


Roasted Harissa Tomato & Holy Basil 325
Roasted bell pepper, coriander croutons

Truffle Scented Wild Mushroom
Creamy wild mushroom soup flavoured with garlic,
onion, herbs, finished with cream & truffle foam

Vegeterian French Onion
White onions simmered for 7 hours in a flavourful
vegetable stock, served with gratinated emmental crostini

Asparagus Velouté With Parmesan Foam 449
Creamy asparagus soup with parmesan crostini

395

395

Classic Caesar Salad @
Romaine lettuce, garlic croutons,
parmesan, grilled broccoli, peppers,
sundried tomato & Caesar dressing
*Add: Avacado

*Add: Grilled Chicken

*Add: Prawns

*Add: Poached Egg

Chimichurri Burrata

Creamy Burrata served on a bed of
balsamic onion & cherry tomato,
chimichurri, wild rocket leaves, cracker,
basil pesto & balsamic glaze

Jardiniere

Mesclun salad, baby carrot, cubed avocado,
crumbled feta cheese, cranberry, nut praline
& maple chilli dressing

(Gluten Free / Vegan Option Available)

545

225
195
245

25,

745

545

Brasied Beetroot Salad 545
Mesclun salad, cumin & orange braised

beetroot, feta cheese, orange segment, spiced
walnut & yuzu vinaigrette

(Gluten Free / Vegan Option Available)

Grilled Romaine & Shaved Fennel W 625
Grilled Gochujang chicken, seed cracker,

fennel, kalamata olives, feta crumble &

bloody mary dressing

Quinoa Salad 595
Mixed lettuce, avocado, grilled peach,

crispy quinoa, kalamata olives & spiced

passion fruit vinaigrette

(Gluten Free / Vegan)
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Epic Nachos Extravaganza 725 Moroccan Lamb Slider Sampler b o f 745
Refried beans, pico de gallo, sour cream, Green apple Tzatziki, gherkins,
guacamole, cheese sauce & olive tapenade sundried tomato pesto & cheddar
Blister Olives 425 Tunisian Chicken Kebab ¥ 695
Garlic, pepperoncino, mix herbs, Parmegiano Zaatar Labneh, chilli orange glaze, & crispy lentil
& sour dough
Espresso Chicken Wings L 4 645
Chef Special Baked Brie 975 Signature coffee spiced wings, in house
Truffle oil, honey, green apple & pears, hot sauce & chive chevre dip
roasted nuts served with cranberry compote
& herb baguette Zaatar Spiced Chicken Kebab .4 745
Zaatar marinated boneless Chicken served
Korean Pull Apart Garlic Bread @ 645 with Tzatziki and pickled vegetables
Softroll dough, cream cheese, mozzarella,
herbs, trio of dips Blackened Grilled Prawns @ 1145
House dry rub grilled to juicy perfection served
Filo Tartlets 575 with chipotle mayo & grilled Italian lemon
Creamy caramelised onion, capers, balsamic
caviar, cream cheese & quinoa cracker Calamari Fritto Misto < 745
Locally sourced Calamari fried to perfection,
Grilled Cottage Cheese Medallions 595 veggies, lemon zest & spicy marinara
Chimichurri, mango salsa, red pepper brava
Soft Shell Tacos
Legendary Baked Potato 545 Soft shell tortilla, naga chilli sauce,
Creamy potato, balsamic caviar, crispy pico de gallo, guacamole, sour cream
shitake & sour cream (Cottage Cheese/ Fried Fish / 545/ 675/
*Add: Truffle Oil 295 Shredded Chicken /Pulled Lamb / 575/795/
*Add: Bacon 195 Pork Chorizo) 745
Textures Of Corn 595 Peri Peri Indian Salmon <« 825
Creamy corn mash, harissa corn, sauteed Garlic labneh, caper raisin relish & crispy garlic
corn &crisp
Juliette Pork Belly Pops ¥ 845
Edamame & Truffle Hummus 795 Chilli soy & maple glazed belly served
Crusty bread, pickles, lavash, kalamata olives with wasabi mayo
Fire Cracker Cottage Cheese Batons 595 Burnt Butter Garlic Prawns ™9 695
Spicy garlic, peanut butter, crispy chickpea, Brown butter, mix herbs, white wine &
crispy lentil & green apple Tzatziki sour dough
Truffle Crispy Croquettes 595 Crispy Harissa Chicken Tenders W 595
Doubel reduced bechamel, English cheddar, Peri peri spiced chicken, thecha sour cream
truffle oil & spicy marinara & harissa mayo
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Burgers, Toasts,
Sharing & Sides




