JULIA

MENU

STARTERS

YeSterday’s SOUD ciceeeecceceeresssessscsssssssessscsssssssesssasssssssssssasssssssssssssssssssesssssssssssens $6.00
House-smoked salmon deviled eggs, pickled red onions.....ccceeeeeveeccervecccraveccens $10.00
Zucchini fritters, curried ranch....cccccccececcenennnnnenneeeensenneeeeeeeecesssssssssssssssssssannns $8.00
Chicken liver paté, smoked bourbon salt, seasonal pickles, crostini.....c..cceeeeeeees $9.00
Bowl o' mussels, your choice 0f: ....ccccceeerrareccerrescerresseraseccesanessessesscsssessssasessens $10.00

- Thai coconut-lime

- “Bloody Mary”
House-made pretzel sticks, smoked gouda cheese SauCe.....ccceveeeerrercrrrecccravescens $6.00
Watercress salad, watermelon, goat cheese, marinated tomato, balsamic........... $7.00
Arugula salad, citrus vinaigrette, shaved veggies.....cccceeeeeerreescrrvecceravecessvescennes $7.00

SANDWICHES AND STUFF

Open faced curried lentil and tuna salad sandwich with arugula salad ............ $13.00
Cheeseburger with house-made pickles & fries™ ....ccccccerecccrreecccrrveccrsveserseonees $12.00

“pick your toppings” burger (bacon, mushrooms, fried egg, whatever)...... $14.00
Pork BIGwich, pulled pork, slaw, and crispy onion all on a toasted bun........... $12.00

MAIN PLATES

Duroc pork chop, creamy white beans, broccoli raab, chimichurri.....cccccerveeeeee. $26.00
Papardelle pasta, sweet corn puree, blistered tomatoes, house ricotta ............. $19.00
Steak frites, tri-colored fingerling potatoes, green beans, herb butter............. $26.00
Picante seared chicken breast, creamy polenta, chard, eggplant.....cccccceerveeeeee. $24.00
Skuna Bay salmon, crispy quinoa, Summer squash, chermoula....ccccccceeeereenncee. $25.00
Chef’s vegan or vegetarian - what don't you like? We take it from there! ........ $18.00
Sautéed trout, roasted fingerling potatoes, broccoli raab, cherry mustard........ $24.00
Chicken fried veal sweetbreads, mashed potatoes, slaw and red eye gravy....... $25.00

SIDE DISHES

all side dishes - $5.00

Garlic-y broccoli raab Blvd Pale Ale macaroni & cheese w/ bacon
Sauteed local Swiss chard French fries with house made ketchup

DESSERTS

Darius Likes to Change It Up!

CrEme DITILER ceevrrrereeeneennneeneneeeneesssssssssssssssssssssassnsssssssssssssssssssssssssssssssssssssssssssss $6.00
3 T $6.00
1111 o $6.00
CheeSECAKE ceeeerrrrrrererresensennsenessessssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssss $6.00
Chocolate ganache with Dark Truth stout caramel......cccceeeecererecccenrecersecscrnseccens $6.00

Thank you to some of our local purveyors - Campo Lindo, the Roasterie,
Boulevard Brewing Company, City Bitty Farms, Broadmoor Urban Farm and Simply Food!
* consuming raw or undercooked items may increase your chance of food-borne illness.

please let your server know if you would like anything prepared with less sodium



