
 

 

MENU
bites 

JALAPEÑO-CHEDDAR SAUSAGE  
 
 

CRISPY FRIED ONION RINGS  
 

SPICY CHICKEN WINGS 
 

JULIUS’ PULLED PORK CROQUETTES
 

GUACAMOLE 

GRILLED COUNTRY BREAD 
 

 

julius’ favorite starters 
QUINOA SALAD 

PULLED PORK TORTILLA  
 

VIETNAMESE PORK BELLY 

FRIED TOSTADA

SHARED EVERGREENS 

       

sliders 
BEEF SLIDER 

VEGGIE SLIDER

veggies 
AVOCADO FROM THE GRILL        
 

GRILLED EGGPLANT        
 

ROASTED CAULIFLOWER
 
 

GRILLED LEEK
 

GRILLED GREEN ASPARAGUS 

BEETS FROM THE BGE       

fish 
DORADE FILLET   
 

CODFISH 

 
 

 
 

 
 
 
 
 
 
 
 
 

 
 
 

MENU 
burgers 

 

BLACK ANGUS LADYS BURGER 

 
 

BLACK ANGUS MEN’S BURGER 

 
 

VEGGIE BURGER                                         

 

JULIUS’ SUPER DUPER BEEF & PORK BURGER  

meat 

ORIENTAL SPARE RIBS    
 

CHICKEN THIGH 
 

FLAT IRON    

 

LADY TENDERLOIN  
 

TENDERLOIN 

CLASSIC BEEF SHOULDER STEAK 

 
WET-AGED Regularly we hang wet-aged beef in our coolers. Please contact our staff for 

availability and price. The price depends on the weight and type of meat. 

 

sauces 
 

DUXELLES SAUCE  
 

BÉARNAISE SAUCE 

sides 
TRIPLE COOKED FRIES  

GREEN SALAD 
 

sweets 
CHOCOLATE LAVA CAKE 
 

PINEAPPLE ROTI 
 

 

HOMEMADE CHEESECAKE  
 

GIESER WILDEMAN PEAR 
  

COFFEE PLUS
 

SAINT MARCELIN 

 
 
 

 
Questions related to allergens, please ask our team 

See other side 

 

 

 

 

 

 

 

 

 

 = Vegetarian 



 

 

WINE 

 dessert wine 

MOSCATEL, QUINTA DO PORTAL   

MAURY ‘MISE TARDIVE, 09’ POUDEROUX     

 

julius & bert’s choice 

 

 

POUILLY FUMÉ “LES CRIS” DOMAINE CAILBOURDIN ’14      

 

 

BAUMARD “CLOS SAINT YVES” ’13  

 

CHABLIS, DOMAINE BERNARD DEFAIX ’15  

 

MEURSAULT ‘LES GRANDS CHARRONS’ ‘13, GIRARDIN

 

CONDRIEU ‘LES CHAILLETS’ ‘14, YVES CUILLERON   

Â CHAVANAY  

 

RET JASPER ’13 RAATS   

   

 

PINOTAGE LIBERTÈ ’14 B. VINTNERS    

 

PESQUERA CRIANZA ‘13    

 
 

ROSSO DEL CONTE ’12 TASCA D’ALMERITA    

 
 

CHÂTEAU MUSAR RED ‘09

 

AMARONE DELLE VALPOLICELLA  “TEDESCHI” ’12   

 

merchandise 
SAUCES COLD          250 ml      500 ml 

JULIUS COOKING BOOKS

 
 

 

 

 

 

 

 

WINE & BUBBLES 

bubbles 
CAVA ARTE LATINO BRUT, CATALONIE, ES

 

SPARKLING AZAHARA SHIRAZ 

MOET & CHANDON, GRAND VINTAGE ‘06, FR   

white
SAUVIGNON ’16 ‘SIDEWAYS’ 

CHARDONNAY ’15 CROIX DE LA RÈSIDENCE 

 
 

VERDICCHIO ‘LE VELE’ ‘15, TERRE CORTESI 

 

PINOT GRIGIO ‘15 L’ELFO 

 
 

PICPOUL DE PINET ’15 FÈLINES JOURDAN   

 

VIOGNIER ‘15 AVEC 

 

ALBARIÑO ‘15 PIEDRA DEL MAR 

 

WEIßER BURGUNDER TROCKEN ’15 DR. DEINHARD

   

rose 
 
MONTALIS ROSÉ ‘15

AVEC’ ROSÉ ’14    

red 
 

SHIRAZ ‘DEAKIN’ ‘15 

 

CABERNET SAUVIGNON RESERVA ‘14, CARMEN 

 

MALAVIDA ‘14, TONI ARRAEZ

TEMPRANILLO JOVEN ’15, BODEGAS ENATE   

MERLOT ’15, CORETTE   

CATENA MALBEC ’14 VISTA FLORES    

PINOT NOIR ‘VOTRE SANTE’ ‘14, FRANCIS F. COPPOLA

BARBERA D’ALBA ’14, “TRE VIGNE”, VIETTI

  

For special wines see our last page 
 


