
BAKED BRIE   28

wrapped in puff pastry, topped with honey
walnuts, served with grapes, apples, fig jam
and baguette slices

TOMATO & AVOCADO TARTARE   12

a blend of ripe tomatoes, diced avocado,
red onion, fresh herbs, balsamic pearls, and
a drizzle of extra virgin olive oil, served with
baguette slices

FRENCH ARTISAN BAGUETTE   7 | 10

half or full loaf, served with butter

starters  from  the  land

CHARCUTERIE BOARD   28

cured meats, spicy tangerine olives, cornichons,
aged cheese, fresh fruit, coarse mustard, jam and
rustic crostinis

BRUSCHETTA TRIO  18

brie with apple and house-made fig jam;
mushroom, lardons, and balsamic reduction; 
parmesan cheese, roasted tomatoes and ham

soup  from  scratch

FRENCH ONION   9

a traditional beef broth recipe, topped with french
bread and a layer of melted gruyère cheese

SOUPE DU JOUR   9

ask your server for today’s selection of soup,
made from scratch daily

J
starters  from  the  sea

served on the half shell, priced per half or full
dozen - ask your server for today’s selection

OYSTERS ON THE HALF SHELL   17 | 29

OYSTERS ROCKEFELLER   24 | 36

oysters baked with a savory blend of butter,
herbs and bread crumbs, finished with
parmesan cheese

SHRIMP COCKTAIL        19

jumbo shrimp served with house tequila
cocktail sauce

CALAMARI   22

breaded and fried, tossed with roasted
peppers. served with a cucumber remoulade

AHI AGUACHILE   22

raw ahi tossed in a jalapeño marinade, and  
green apple salsa rustica. served with blue
corn tortilla chips 

RED CURRY COCONUT MUSSELS   18

steamed in red curry, coconut milk, and 
thai chili sauce. served with crostini

SALMON TARTARE   18

finely diced salmon, avocado and mango dressed in
citrus ponzu sauce, served with blue corn tortilla
chips

Chef Eddie
welcomes you.



SEASONAL GARDEN SALAD   9 | 12

mixed greens with cucumber, heirloom tomatoes,
red onions, parmesan cheese, and croutons. 
choice of dressing 

CAULIFLOWER STEAK   24

seared cauliflower with a parmesan cheese crust,
roasted corn risotto, topped with pineapple chutney 

indicates vegetarian-friendly
options. ask your server for vegan

accommodations.

SQUID INK PASTA   34

squid ink fettuccine, mussels, prawns, 
crispy pork belly, tomato, garlic, with a white
wine crema. served with garlic bread

salads

WEDGE SALAD   9 | 12

candied bacon, heirloom tomatoes, red onion,
blue cheese crumbles, and blue cheese dressing.
drizzled with balsamic reduction

CAESAR SALAD   9 | 12

crisp romaine tossed with creamy caesar
dressing, topped with croutons and 
parmesan cheese 

CHOPPED HOUSE STEAK SALAD   22

6 oz. aged steak served over mixed greens,
heirloom tomatoes, cucumbers, roasted bell
peppers, red onion, and topped with blue
cheese crumbles. choice of dressing

CARIBBEAN GRILLED SALMON SALAD    24

island-inspired salad, served over fresh greens
with chef’s choice of tropical fruit, avocado, and
a zesty mango-lime vinaigrette

entrees  from  the  land

ADOBO PORK PORTERHOUSE   38

topped with apple chutney and beurre blanc.
served on a bed of mashed potatoes

STEAKHOUSE BURGER   22

1/2 pound patty, brioche bun, cheddar cheese,
lettuce, tomato, onion, bacon, and chipotle aioli.
served with steak house fries

AIRLINE CHICKEN BREAST   32

marinated in adobo, topped with citrus pineapple
chutney. served on a bed of creamy risotto 

AGED FILLET STROGANOFF   32

made with aged fillet steak, mushrooms, onions and
creamy savory brown sauce over bucatini pasta

CHICKEN CARBONARA PASTA 36

bucatini pasta tossed in a decadent truffle-infused
carbonara sauce, wild mushrooms, topped with a
grilled airline chicken breast

slow-roasted prime rib, thinly sliced, served on a
french baguette with gruyère cheese, horseradish
cream and au jus, served with steakhouse fries

PRIME RIB DIP SANDWICH 28

entrees  from  the  sea

ARGENTINIAN SHRIMP CAKES   28

served on a bed of citrus arugula salad, topped
with roasted corn salsa and chipotle aioli

PINEAPPLE RUM SEARED SALMON   32

served over coconut cream risotto, plantains chips,
topped with pineapple chutney 

SEARED AHI TUNA STEAK   24

topped with a soy-mustard glaze. served with
cilantro rice and a cucumber salad

seared shrimp, white wine, garlic butter,
fresh-squeezed lemon and bucatini pasta.
served with garlic bread

