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Soup of the day

Fresh shell-on prawns with lemon and lemon mayonnaise

Grilled asparagus with hollandaise sauce

Mission fig, mozzarella and basil salad

Warm chilli marinated feta, watermelon and mint salad

Chicken liver and fois gras rillettes wrapped in parma ham with rhubarb salsa

Crisp potato pikelets with smoked salmon and crème fraîche

•

Roast beef with Yorkshire pudding

Roast leg of lamb with mint sauce

Roast chicken with sage and onion stuffing

Roast pork with apple sauce and crackling

Julie’s steak and mushroom pie, braised in honeydew ale

Crisp skinned salmon with dill potatoes, beetroot pesto and sour cream

Handmade pea and mint ravioli with creamed artichoke

All served with fresh vegetables

•

Eton mess

Strawberry and prosecco granita

Chocolate and raspberry cheesecake pot

Roasted peach and pine-nut tart with cinnamon ice-cream

Pistachio nougat semifreddo with marinated raspberries

Vanilla panna cotta with sparkling campari jelly

White chocolate mousse with fresh mango and coconut cream

Pineapple, passion fruit and mint salad with lemon sorbet

Crispy sweet tortellini filled with ricotta, honey and dark chocolate fondant

English and French cheese with tomato and sweet chilli jam and oat biscuits

Two courses 30.00

Three courses 36.00

A discretionary 12.5% service charge will be added to your bill



CHILDREN’S MENU

Roast chicken pieces with roast potatoes and vegetables

Spaghetti with tomato sauce

Julie’s sausage with homemade chips and vegetables

Julie’s sorbet or ice cream

Including juices

and
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12.50

CRÈCHE
Julie’s is delighted to be one of the first restaurants in London to offer 

parents a Sunday lunchtime crèche for children from 2 years - 12 years old.

Open from 1.00pm until 4.00pm every Sunday, you can dine in a relaxed 

and stress free atmosphere knowing that your children are being cared 

for, entertained and amused by our fully qualified and energetic crèche staff.


