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APPETIZELRS

CHICKEN QUESADILLA

A fresh flour tortilla stuffed with grilled chicken
strips and cheddar jack cheese then grilled.
Served with sour cream and salsa 9.50

Cheese Quesadilla 8.49

BRUSCHETTA
Homemade served with fresh Atlantic City Bread 8.99

MOZZARELLA STICKS

Juliano’s version. Five homemade hand cut “sticks”
of breaded and fried Wisconsin mozzarella cheese.
Served with marinara sauce 10.99

BAVARIAN PRETZEL STICKS

Three pretzels with white monterey jack

cheese sauce 9.49

CHICKEN FINGERS

Four juicy tenderloins served with BB(Q) sauce
or honey mustard 12.99

STEAMED MUSSELS
OR CLAMS (1LB)

Your choice of fresh Mussels or Clams served
in our own fresh garlic and herb sauce.

Served Red or White. Clams 13.99 * Mussels 13.50
STUFFED MUSHROOM CAPS

Five fresh mushrooms stuffed with our homemade

crab filling and broiled golden brown 15.99

CLAMS CASINO
Five fresh clams filled with our homemade stuffing

with crisp bacon, diced onions, spices and

green and red peppers 14.99
SPINACH & ARTICHOKE DIP

Creamy spinach and tender artichokes baked
and finished off with Provolone cheese.
Served with tortilla chips 11.50

BUFFALO WINGS

Deep fried and tossed with our own hot sauce

10-13.99 » 20-26.99 * 30 - 38.99

BUFFALO TENDERS
Served in a Buffalo, BBQ) or Scampt sauce
10-13.99 « 20 -26.99 * 30 - 38.99

Sauces: Buffalo, BB(), Scampi, Honey/Garlic,
Tervyaki, Sweet Thai Chili or Garlic Buffalo

ONION SCOOPS

Fried onion petals, beer battered and coated
with jalaperio pepper flakes. Served with a
tangy petal sauce 10.49

U-PEEL SHRIMP

Twelve shrimp with lemon and homemade
cocktail sauce 13.99

CHEESESTEAK EGGROLLS 11.99

BUFFALO BATTERED SHRIMP

A dozen buffalo shrimp lightly coated in a Yuengling
batter, served with blue cheese and celery 11.50

TACOS

Two soft or hard taco shells filled with chicken, steak,
or taco beef, lettuce, tomato and cheddar jack cheese.
Served with a side of Spanish rice 12.99

SLIDERS &
Your choice of three delicious Certified Angus Beef ®
sliders topped with lettuce, tomato and American

cheese or Poppy’s homemade meatballs 12.99

EGGPLANT ROLLANTINE

Three handmade stuffed eggplant with ricotta, deep
fried and served with Juliano’s famous gravy 15.99

JULIANO'S SAMPLER

Plenty to share....(3) mozzarella sticks,
(4-5) onton rings and (3) chicken fingers 15.99

PESCE POSOLIPPO
A seafood lovers delight! Shrimp, scallops, mussels

and clams seasoned with white wine and herbs.

Served Red or White 18.99

BREADED ZUCCHINI STICKS

Served with marinara sauce 9.99

MAHI FISH TACOS
Two flour tortillas stuffed with grilled mahi,
tomatoes, lettuce and shredded cheese with cusabi

on the side 13.99

NACHOS GRANDE
Tortilla chips piled high with black olives, jalapefios,

tomatoes, topped with refried beans and nacho cheese
with sour cream 14.99

With Taco Beef 15.99 ¢ Chicken 15.99 ¢ Steak 16.99

FRIES, RINGS & THINGS

FRENCH FRIES 4.99
CHEESE FRIES 5.99
SWEET POTATO FRIES +.99

ONION RINGS

A generous portion of our beer battered thick cut
onton rings 8.99

POTATO SKINS

Served with sour cream 10.99



SOUDS & SALADS

SOUP DU JOUR

Ask your server about our homemade soups 5.99

JULIANO SALAD

Crisp greens topped with shrimp, lump crabmeat,
black olives, artichoke hearts and

roasted red peppers 15.99
(4) BUFFALO CHICKEN

Four tenders, crisp greens, blue cheese crumbles,

blue cheese dressing 14.99
SHRIMP & ARUGULA SALAD

Grilled jumbo shrimp, arugula, beets, quinoa,
avocado, crumbled feta and mango dressing 15.99

CLASSIC COBB SALAD

Mixed greens, tomatoes, bacon, hard boiled eggs,
avocado and blue cheese crumbles 14.99

CROCK OF
FRENCH ONION SOUP

Served with homemade croutons and topped with
provolone cheese 8.99

TACO SALAD
Shredded iceberg lettuce with seasoned ground beef,

refried beans, diced tomato and sour cream.

