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Julio’s

WE ARE A CASHLESS VENUE

Allergen Advice
Menu items may contain or come into contact with wheat, eggs, nuts & milk. Please assess your personal risk prior to ordering.

SIDES
Potato  c roquet t e

Oven roas t ed  tomatoes

Wi l t ed  sp inach

Gar l i c  mushrooms

Albany egg  -  poached/ f r i ed

Hol landai s e  sauce

Streaky  bacon

Tasmanian  smoked  sa lmon

$4

$4

$4

$4

$4

$4

$6

$6

Açai  Pana Cotta  -   Lemon grano la  & wood f i r ed  app l e s  (v )  

Smashed  Avocado  -   Toas ted  s eeds ,  garden  peas  & f e ta  (vgo )   

Spr ing  Frui t s  -  Poached  wi th  orange  mascarpone  & crumble  (v )  

Croque  Madame -  Smoked  sa lmon,  bechamel ,  f r i ed  Albany egg     

Class i co  -  Free  range  Albany eggs  your  way,  toas t ed  sourdough      

Amal f i  French  Toast  -  Rico t ta ,  bacon ,  maple  syrup .  

Cont i  Panin i  -   Roas ted  tomato  sugo ,  rocke t  & mozzare l la      

Scrambled  -  A lbany eggs ,  f e rmented  ch i l i  o i l  & bacon ,  lup in
sourdough  

Ju l io ' s  Eggs  Benny -   Eng l i sh  muf f ins ,  sp inach ,  smoked  ham &
hol landai s e  

             
Hal loumi  -  Roas ted  wi ld  mushrooms ,  po tato  c roquet t e s  & lup in
toas t  (v )  
                   

$17

$22

$18

$28

$16

$19

$24

$26

$24

$26

BEVERAGES
Flat  whi t e ,  cappucc ino ,  la t t e ,  macch iato  ( l ong/ shor t )
long  b lack ,  e spre s so ,  mocha ,  hot  choco late ,  cha i  la t e
i c ed  la te

Eng l i sh  break fas t ,  ear l  g rey ,  g reen  t ea ,  chamomi l e ,  
peppermint ,  l emongras s  & g inger

Almond,  soy ,  oat ,  lac to se  f r ee

Extra  shot ,  deca f

$4.5

$4.5

+   $1

+$0.5

Package Breakfast
Includes light continental buffet & one a la carte menu item

Continental Buffet
$15 pp