(All our burgers are served with fries & a house Salad)

sy

Black Bean Burger 595 Classic Fondue With Basil Pesto
Home made veg patty, red cabbage slaw, Charred cherry tomato, grilled broccoli, herbed
cheddar, iceberg, beetroot bun croutons, californian grapes, kalamata olives,
paprika grisini
Cottage Cheese Burger 645
Hass Avocado, cajun spice, red cabbage Juliette Fish & Chips 4#
slaw, yellow cheddar, multigrain bun Garlic sauce, thecha sour cream, chipotle mayo
Crispy Chicken Burger / Mediterranean Mezze Platter
Cajun Grilled Chicken | 4 695 Jerusalem hummus, chipotle & sundried hummus,
Red cabbage slaw, harissa mayo, yellow falafel, pita pocket, pickled vegetables-olives,
cheddar, caramelized onion, multigrain bun muhammara, garlic thoum, Tzatziki
*Add: Bacon 195 (Vegan Option Available)
*Add: Fried Egg 95
Chef Favourite Guacamole
B**f Burger B o) 795 Nachos chips, sour cream & pico de gallo
Juicy patty, caramelized onion, gherkins, (Vegan Option Available)
mustard, mayo, cheddar, red cabbage slaw,
sesame bun
*Add: Bacon 195
*Add: Fried Egg 95
Juliette Burger With The Works W 895
Minced chicken & crispy chicken, slaw,
mushroom, caramelized onion, fried eggs,
cheddar cream, onion rings, chipotle mayo,
jalapeno, gherkins, beetroot bun Sauteed wild mushrooms
*Add: Avocado 225 325
*Add: Bacon 195
*Add: Ham 195 Garlic sauteed mashed potato
225
Chicken Sloppy Joe Burger W 695 :
Shredded chicken, cheddar, jalapeno, Sauteed grilled vegetables
gherkins, sesame bun 325
Potato wedges
275
French Fries / Peri Peri Fries
275/ 325
Creamy Spinach & corn
225
Garlic Bread
Avocado On Toast With Chili Orange Drizzle 695 21
Mushroom Pate & Balsamic Caviar 645 Fisnaturs TrUfﬂe.Parmesa"
French Fries
; 475
Truffle Scented Scrambled Eggs With
Cream Cheese & Avocado & 645
ligftjeuﬁgtr?eesgve ? Contains Alcohol H Beef ?’ Prawns <@ Fish ﬂ Pig YChicken 9 Contains Egg ﬁ Lamb
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Springtime Primavera & Feta 725
Asparagus, peppers, broccoli, zucchini,

sundried tomato, jalapeno, bocconcini, cheddar
Mushroom Duxelle & Fresh Buratta 955
Field mushrooms, mushroom puree, brie,

rocket leaves, truffle oil

3 Cheese Spinach & Artichoke
Creamy spinach, artichoke hearts, charred
peppers, raw onion, mozzarella, parmesan, cheddar

725

Neapolitan Margherita 695
Home made tomato sauce, mozzarella
cheese, fresh basil

Smoky Barbeque Chicken W 875
Grilled chicken tossed in homemade
barbeque sauce, mozzarella, fresh basil
Jamaican Jerk Spiced Chicken | 4 775
Jerk chicken, jalapeno, sundried

tomato & onion

sy

Homemade Potato Gnocchi @ ¥
Chicken Stroganoff/
Puttanesca sauce / Truffle cream

595/
525/725

Merlot Mushroom Medlay Rigatoni e 745
Merlot, trio of mushroom, pecorino
romano, kalamata olives, caramelised onion,

wilted kale

Mac n Cheese 575
Elbow shaped pasta, classic mornay sauce,

spiced nuts crumble

Spinach & Mascarpone Ravioli @ 625
Almond slivers, burnt butter garlic, confit

tomato, parmesan crisp, house salad

Share Some Love
For Juliette On

/JulietteRistorante

Quattro Carni Pizza & b 4 @
Pork pepperoni, Bbq chicken, chicken
meat ball, chipotle prawns, cheddar,
mozzarella