Served with our homemade edible bowl 14.99
CLASSIC CAESAR SALAD

Crisp romaine lettuce tossed with our own Caesar
dressing and topped with croutons 10.99

MELISSA SALAD

Crisp greens tossed with sun-dried cranberries,
feta cheese, walnuts and a berry vinaigrette 14.99

Add Chicken 6.00 * Add Flat Iron Steak 8.00 * Add Five Grilled Shrimp 7.00

PI1ZZA AND MORE

CLASSIC PIZZA
Your choice of a Red or White 12” pizza 10.99

TOPPINGS

Pepperoni, Meatball, Sausage, Anchovies, Bacon, Black Olive, Broccoli, Mushroom, Onion,
Pepper, Spinach, Tomato - 1.75 Each

SPECIALTY PIZZA

FLATBREADS

BUFFALO CHICKEN
PIZZA 11.99

THE BROOKLYN
Prosciutto and hot peppers 11.99

THE SOUTH PHILLY “WIT"

Steak meat, fried onions 11.99

ARUGULA

Arugula, flat iron steak,
gorgonzola and balsamic 11.99

BUFFALO SHRIMP
Grilled buffalo shrimp and blue cheese 12.99

JULIANO

Fresh mozzarella, fresh tomatoes, garlic,
extra virgin olive oil, finished with fresh basil 12.99

STROMBOLI

STROMBOLI JULIANO

Fresh dough stuffed with mozzarella, pepperoni, sausage, onions,

mushrooms and peppers 15.99

STROMBOLI
Your choice of Beef or Chicken 15.99



FROM THE SANDWICH BOALRD

All sandwiches and burgers include housemade chips, and pickles.

BURGERS

PATTY MELT

A 100% Certified Angus Beef ® paity broiled to
your liking, topped with Russian dressing,
fried onions and Swiss cheese. Served on

grilled rye bread 10.50

JULIANO BURGER 5

A delicious 100% Certified Angus Beef ® patty
topped with roasted red peppers and

provolone cheese 10.50

We proudly serve the Certified Angus Beef ® brand - Angus beef at its best.
This premium beef is perfectly prepared for your total taste satisfaction.
Enjoy the best tasting beef today.

CHEESEBURGER 5

A 100% Certified Angus Beef ® patty grilled
to your liking and topped with your

favorite cheese 10.50

8 OZ. CUSTOM BLEND &

BURGER

A delicious 100% Certified Angus Beef ©
combination of chuck brisket and short rib
burger topped with lettuce, tomato and cheese.

It’s a true double-napkin burger! 12.99

POPPY'S HOMEMADE &
MEATBALL SUB

Made with 100% Certified Angus Beef ®, pork
and veal. Topped with marinara sauce and
melted provolone cheese 10.99

HOT ROAST BEEF &

Thinly sliced 100% Certified Angus Beef ™

top round. Simmered in au jus and covered with
melted provolone cheese 10.99

BALSAMIC GLAZED
CHICKEN SANDWICH

A marinated chicken breast smothered with sautéed
spinach, roasted red peppers, portabella mushrooms
and provolone cheese. Nestled in a Brioche roll 10.99

CHICKEN PARMIGIANA

A true Juliano classic with hand breaded chicken
and our legendary tomato sauce 11.99

BREADED CHICKEN

ITALIANO
With broccoli rabe and sharp provolone cheese 10.99

GRILLED REUBEN

Corned beef, Russian dressing, sauerkraut and

Swiss cheese. Served on grilled rye bread 10.99

CRAB CAKE SANDWICH

Try our famous jumbo lump crabmeat sandwich!
Broiled or Fried and served with cocktail or
tartar sauce 16.99

DELUXE IT!

Add French fries for 2.00 or
Sweet Potato Fries for 2.75

CHEESESTEAK

A true South Philly staple served “wit” or
“without” fried onions 10.99

CHICKEN CHEESESTEAK
Your choice of Plain or Buffalo style chopped
chicken breast and topped with melted cheese 10.99

JULIANO STEAK SPECIAL
Topped with fried onions, roasted red peppers,

tomato sauce and provolone cheese 11.99

CALIFORNIA CHICKEN
SANDWICH

Grilled chicken with arugula, avocado and bacon 10.99

ROAST PORK JULIANO
With broccoli rabe and sharp provolone 12.99

MAHI SANDWICH

Grilled mahi, lettuce, tomato, onion and cusabi sauce

on a Brioche bun 10.99

FAJITAS

Chicken strips, green peppers, fried onions, 7l
jack cheese, lettuce and tomatoes. Served with a =%
stde of salsa, sour cream and flour tortillas 15.99
100% Certified Angus Beef ® Flat Iron Steak 16.99
Steak and Chicken Combo 16.99

(5) Shrimp 17.99




ENTREES

Served with a house salad or homemade soup,
a choice of one side (unless served with pasta) with bread and butter.

