
SET MENU

Aranc in i  a l  pomodoro ,  s l i ced  prosc iu t to ,  c r i spy  ca lamar i ,  l emon,  rocket  &
cher ry  tomato  sa lad ,  pes to  Genovese ,  a io l i  & gr i l l ed  bread .  

PRIMI

SECONDI

DOLCI

I n c l u d e s  G r i l l e d  b r e a d  w i t h  o l i v e  o i l  &  b a l s a m i c  v i n e g a r  t o  s h a r e

Julio's

Choice  of  One :

Cho ice  of  One :

Cho ice  of  One :

Aranc in i  a l  pomodoro ,  char -gr i l l ed  brocco l in i ,  bocconc in i  cheese ,  rocket
& cher ry  tomato  sa lad ,  pes to  Genovese  & gr i l l ed  bread .  (v )

300  gr  scotch  f i l l e t ,  cooked medium,  g remolata  & s ide  of  f resh  sa lad .
Served  wi th  roas t  potatoes  (gf )

Gorgonzo la  c ream,  baby  sp inach ,  roas ted  medley  tomatoes  & f resh  ch i l l i .  
Topped wi th  c rushed  wa lnuts  & Parmesan  cheese . (v /n)  Add prawns  +$6

Rigaton i ,  g round beef ,  ca r rots ,  on ions ,  ce le ry ,  w ine  & tomato  sauce .  
Topped wi th  Parmesan  cheese  & pars ley .  Add bur ra ta  +$6

Served  wi th  van i l l a  ge la to  & raspber ry  cou l i s .  ( v /gf )

Sweet  r i cot ta  c ream,  p i s tach io  & marasch ino .  ( v )

Served  wi th  f resh  ber r ies  (ve /gf /df )

Antipasto Plate

Vegetarian Plate

Gnocchi al Gorgonzola

Ragu Bolognese

Bistecca +$15

Cannoli

Pear & Ricotta Tart

Strawberry Sorbet

Salmone
Cr i spy  sk in  sa lmon,  roas t  potatoes ,  chargr i l l ed  brocco l in i ,  roas ted

cher ry  tomatoes  & bras ied  fenne l .  (g f /df )

v :  v e g e t a r i a n  |  g f :  g l u t e n  f r e e  |  g f o :  g l u t e n  f r e e  o p t i o n a l  |  d f :  d a i r y  f r e e  |  n :  c o n t a i n  n u t s  |  v e :  v e g a n

Char-gr i l l ed  Por tobe l lo  mushrooms,  f in i shed  wi th  g remolata .
Served  on  a  bed  of  pear l  cous  cous ,  medley  tomatoes ,  cucumber ,  b lack  o l i ves ,  fe ta ,  bas i l  

& roas ted  p i s tach ios  sa lad .  Dr izz le  wi th  o l i ve  o i l  & lemon ju i ce .  ( ve /df /n)  

Portobello


