
APPETIZERS

French Onion Soup  7

Spicy Seafood and Tomato Stew, Mussels, Cockles, 

Rock Shrimp, Jonah Crab, Grilled Semolina  13

Broiled Escargot, Garlic, Parsley, Anise Butter  10

Crispy Duck Confit, Wilted Baby Frisee, 

Toasted Walnuts, Green Apple  12

Handcut Steak Tartare, Gaufrette Potatoes 

(Entree Served w/ Pomme Frites)  13/20

 Homemade Parmesan Gnocchi, Imported Speck, Peas  9/18

 Cauliflower and Leek Gratin, Gruyere, 

Lardons, Toasted Baguette  10

 Hearts of Escarole Caesar, White Anchovies, Avocado, 

Parmesan Croutons  10 (Grilled Chicken add  5)

Crispy Artichoke Salad, Tuscan Kale, Warm Homemade

Bacon Dressing, Grana  12

Warm French Green Lentil Salade, Brunoise Root Vegetables, 

Persillade, Bruleed Goat Cheese  10

(V) Roasted Beet Salad, Tangerines, Candied Walnuts, 

Ricotta Salatta  9

Salsify, Imported Speck & Swiss Chard Strudel, Wild Arugula

Salad, Toasted Pinenut Dressing  10

ENTREES

Pan Roasted Darne of Salmon, Truffled Potato Puree, 

Red Wine Braised Mushrooms, Bacon Roasted Brussel Sprouts  24

Crispy Maine Skate, Rock Shrimp, Fingerling Potato, Broccoli Rabe,

 Buerre Noisette  20

Steamed PEi Mussels Mariniere, Pomme Frites  21

Crispy Natural Chicken, Wilted Baby Spinach, Three Cheese Grits  20

(V) Moroccan Spiced Autumn Vegetable Tagine, 

Preserved Lemon, Herbed Cous Cous  19

Moroccan Spiced Autumn Vegetable Tagine, Roasted Chicken, 

Merguez, Preserved Lemon, Herbed Cous Cous  25

Grilled Hanger Steak, Pomme Puree, Buttered Peas  23

Steak Frites, Watercress Salad, Gorgonzola Butter  25

Juliette’s Cassoulet, Flageolet Beans, Lamb, Duck Confit, 

Andouille Sausage, Garlic Croutons  24

Juliette’s Choucroute Garnie, Double-Cut Smoked Pork Chop,

Double Smoked Bacon, Alsatian Sausage, Juniper Berry

Sauerkraut, Fingerling Potato  23

SANDWICHES

Juliette’s Grassfed Burger, Pomme Frites  13 

(Cheese add 1.50, Bacon add 2.50)

Pino’s Spicy Lamb Burger, Goat Cheese, Pomme Frites  16

Grilled Chicken Sandwich on Baguette, Applewood Smoked 

Bacon, Vermont Cheddar, Arugula, Jalapeno, 

Avocado, Pomme Frites  14

DESSERTS

Creme Brulee  7

Warm Apple Galette, Homemade Caramel Ice Cream  7

Sticky Date Pudding, Cognac-Toffee Sauce  7 

Warm Chocolate Cake, Creme Anglaise  7

Butterscotch Pot De Creme, Creme Chantilly  8

Warm Caramelized Banana Strudel, Candied Walnuts,

Caramel Ice Cream  8

Creme Fraiche Panna Cotta, Blood Orange Sorbet, Amaretti  8

Dark Chocolate Mousse Royale, Praline Crunch  8

(*Cake Size Available To Order*)

Selection Of Imported Cheeses, Grapes, Green Apple,

Toasted Baguette  12

Executive Chef: Michael Clancy
Juliette Restaurant

135 N. 5th Street, Brooklyn NY 11211
718.388.9222

Parties of 5 or more add 20%
We are open every day at 10:30am


