Pastas

Spaghetti Marinara             $ 9.95

Penne Alla Vodka       $11.95

Vodka, tomato sauce and touch of cream  

     add shrimp           $ 4.95

     add chicken          $ 3.95
              

Linguini with clam sauce   $16.95
red or white


 

Linguini Frutti de Mare     $17.95                With shrimp, scallops, calamari, clams in white wine, herbs and touch of tomato sauce.

Papardelle with mix wild  mushrooms               $15.95 
Seafood

Tilapia broiled or fried          $13.95 Salmon broiled or grilled
    $16.95 

Shrimp Fra Diavolo            $17.95

In spicy marinara sauce served over spaghetti and rice

Sea Scallops & Shrimp broiled or fried 

                                             $17.95                                                                                                                                                                   
Salmon Margarita
               $18.95 
Sautéed with orange and lime juice splash of tequila and fresh Thyme
Jumbo Shrimp stuffed with Crab Meat stuffing wrapped in Bacon      $19.95

On a bed of light seafood cream sauce.

Grilled Mahi Mahi         $14.95   
Maine Lobster Tails stuffed with crab meat


            market price
Stuffed Flounder

             $17.95

Filet of flounder stuffed with crab meat served with light seafood crème sauce

Rainbow Trout ‘Sauté Munier  $17.95            

In white wine, lemon, capers and basil sauce

Seafood au Gratin                       $19.95
With shrimp scallop and crab meat in a cheese crème sauce 

Seafood Platter                          $19.95

Broiled or Fried with crab cake shrimp, scallops, and the catch of the day    

Snow Crab Legs                       $22.95

Alaskan steamed snow crab cluster

Broiled South African Tails  
                                                 market price
Ala Carte Sides

$4.95 each

In substitution $2.95                                                     Asparagus steamed and served            with steamed and served with Holander sauce

Parmesan Garlic mashed potato


Cream Spinach

Lyonnais Potatoes 



sautéed with olive oil, peppers, and onions


Sautéed Mushroom                        

or sautéed with garlic and olive oil
Cream Spinach
All Entrées include your choice of House, Caesar Salad or our famous Black Bean Soup & a choice of Potato or Vegetables
From the Grill

Julian’s Prime Rib   $22.95    
                  
New York Strip              $24.95

Surf n’ Turf               Market Price     

10oz New York strip steak and lobster tail stuffed with crab meat.

Rack of Lamb                  $25.95
Filet Mignon                     $24.95
Chateaubriand for Two      $48.95
With your choice of sauce.

Chop Steak with Mushroom and Gravy                                $13.95      

Ham Steak with Pineapple 

Ring glaze                        $12.95 

Calves’ liver with Bacon and sautéed Onion         
  $14.95
Marinated Grilled Boneless Pork Chops 

    $17.95
Sautéed with apples and a blend of gourmet dried berries in Cognac apple cider sauce  
Choice of Sauces  add $3.50
Gorgonzola cheese Sauce


Béarnaise Sauce

Au Poiure 




Oscar Style  add $7.95
Red wine cognac, green peppercorn, and touch of cream         crabmeat, béarnaise, and asparagus
Please Note: we are not responsible for steaks cooked over medium

RARE- Cool center. MEDIUM RARE- Red warm center MEDIUM- Pink center
MEDIUM WELL-Slightly pink center WELL- Cooked throughout, no pink.
Poultry & Meat

Lemon Pepper Chicken Pajjard              Pounded breast of chicken    $14.95 Chicken Parmigiana       $16.95        Served with spaghetti

Chicken Alfredo            $16.95         Chicken breast sautéed with cream cheese sauce served with pasta.

Chicken Marsala                 $16.95
Chicken breast sautéed with marsala wine and mushroom.

