment schedule
www.Juliansbar.com

A service charge of 18% may be added to parties of 6 or more. Item prices & availability subject to change without nofice.

Consumer Advisory: If you have allergies to any food products or special dietary needs, please ask your server for assistance.
The management advises that eating raw or undercooked meats, poultry, eggs or seafood poses a health risk to everyone
but especially to young children under the age of 4, pregnant women, the elderly and other highly susceptible individuals
with compromised immune systems. Thorough cooking of such animal foods reduces the risk of iliness. For further information
contact the management or your server.