Pork Pepperoni/Goan Pork Chorizo o
Cured and dried pepperoni, chili oil
marinated bocconcini, mozzarella

Lamb Bolognese & Parmesan Cream Y%
Parmesan cream, lamb minced, arugula, charred
onion, cherry tomato & mozzarella

Fisherman Delight <®«
Calamari, prawns, salmon, capers, red
chili, basil, mozzarella & cheddar

Turkish Spiced Chicken Pide ¥
Mediterranean dukkah spiced chicken,
grilled peppers, pomogranate, mozzarella
*Add: Baked Egg

Halloumi & Zaatar Cottage Cheese Pide
Creamy zaatar spiced cottage cheese,
sumac grilled halloumi, feta

Piquant Paprika Penne
Creamy paprika, cherry tomato,
asparagus, parmigiana

Lamb Ragout & Labneh
Whole Wheat Spaghetti b o

Minced lamb, aglio olio dip, parmesan
shaving, crispy lentil

Classic Spaghetti Meatballs 4
Homemade chicken meatballs tossed
in a house marinara sauce

Linguini Seafood <« b
Mixed seafood, garlic, bird eye chili,
brandy, dill, tomato broth

1250

895

995

1195

875

795

595

845

645

749

Rich & Creamy Fettuccine Carbonara ¥® 725

Homemade fettuccine, bacon, eggyolk,
parmesan sauce

9 Contains Alcohol H Beef ?’ Prawns <@ Fish “ Pig yChicken 9 Contains Egg % Lamb
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Mascarpone Rose Risotto b 845 Edamame & Asparagus Arborio

Imported arboriorice, cooked to order Risotto 875
inaqua de parmigiana, flavoured with Arugula, sundried tomato, parmigiano
our signature white butter, aged parmesan, reggiano
arugula, cherry tomato, olives, baby carrot (Vegan Option Available)
& fennel
Smoked Chicken Mix Millet Bianco ¥ 795
Trio Of Mushroom Medley Risotto 795 Sundried tomato pesto, sour dough,
Imported carnaroli arborio cooked to parmigiano reggiano, kalamata olives,
order in parmesan water , flavoured with corn kernel

truffle butter, truffle paste & topped with
butter sauteed enoki mushroom

*Add: Chicken 195
AAMNKy

Olive Tapenade Crusted
Grilled Cottage Cheese Steak 625 Seabass #< ¢ 995
Herbed marinated Cottage cheese with Beetroot risotto, sauteed pokchoy,
ratatouille and balsamic glaze raw mango salsa & caper beurre blanc
Mexican Rice bowl 745 Pan Seared Norwegian Salmon «#x 1495
Tomatorice, pico de gallo, guacamole, Salmon cooked to perfection, pumpkin
charred zucchini corn, refried beans puree, orange braised fennel , sauteed
& sour cream greens & bhavnagri pesto
Mediterranean Pilaf Bowl 695/775 995 New Zealand Lamb Shank
(Veg / Chicken / Lamb) - Vegan Option Osso Buco ‘m 2500
Bulgur pilaf. hummus, labneh, baba New Zealand Lamb Shanks, saffron
ghanoush, falafel, pickled vegetables, risotto, grilled asparagus & zesty
batata harra orange chimichurri
Chipotle Tofu Tahini Bowl (Vegan) 895 Savory Moroccan Inspired
Roasted sweet potato, chiptole tofu, Lamb Tagine ‘= 995
harissa avocado, kale, quinoa & cous cous, Rich Lamb curry, chick pea, apricot,
tahini vinaigrette veggies with onion pilaf
Peri Peri Grilled Chicken ¥ ¢ 795 Gourmet Steak Frites Y © 995
Grilled chicken spicy marinade, garlic Steak as per doneness, potato wedges,
mash, sauteed veggies & pepper corn jus sauteed veggies, cranberry compote,