CHICKEN FRANCAISE

A tender chicken breast dipped in egg batter and sautéed in lemon wine sauce 17.99

CHICKEN JULIANO

Rolled with prosciutto, asparagus and sharp provolone topped with basil cream sauce 18.99

CHICKEN PARMIGIANA

Hand breaded chicken topped with our homemade gravy and mozzarella cheese 17.99

BLACKENED CHICKEN ALFREDO
Blackened chicken tossed in our alfredo sauce on top of a bed of penne 18.99

PORK MILANESE

Panko crusted prime bone-in pork chop served on a bed of arugula, balsamic drizzle

and shaved parmesan 20.99

PORK CHOP

A true American comfort food. Bone in prime Frenched pork chop seasoned and seared to perfection.
Served with roasted garlic mashed potatoes and mixed vegetables 19.99

MEATLOAF

Fresh baked, homemade meatloaf, served with roasted garlic mashed potatoes

and mixed vegetables 16.99

LINGUINI AND POPPY'S MEATBALLS
A true classic! Poppy’s deliciously fresh meatballs atop a mound of linguint 15.99

FLAT IRON STEAK &
Certified Angus Beef ™ flat iron sieak with a mushroom demi glaze 22.99

JUMBO FRIED SHRIMP
Six hand breaded and fried golden brown shrimp. Served with cocktail sauce 18.99

SEAFOOD PLATTER

Shrimp, Scallops, Flounder and our homemade Crab Cake.
Served Broiled or Fried 29.99

LINGUINI AND CLAMS

Tender littleneck clams seasoned and steamed with wine and Italian herbs.

Served Red or White 18.99

SHRIMP AND SCALLOP FRA DIABLO

Sautéed shrimp and scallops in a spicy marinara sauce atop a bed of linguini 23.99

SIDES

Double Stuffed Potato, Mashed Potatoes, French Fries, Side of Pasta,
Fresh Vegetables



History of Juliano’s Pub and Grill

Michael Juliano credits the success of his restaurant to faithful customers who come in day after day,
grab a sandwich and a beer, watch a ball game and bring their family for dinner.

“I have my repeat customers to thank for being in business 40 years. They have been so loyal and so great to me.
Without them, we wouldn’t be here,” Juliano said.

The restaurant-tavern hospitality business is in the Juliano blood. Juliano’s father owned Townhouse Tavern in
Northeast Philadelphia for many years, and his brother Mark runs the Bahamar in Bahamas.

Michael Juliano graduated from the Montgomery County School of Hotel and Restaurant Management
and worked in the hospitality industry working for Hilton, Holiday Inn and eventually opening
Resorts casino in Atlantic City.

His plan to work in the casino industry was interrupted by his father, who asked him to lunch one day in 1981.
“My dad took me to lunch at the Ocean Heights Inn, as this place was known at the time, and told me he
wanted to buy the place. “Halfway through the meal, I found him out back of the place negotiating a price

with the owner,” Juliano recalled.

In 1990, Juliano change the name of the Ocean Heights Inn to Juliano’s Italian Restaurant and changed the
menu to high-end Italian food.

“We found out that this was not the right area for that type of restaurant. People kept coming in
looking to sit at the bar and have a sandwich. We only had a 12-seat bar, so in 1998 we remodeled and
expanded the bar area,” Juliano said.

He also expanded the menu, adding appetizers and things like sandwiches and stromboli that could be
served at the bar. Now, under Chef Rafael, the menu has changed again. Not dramatically, said Juliano,
but more to the customer’s tastes. “We kept track of items that sold well as well as specials that were really
popular, and made them part of the menu,” Juliano explained.

New items on the menu include more salads and some “south of the border” items like quesadillas and fajitas.

Juliano said the key to great food is fresh ingredients and freshness is apparent at Juliano’s.

Only certified Angus beef is used, and steaks are hand cut and then stored without a trip to the freezer. Seafood served at
the restaurant comes from local purveyor Randall’s Seafood and is never frozen. Wings are fresh, never frozen.

Juliano said he is a bit of a perfectionist, and that is why he spends 12 to 15 hours per day the restaurant. “It is
a grueling job. You can’t like this business; you have to love it. It is my second wife,” Juliano said with a laugh.

He said his “first” wife Melissa, and his family have made the long hours easier.

“You have to have an understanding family and a great staff to be able to do this. I have both.
My wife and I have been married 36 years. I just had a bartender, Jim McLaughlin, retire after 25 years,
and other staff members have been here 18-25 years. It’s like a second family,” said Juliano.

VISIT OUR PACKAGED GOODS STORE

TAKE OUT AVAILABLE FOR OUR WINGS, TENDERS,
MEATBALLS, HOMEMADE SAUCE AND ALL OF OUR
GREAT MENU ITEMS!

GIFT CERTIFICATES AVAILABLE
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Please Come Ugain!




