ST JULIEN

HOTEL & SPA

st julien hotel & spa
happy haur

5pm — 7pm daily

“a |la grande”
kettle one martinis $7.00
lanqueray martinis $7.00

sf julien house wines $5.00

complimentary nesh

live music
l'uesday through saturday
visit www jillsaining.cem fer band line up

fuscan fable lunch buffef
monday - saturday from 11:30am — 2pm
$11.95

sunday brunch
(bleedy marys, mimescas, sparkling wine,
orange juice, and caffee included)

every sunday frem 10am — 2pm
$34.95

sunday supper
4 course family style dinner
every sunday night from 5:30pm — 10pm
$19.95

festa di la pasta
4 course, Iralian, family style dinner
every menday night frem 5:30pm — 10pm
$19.95

for mere information & menus please visir:
www jillsdining.com

ST JULIEN

HOTEL & SPA

st julien martinis

frambuesa pera
muddled raspberries,

grey geose la peire vodka, champagne
$12.00

green
hendricks gin, muddled cucumber,

st germain elderflower liqueur, fonic
$12.00

summer manhattan
maker's mark bourbon,

martini & ressi bianco vermouth
$3.00

asian pear

grey goose la paire, ginger, fresh lemeon juice
$9.00

chautauqua-peliran
grey goase le cifren, pama pemegranare liqueur
$9.00

bruce goose

apseluf vanilla, chambeord, pineapple juice
$9.00

key lime
apseluf vanilla, malibu rum, key lime juice
$9.00

ferbidden fruit
corazon fequila, pama pemegranare liqueur
$9.00

van gegh
van gegh espresso vodka, lavazza espresse, cream
$8.00

sake
fozia ‘living soul” sake, st germain elderflower liqueur,

muddled raspberries, mideri melen liqueur
$9.00

chocolate
keffle one vedka, gediva dark checolate liqueur
$10.00

nine hundred

grey geose vodka, dry vermouth
$12.00

prairie deg
100% crganic prairie vedka, grapefruif juice
$8.00



ST JULIEN

HOTEL & SPA

st julien cocktails

pamajiro
bacardi rum, pama pemegranate liqueur,

minf, fresh lime juice
$8.00

canyen mint mgjire
pbacardi rum, fresh muddled limes with mint
$8.00

strawberry mint capirinhia
brazilian lepblon cachaca

muddled with minf & strawberries
$3.00

pisco-sour
capel pisce — an all natural chilean grape spirit,

lemon & lime juices
$7.00

frozen — fiatiren margarita
100% blue agave sauza hornifos plafa fequila
$7.00

classic daiquiris
strawberry, mange or banana cockfails made with

100% fruit blended with bacardi rum
$3.00

st julien pina celada
bacardi & malibu rums blended with
cacond pulp & pinegpple juice
$8.00

terrace ‘plueberry-acai’ lemeonade
van gegh ‘blueberry-acai’ vedka, muddled

plueberries, lemonade
$10.00

sangria di presecce
muddled strawberries, cherries, lime & mint,
orange juice, mionelto prosecco
$8.00

nuts & berries
frangelico, chambord,
splash of grey goose, cream
$8.00

ST JULIEN

HOTEL & SPA

appetizers

**enjoy $2 off all ilems on this page between
5pm & 7pm daily fer happy hour**

jil's bistre fats
hand-made fater fofs, fruffle parmesan aioli
$6.95

cheddar & apples
aged verment white cheddar, granny smith apple
$6.95
crispy calamari

semelina dusled, spicy marinara

$10.95
lamb kebabs
cucumber mint yegurt

$10.95

crispy dungeness crab cake

orange fennel salad, saffren gioli
$13.95

paslis flambéed figer prawns

basil garlic crosfini
$13.95

soups

cannellini bean seup
sun-dried fomaro pesfo
$6.95
gjo blance
chilled white gazpache, foasted almends,

cucumbers, grapes
$6.95

salads

baby spinach & belgian endives
gergenzela, figs, candied walnuts
$8.95
caesar
romaine hearts, shaved reggiane,
ciabatta croutons, basil caesar dressing
$9.95

900 walnut

mixed baby greens, pears, grapes, hazelnur vinaigrelte

$10.95
chopped

romaine leffuce, eggs, capicola, genoa salami,
chickpeas, fomatoes, cucumbers, peas, olives,
fela cheese, chives buttermilk dressing
$11.95



