
Wine by the GlassWine by the Glass

NV 	 Julietta Prosecco 
	 Alpine Valley, VIC             	 17

2021	 Terrevive ‘Per Franco’ Lambrusco Rosato 
	 Emilia-Romagna, ITA            	 23

2025 	 Julietta Pinot Grigio 
	 King Valley, VIC            	 16

2024 	 Colomba Bianca ‘Principe di Granatey’ Grillo 
	 Sicily, ITA             	 17

2024 	 l’Archetipo ‘Salento’ IGP Fiano 
	 Unbria, ITA            	 23

2023 	 Girlan, 448 Vigneti delle Dolomiti IGT Pinot Grigio 
	 Alto Adige, ITA             	 21

2025 	 Patrick Sullivan Chardonnay 
	 Gippsland, VIC            	 19

2023	 Das Juice Rose 
	 Mclaren Vale, SA           	 16

2024	 Domaine Kennel Rose 
	 Cotes de Provence, FRA            	 21

2025	 Julietta Sangiovese 
	 King Valley, VIC             	 16

2023	 GioVino Nero d’Avola Grillo (chilled) 
	 Sicily, ITA             	 17

2025	 William Downie ‘Cathedral’ Pinot Noir 
	 King Valley, VIC             	 21

2024	 G.D. Vajra, Clare J.C. Nebbiolo 
	 Piedmont, ITA            	 26

2023	 Fiore Nero, Chianti 
	 Tuscany, ITA            	 18

2022	 Ben Glaetzer Bishop Shiraz 
	 Barossa Valley, SA            	 21

2022	 Domaine de Marcoux ‘Raisin de Loup’  
	 Rhone, FRA            	 19

Food	Food	

Marinated Tuscan olives VG             	 9 

House focaccia V             	 12 

House-pickled giardiniera VG              	 14 

Mortadella (Mr. Cannubi)             	 18 

Fennel salami (Bundarra)             	 20 

Prosciutto (Villani Culatta)             	 26 

A selection of three meats             	 28

Whipped ricotta, roast grapes, honey, chilli oil V           	 19 

Sicilian prawn and scallop crudo              	 28 

Beef carpaccio, pickled pine mushroom, parmesan              	 32 

Confit San Marzano tomato, basil, tagliatelle VG             	 34 

Baked ala vodka, stracciatella, rigatoni  VG             	 35 

Sicilian carbonara, double-smoked pancetta, ziti            	 37 

Overnight beef cheek ragu, hand-cut pappardelle            	 39 

Julietta Meatballs, sugo, spaghetti              	 41 

Diamond clam vongole, soft herbs, taglioni              	 45

Chicken cotoletta, brown butter, capers 	 44 

Rocket, Parmigiano Reggiano, fresh pear V         	 16

Chocolate mousse, olive oil, salt V             	 16  

Steamed lemon cake, stem ginger, vanilla gelato V             	 16 

Tiramisu              	 16 

Negronis Negronis 

Fig Negroni             	 24 
Gin, Fig Liqueur, Vermouth 

Andalucian Negroni             	 24 
Shiraz Gin, Valdespino PX, Cream Sherry 

Negroni Rosa              	 24 
Shiraz Gin, St Germain, Lillet Blanc 

Guilty Rosita Negroni             	 24 
Don Julio Reposado, Strawberry Campari, White Cacao 

House CocktailsHouse Cocktails 
 
Autumn Spritz              	 18 
Rhubi Mistelle, Pomegranate Vermouth, Julietta Prosecco

Sherry Adonis             	 21 
Fino Sherry, Amontillado Sherry, Banana Liqueur

Sicilian Vespera              	 23 
Averna Amaro, Pineapple Liqueur, Tonic

Milano Margarita              	 25 
Don Julio Resposado, Fresh Basil, Lemon

Julietta Martini              	 26 
Archie Rose Gin, Cocchi Americano, Amontillado Sherry

Sans Americano (non alcoholic)             	 16 
Aperitif Rosso, Italian Orange, Mandarin Soda

Coco Caffè (non alcoholic)             	 16 
Coconut Cold Brew, Amaretti, Cocoa

10% surcharge applies on weekends or 20% on public holidays 
A card processing surcharge applies


