
November

A Selection of Three Meats  28

Mortadella Mr. Cannubi  18

Fennel Salami Bundarra  20

Prosciutto Villani Culatta  26

Anchovies, Capsicum, Capers  18

Pickled Green Tomatoes VG  15

Marinated Tuscan Olives VG  11

House Focaccia VG  12

Bluefin Tuna Crudo, Golden Beetroot, Chilli, Yoghurt Local  28

Raw Beef Crostini, Artichoke Cream 2pc  24

Scallop, ’Nduja Butter, Lemon Imported 1pc  18

Buffalo Milk Ricotta, Honeycomb, Charred Spring Onion V  19

Lamb Ragù, Fresh Peas, Lemon, Tagliatelle  46

Prawn and Fresh Corn Gnocchetti Sardi Local  39

Kale and Pistachio Risotto, Gorgonzola Cream V  39

Confit Tomato, Basil, Pangrattato, House Spaghetti VG  36

Baked Alla Vodka, Stracciatella, Rigatoni, Basil V  38

Confit Chicken, Pipis, Broad Beans Local  48

Julietta Meatballs, Green Olives, Lardo  46

Rocket, Fennel, Parmigiano Reggiano V  18

Tiramisù  19

Chocolate Mousse, Olive Oil, Salt  19

A Taste of Julietta – 75pp

Marinated Tuscan Olives 

House Focaccia 

Buffalo Milk Ricotta, Honeycomb 

Salumi Plate 

Chilled Melon, Almond, Capra Sarda

Baked Alla Vodka, Stracciatella, Rigatoni 

Julietta Meatballs, Green Olives 

Rocket, Fennel, Parmigiano Reggiano

Chocolate Mousse, Olive Oil, Salt 

House Limoncello

V Vegetarian    VG Vegan

Any pasta can be substituted with gluten-free pasta on request.

A 10% surcharge applies on weekends and 15% on public holidays.



November

Wine By The Glass

NV	 Julietta Prosecco 
	 Alpine Valley, VIC	 18

2022	 Terrevive ’San Vincent’ Lambrusco Roasto 
	 Emilia-Romagna, ITA	 26

NV	 Altina Sparkling Brut (non-alcoholic) 
	 AUS	 14

2025 	 Julietta Pinot Grigio 
	 King Valley, VIC	 18

2023 	 Chalmers Pecorino 
	 Heathcote, VIC	 18

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

2024 	 Girlan ‘448 Vigneti delle Dolomiti’ Pinot Bianco blend 
	 Alto Adige, ITA	 21

2025 	 Patrick Sullivan Chardonnay 
	 Gippsland, VIC	 19

2023	 Das Juice Rosé 
	 Mclaren Vale, SA	 18

2024	 Domaine Kennel Rosé 
	 Cotes de Provence, FRA	 21

2025	 Julietta Sangiovese 
	 King Valley, VIC	 18

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

2023	 Ben Glaetzer Bishop Shiraz 
	 Barossa Valley, SA	 21

Seasonal Sparkling Cocktails

White Peach Bellini 	 21 
White Peach, Fino, Prosecco 

Julietta Spritz 	 24 
Rhubi, Pomegranate Vermouth, Prosecco

Plum and Raspberry Spritz 	 24 
Raspberry Shrub, Peach, Prosecco

Italicus and Basil Spritz 	 24 
Basil, Italicus, Prosecco

Basil Analcolica Spritz (non-alcoholic) 	 16 
London Dry, Basil, Non-Alcoholic Prosecco

House Cocktails

Julietta Martini 	 26 
Belvedere Vodka, Italian Olive, Thyme 
(Poured Tableside)

Fig Negroni	 24 
Gin, Fig Liqueur, Vermouth 

Negroni Rosa	 24 
Shiraz Gin, St Germain, Lillet Blanc 

Sicilian Vespera 	 23 
Averna, Pineapple, Tonic

Milano Margarita 	 25 
Reposed Tequila, Basil, Lemon

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

Coravin By The Glass

2024 	 Saraja ‘Kintari’ Vermentino di Gallura Superiore 
	 Sardinia, ITA	 27

2019	 I Custodi ‘Aetneus’ Etna Rosso, Nerello Mascalese 
	 Sicily, ITA	 38