pepper jus & chimichurri
Stuffed Chicken Roulade W ¢ 795
Whole Chicken breast stuffed with Creole Shrimp Jambalaya (‘E‘ 1275
Mushroom, Spinach & Mozarella Cheese Tamarind chili prawns served with
served with garlic mash & jus jerk spiced brown rice,edamame &

creole sauce
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Ardipes

Epic Nachos Extravaganza 725
Refried beans, tomato salsa, sour

cream, guacamole, cheese sauce

& olive tapenade

Chef Special Baked Brie 975
Honey, green apple & pears, roasted

nuts served with cranberry compote

& herb baguette

Grilled Cottage Cheese

Medallions 595
Chimichurri,mango salsa, red

pepper brava

Textures Of Corn 595
Creamy corn mash, harissa corn,
sauteed corn & crisp

Crispy Croquettes 595
Doubel reduced Bechamel, English
Cheddar, spicy marinara

Chef Favourite Guacamole 845
Nachos chips, sour cream & tomato salsa

Chimichurri Burrata 745
Creamy Burrata on a bed of cherry

tomato, chimichurri, Wild Rocket

Leaves, baby spinach & Balsamic caviar

Jardiniére 545
Mesclun salad, baby carrot, cubed

avocado, crumbled feta cheese,

cranberry, nut praline & maple

chilli dressing

Quinoa Salad 595
Mixed lettuce, avocado, grilled

peach, crispy quinoa, kalamata

olives & spiced passion fruit vinaigrette

By

Roasted Tomato & Holy Basil 325
Roasted bell pepper, coriander croutons

g Pl

Cottage Cheese Burger 645
Hass Avocado, cajun spice, red cabbage
slaw, yellow cheddar, multigrain bun

Classic Cheese Fondue 1250
Charred cherry tomato, grilled broccoli,

herbed croutons, californian grapes,

kalamata olives, paprika grisini

Grilled Cottage Cheese Steak 625
Herbed marinated Cottage cheese
with ratatouille and balsamic glaze

Mexican Rice Bowl 745
Tomatorice, pico de gallo, guacamole,

charred zucchini corn, refried beans

& sour cream

Springtime Primavera & Feta 725
Asparagus, peppers, broccoli, zucchini,

sundried tomato, jalapeno, bocconcini,
cheddar

3 Cheese Spinach & Artichoke 725
Creamy spinach, artichoke hearts,

charred peppers, raw onion, mozzarella,
parmesan, cheddar

Neapolitan Margherita 695
Home made tomato sauce, mozzarella
cheese, fresh basil

Share Some Love For Juliette On /JulietteRistorante Govt. taxes as applicable. We levy 10% service charge.
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Magma Tart
Assortment of roasted American nuts

nutella truffle served in chocolate tart;

topped with dark chocolate nougat
served with homemade vanilla gelato
and raspberry coulis

Hazelnut Torte 9

Golden chocolate and hazelnut mousse

cake crusted with hazelnut and milk
chocolate praline served with homem
dark chocolate gelato

Skillet Cookie Dough @
Freshly baked chocolate chip cookie

dough served with homemade vanilla gelato

Basque Cheesecake @
Warm and gooey baked cheesecake
topped with nut toffee sauce

545
in

545
ade

525

645

(Homemade low fat Italian style ice creams)

French Vanilla Bean 235

Dark Chocolate

Pull Me Up Tiramisu &)
The famed Italian dessert served the
Juliette way

Juliette's Signature Panna Cotta 9
Melt in the mouth silken panna cotta,
passion fruit puree & cooling basil seeds

Triple Layered Mousse Cake )
Belgium dark chocolate mousse mix with
white compound mousse and vanilla cream
served with homemade chocolate gelato

Raspberry Cloud Delice
Raspberry compote with dark chocolate
and fresh cream served with homemade
vanilla gelato

255

Share Some Love
For Juliette On

n /JulietteRistorante

645

525

545

645

e Contains Egg

Govt. taxes as applicable. We levy 10% service charge.