ST JULIEN

HOTEL & SPA

sandwiches
with boulder chips

**enjoy $2 off all ilems on this page between
5pm & 7pm daily fer happy hour**

cuban panini
boneless pork roast, sweef ham, swiss cheese,
musfard, pickles, fradifional cuban bread
$11.95

the burger
beef or veggie, parmesan fries
$11.95

chicken avacado
lettuce, famato, bacon, swiss, avecade, naan bread
$12.95

salimbocca
prosciutto, mozzarella cheese, sage
$13.95

the saint burger
roasted poblane chili, emate, capicola, cheddar,
balsamic onions, chipofle aioli, sweef pofaro fries
$14.95

wood-sfone pizzas

cartalan flaf bread
fire roasted peppers, alives, thyme, manchege cheese
$8.95

margherita
fomato sauce, mozzarella cheese, basl|
$10.95

add vegetables $13.95
add presciufie di parma $15.95

grilled summer vegelable
mouco blu colorade camembert
$13.95

griled chicken
kalamata olives, eggplant, mezzarella cheese,
fefa cheese, artichokes
$13.95

ST JULIEN

HOTEL & SPA

enirees (5:30pm — 10pm)

spagheltini pemedeoro
crushed fematro basil sauce
$6.95/$12.95

hand relled petate gnecchi
asparagus, fava beans, fematoes, parsley coulis
$8.95/$15.95

bucatini all'amaltriciana
pancefta, calabrese peppers, fomaro sauce,
grated pecorine cheese
$8.95/$15.95

rigateni bolognese
sicilian sausage, porcini mushroems
$8.95/$15.95

ricofta stuffed chicken
provencal rafafouille, rosemary jus
$21.95

aflantic salmen
fava beans, balsamic glazed cippelini onions,
fingerling patatoes
$22.95

braised lamb shank
apricats, foasted marcona almonds, couscous
$22.95

crispy duck & confit leg
pofafo lyennaise, sun dried cherry-balsamic reduction
$25.95

all natural beef fenderloin
yuken mashed patatoes, warm hazel dell erganic
mushroom salad
$34.95

sides $4.95

yuken mashed pofafoes
lyonnaise pofafoes
sweel pofaro fries
sundried apricof and almend couscous
pravencal rafafouille
parmigiano-reggiane seasoned fries
buttered asparagus
paby carrafs

sfeamed edamame



ST JULIEN

HOTEL & SPA

beers in a bottle

budweiser ~ bud light ~
$3.50
new casfle ~ sfella arfois ~ heineken
coronga ~ faf fire ~ bridgepert esb
fommy knecker maple brown
$4.00

sam smith's catmeal stouf
$7.00

caars light

beers on draft

CQors light (celerade)
brewed in the rockies, light & crisp
$3.50

faf fire (colorado)

foasfty malt flavers, crisp hoppiness, delicious stability
$4.00

odell's easy sireet wheat (colorado)
unfilfered american siyle wheat beer,
slight citrus flaver, smeoth finish

$4.00
deschutes mirror pend pale ale (eregen)
american pale ale, notes of malled barley, bire of hops
$4.00
dale’s pale ale (colorade)
brewed 14 miles away, assertive buf balanced beer,
streng european malls and american heps

$4.00

redhook esb (washingten)
rich, copper celored ale, complex balance of bitery heps
and sweet caramel maling
$5.00

guiness sfout (freland)
ruby & cream, black & whire, distinct
$5.00

stella artais (pelgium)
hops from the original stella yeast, full flaveor, crisp
$5.00

ery ipQ (celerade)
cirrusy, fleral boqu@ f, rich malty finish and colerade’s
thpleg pole ale
$5.00

ST JULIEN

HOTEL & SPA

sparkling

micnelto, presecce brut, veneto, it $9.00

domaine carneros by faiffinger, carneres, ca $13.00

veuve clicquor yellew label, reims, champagne, fr $19.00

whire
frinchere family vineyards, chardennay, ca $7.00

$.Q. prym essence, riesling, mesel-saar-ruwar, germany $8.00
demains schlumberger, pinet blanc, alsace, fr $8.00
masi masiance, pinet grigio, frivli-venezia giulia, ir $9.00
bodegas naig, verdejo, rueda, spain $9.00
kim crawford, sauvignen blanc, marlberough, nz $12.00

verget macen villages, chardennay, macennais, fr $13.00

senoma culrer ‘russian river valley' chardennay, ca $15.00

rose
I'estanden, rese blend, pravence, fr $8.00

reds
marques de rascal, fempranillie, sp $7.00
frinchere family vineyards, merlof, ca $7.00
frinchere family vineyards, cabernel sauvignen, ca $7.60
angoves red belly black, shiraz, southern australia $3.00
villa di capezzana cenli confini, sangiovese, i $10.00
navarre correas alegoria, malbec, mendeza, argenting $10.00
maurtsen, zinfandel, dry creek valley, ca $11.00
pio cesare, barbera, barbera d'albg, it $12.00
benziger, cabernel sauvignen, senema, ca $13.00

steele wines, pinal nair, sanfa barbara, ca $15.00



