
 
 

CICCHETTI  s m a l l  s n a c k s  
 

Focaccia  House  made seasoned w sea sa l t  & rosemary ,  red pesto d ip (V)     8  

Olive  Cooladerra Farm o l ives mar inated in rosemary ,  ch i l l i  and lemon (V/GF)    8 

Alici   Bruschetta of  Stracc iate l la  cheese and S ic i l ian anchov ies      12  

Arancini  Hand ro l led  r i sotto ba l ls  w mushroom, sp inach,  feta ,  truf f les  & parmesan   12  

La Crocchetta Croquette of  lasagne w creamy parmesan sauce       12  

Polpette  Free range WA ch icken & p i s tach io  meatba l l s ,  in  tomato sugo w parmesan   15  

Dal Mare al Fresco Salad of  Shark  bay prawns,  f resh squ id ,  Fremant le octopus ,  mussels ,  sca l lops ,   

p ick led cucumber  & cherry  tomatoes (GF)         26  

 

T A G L I E R I  a n t i p a s t i  b o a r d s  
 

Piccolo  Art isan I ta l ian  cured meat & cheeses ,  c iabatta bread w  vegetab les  -  serves 2    26  

Salumi  Smoked pancetta,  Parma prosc iutto,  sa lami Milano,  c iabatta ,  p ick led on ions   21  

Grande   Art isan I ta l ian  cured meat & cheeses ,  c iabatta bread w  vegetab les  -  serves 4    39  

 

P R I M I  h a n d m a d e  p a s t a  
 

Ravioli  B lack  onyx beef  cheek rav io l i ,  b lack  truff le  butter ,  roasted  haze lnuts,  r icotta    28  

Gnocchi  R icotta gnocch i  w butter ,  pancetta ,  parmesan,  sage & p ick led mushrooms   28  

Tortelli  Eggp lant &  mozzare l la ,  pesto ,  pine nuts ,  caps icum cream (V)     28  

Nera  Squ id ink  tag l io l in i ,  seared sca l lops,  Shark  bay  prawns,  squ id ,  f resh  loca l  f i sh ,  

cherry  tomatoes ,  white wine  sauce          29  

Cannellone  Shark  bay prawn  & blue  swimmer crab mousse ,  b isque sauce w squ id  ink  and  

buffa lo mozzare l la  foam           34  

 

S E C O N D I  m e a t  &  s e a f o o d  
 

Pesce  Market f resh f i sh ,  van i l la  parsn ip puree,  capsicum coul i s ,  peperonata (GF)    MP 

Pollo  WA f ree range ch icken breast  s tuffed w Nduja sa lami on sweet corn  puree,   

corn on the cob and p ick led mushrooms (GF)        31  

Agnello  Amel ia  Park  lamb scotch  f i l le t  s low cooked for  12 hours ,  purea verde w  

mozzare l la  mousse ,  farm fresh  sugar  snap peas  and asparagus (GF)     35  

Fritto  An I ta l ian c lass ic  –  a  ‘mixed fry ’  of  seafood &  vegetab les,  featur ing f lash  fr ied  

squ id ,  prawns,  Shark  bay whit ing,  potato ,  zucchini ,  w lemon and rocket    36  

Costata  Chargr i l led Harvey Beef  400g R ib  Eye on the bone,  Ju l io’s  gremolata,  roasted  

baby potatoes  and rosem ary (GF)          47  

 

C O N T O R N I   v e g e t a b l e s  &  s i d e s  
 

Patatine  Beer  battered ch ips with truf f le  o i l  and  parmesan (V)      9  

Insalata  Rocket sa lad ,  compressed pears ,  parmesan,  fennel ,  ba lsamic (V/GF)    12  

Mozzarella Buffalo mozzarel la ,  mixed tomatoes,  bas i l  pesto je l l ies ,  o l ive o i l  (V/GF)    15  

Verdure Saltate Brocco l in i ,  s i lver  beet ,  g reen beans ,  r icotta sa lata,  gar l ic ,  a lmonds (V/GF)   15  

  



 
 

 

 

F O R M A G G I   a u t h e n t i c  I t a l i a n  c h e e s e s  
 

Your choice of two Italian cheeses served with accompaniments        19                                                                                                                          

Additional cheese 40g                          8 

GORGONZOLA DOP  Cow milk  Soft blue cheese 

PECORINO SARDO DOP Sheep milk Hard cheese  

TALEGGIO DOP  Cow milk  washed rind  

TRUFFLE PECORINO  Sheep milk Semi soft  

 

Al l  our  cheeses are Denominazione di  Or igine  Protetta or  ‘DOP’ ,  a  cert i f icat ion for   

I ta l ian cheeses that are f rom a Protected Des ignat ion of  Or ig in.  

 

P E R  F I N I R E  d e s s e r t  

 

Aroma  Tonka bean & golden chocolate panna cotta w pear compote, candied hazelnuts, yogurt gelato (GF) 15 

Lampoli  Light Rubi chocolate mousse, raspberry crumble, fruit of the forest gelato and raspberry coulis (GF) 15 

Mandorlina Lemon & almond flourless cake w lemon sorbet and strawberry fluid gel (GF)    15 

Passione  Passionfruit curd, chocolate soil, fresh kiwi fruit and pandan coconut gelato    15 

 

 

 

C h e f  S i m o n e ' s  m e n u  i s  i n s p i r e d  b y  h i s  h o m e  r e g i o n  o f  P i e m o n t e ,  a s  w e l l  a s  h i s  
e x t e n s i v e  t r a v e l s  t h r o u g h  I t a l y .  H e  h a s  c a l l e d  P e r t h  h o m e  f o r  5  y e a r s  a n d  

s o u r c e s  a l l  p r o d u c e  f r o m  W e s t e r n  A u s t r a l i a  w h e r e  p o s s i b l e .  

 

I f  y o u  h a v e  a n y  d i e t a r y  r e q u i r e m e n t s  o r  q u e s t i o n s  a b o u t  t h e  m e n u ,  p l e a s e  
s p e a k  w i t h  o u r  w a i t  s t a f f  f o r  a d v i c e .  

 

* A  2 0 %  s u r c h a r g e  a p p l i e s  o n  p u b l i c  h o l i d a y s  

 

       
 

   F o l l o w  u s :                     F i n d  u s :  
   J u l i o s i t a l i a n w e s t p e r t h     J u l i o ’ s  –  I t a l i a n  R e s t a u r a n t  

 
 

J u l i o ’ s  I t a l i a n  R e s t a u r a n t  
1 3 0 9  H a y  S t r e e t ,  W e s t  P e r t h  

J u l i o s . c o m . a u  
 