SHRIMP SCAMPI    34

salad  enhancements
CHICKEN   15STEAK   19 AHI TUNA   12 SALMON   18SHRIMP   19 | | | |

tableside  caesar  salad
crafted from start to finish in an aged wheel

of parmesan cheese, serves two
26



S T E A K S

from the dry-ager

all steaks are served with an au gratin potato topped with aged cheese sauce and scallions

steak  enhancements

wild caught shrimp   19

7-9 oz lobster tail   MP

house-made  sauces
whiskey peppercorn   4

bearnaise   4

port wine demi-glace   4

Julieanna’s steak sauce   4

our  aging  process

Our prime steaks are held in our in-house dry-agers, 
kept for a minimum of 28 days at a very specific temperature
and humidity level. The process enhances the natural flavor,

resulting in a buttery texture and a deep, nutty aroma. 
Indulge in the unparalleled tenderness and flavors today!

20 OZ NEW YORK   66

cut from the short loin behind the ribs,
tender and flavorful

14 OZ BONELESS RIB EYE   MP

cut from the rib without the bone,
rich and buttery with significant marbling

20 OZ BONELESS RIB EYE   MP

cut from the rib without the bone,
rich and buttery with significant marbling

32 OZ BONE-IN RIB EYE   149

cut from the rib, rich and buttery with
significant marbling

24 OZ T BONE   62
two cuts in one, a filet and NY strip,
divided by a bone

24 OZ PORTERHOUSE   72

two cuts in one, the filet and NY strip,
with a larger filet than the T-Bone

wet-aged steaks

45/50 OZ TOMAHAWK*   195

cut from the rib, with the full bone
attached, significant marbling & tender

* please allow 30-50 min for medium rare

14 oz Boneless Rib Eye   MP

20 oz Boneless Rib Eye   MP

10 oz Boneless New York   39

14 oz Boneless New York   48

6 oz Filet Mignon   MP

9 oz Filet Mignon   MP

24 oz T Bone   58

24 oz Porterhouse   68

PRIME RIB “EVERY THURSDAY”
prime rib served with creamy mashed potatoes, au jus, and seasonal vegetables MP

20 OZ BONE-IN RIB EYE   109

cut from the rib, rich and buttery with
significant marbling



sides dessert

beverages

J

COFFEE   3.75

ESPRESSO   5.50

KIDS DRINK   3

SOFT DRINKS 4.5

CAULIFLOWER MAC & CHEESE   11
roasted cauliflower, pasta, and a house
cheese blend

CHOCOLATE CAKE   14

topped with fresh berry compote 

NEW YORK CHEESECAKE   14

served with pecan caramel whiskey sauce

SAUTEED MUSHROOMS & ONIONS   10

CRÈME BRÛLÉE   12

custard topped with layer of caramelized
sugar

CREAMY RISOTTO   11

CARAMELIZED VEGETABLES   9

MASHED POTATOES   8

coke, diet coke, sprite, dr. pepper, root beer, orange soda,
lemonade, raspberry tea, unsweetened tea

C o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o u l t r y ,  s e a f o o d ,  s h e l l f i s h ,  o r  e g g s  m a y  i n c r e a s e  y o u r  r i s k
o f  f o o d b o r n e  i l l n e s s ,  e s p e c i a l l y  i f  y o u  h a v e  a  m e d i c a l  c o n d i t i o n . T h o r o u g h  c o o k i n g  o f  t h e s e  i t e m s

r e d u c e  r i s k .  W e  c a n n o t  g u a r a n t e e  t h a t  o u r  f o o d  w i l l  b e  f r e e  f r o m  i n g r e d i e n t s  t h a t  c a n  c a u s e
a l l e r g i c  r e a c t i o n s .  A n y  m e n u  i t e m  m o d i f i c a t i o n s ,  s i d e s ,  a d d - o n s ,  a n d / o r  a n y  e x t r a s  m a y  r e s u l t  i n

a n  a d d i t i o n a l  c h a r g e .  A n  1 8 %  g r a t u i t y  m a y  b e  a d d e d  t o  p a r t i e s  o f  6  o r  m o r e .

kids  (12  &  under)

KIDS STEAK   22

6oz steak served with mashed potatoes

CHICKEN TENDERS   12

served with steak house fries

HAMBURGER   15

served with steak house fries

CAULIFLOWER MAC & CHEESE   14

roasted cauliflower, pasta, and a house cheese
blend. served with steak house fries

STEAK HOUSE FRIES   9
tossed with herbs and parmesan cheese

Don’t forget 
dessert!

CREAMY PASTA   14

Bucatini pasta, creamy cheese sauce, parmesan
cheese, and a side of garlic bread 

HANDCRAFTED DRINKS

P r i v a t e  E v e n t s
( 9 2 8 )  7 5 0 - 0 2 7 3

HOST YOUR NEXT EVENT WITH US!

i n f o @ j u l i e a n n a s . c o m
w w w . j u l i e a n n a s . c o m / c a t e r i n g /