Pork medallion triple ‘C’   $17.95    Sautéed Tenderloin in cognac, Crimini Mushroom & a touch of cream

Lamb Rosemary

   $17.95

SliccedRoasted leg of Lamb with Madeira Wine, Shallots & Rosmary Sauce
Veal Shitake

  $18.95

Veal Cutlet sautéed with shitake mushroom and sherry wine

Combination add to any entry add shrimp, scallops $7.00

Consuming raw or undercooked meats, poultry, seafood or shellfish may increase your risk of food bourn illness, especially if you have certain medical conditions.

Appetizers

Chilled Shrimp Cocktail         $ 7.50

Fried Calamari                        $ 8.50

Escargot Bourguignonne       $ 8.50 In Cognac, Garlic & fresh Herb sauce served over Pastry Puff
Maryland Style Crab Cake*   $9.50
   served with Remoulade Sauce

Mozzarella Caprese           $ 7.50

 Fresh Mozzarella Cheese on sliced vine ripe Tomato, fresh Basil, extra Virgin Olive Oil & Balsamic Vinegar

Fried Onion Rings            $ 4.95
Portabella Mushrooms      $ 8.50

  Sautéed w/sherry wine & fresh thyme and topped with mozzarella cheese

Specialty Salads

Julians Caesar              $ 8.50
with grilled Chicken   ($10.95)      salmon or shrimp        ($13.95)
Landmark's Cobb Salad  $10.95

with grilled chicken, cheddar cheese, chopped bacon, diced tomatoes, onion, egg and mixed greens.
Daria’s Steak Salad           $12.95  

With grilled steak tenderloin, mixed greens, celery, cherry tomatoes, roasted peppers, celery, and gorgonzola cheese with choice of dressing.
Rio Salad                             $12.95
 Mixed Baby Green with Gorgonzola  Walnut,, large grilled Shrimp & Rasberry Vinegrette

House or Caesar (side salad)   $4.95

Burgers, Sandwiches and Wraps

All served with your choice of fries, soup or mixed green salad

Hamburger  Certified angus beef half pound burger with lettuce, tomato, pickles, onion…………$8.95
     add cheese, mushrooms, bacon or sautee onion $1.00
Julian’s Famous French Dip  Prime beef and au ju served on a hoagie roll…$8.95

Fish Sandwich  fish of the day served your way blackened, grilled or fried..…$10.95

Grilled Chicken or Shrimp CaesarWrap ………………………………..$8.95

Portabello & Vegetable Panini Grilled portabello mushroom, zucchini, squash, roasted red pepper and melted provolone cheese …..………………………...$8.95
Quesadilla  your choice of prime rib, shrimp or chicken with onion, peppers, mushroom &  cheese……………………………………………………….$9.95

Welcome
Thank you for dining with us at Julian’s Landmark Steak & Seafood.
At Julian’s we stand behind our service as well as our food.

All of our dishes are freshly prepared to order. We thank you for your patience.  If you have any special requests, ask your server.

All of our desserts are baked to perfection on the premises by Pastry Chef Daria

Our facility is available for private parties, meetings and special affairs.  We also cater outside events.
Parties of 6 or more gratuity of 18% will be automatically added to check

Florida State Food Code requires us to inform you that consuming raw or undercooked meats, seafood and eggs may increase your risk of food borne illness.

Martinis

The Classic
Gin or vodka with a dash of Vermouth w/ olive or twist of lime

Cosmopolitan

Vodka with Triple Sec, lime juice & a splash of cramberry juice

Metrosexual

Smirnoff Orange Vodka with lime juice, Dry Vermouth, cranberry and a twist of lemon

Peachy Peach

Vodka, Peach Schnaps, orange juice with a splash of cranberry juice

Sour Apple

Vodka, Sour Apple Pucker Schnaps served with lime juice & cherry garnish

Key Lime Martini

Vodka, Midori Melon, splash of lime juice, half & half, vanilla syrup, garnished with a lime twist

White Chocolate

Vodka served with chocolate liquour

$5.95

Please ask your server for our spectacular Wine List

Julian’s features excellent wines from around the world to suit everyone’s taste
