Glass / Bottle
Sparkling

Bisson Prosecco IT ..

Fratelli Carafoli Lambrusco IT ..

Jules x Hammerling Gamay Noir Sparkling Rose CA ..
Van Hunks NON ALCOHOLIC Sparkling Rose SA ..

Chateau Ducasse Sémillon, Sauvignon Blanc FR
Brookdale €state Chenin Blanc SA
Mas Des Dames Grenache Blanc FR

La Rural Macabeo SP (LITER BOTTLE)

Terah Wine Co. Grenache, Syrah CA ..

Coteau Pavot Sangiovese CA ..

Broc Cellars Amore Rosso CHILLED Field Blend CA ..
Jules x Les Lunes Pizza Saver Carignane CA ..
Idlewild Nebbiolo CA ..

15/ 54
16 / 56
17 [ 60
15/ 50

White
. 14 ] 50
.. 16 | 56
.17 [ 58

Orange

.16 [ 65

Rose
16 / 58

Red
16 ] 56
17 ] 58
17 ] 58
18 / 60

Beer
Draft

Fort Point Sfizio Pilsner .. 7
Temescal Hazy IPA .. 7
Standard Deviant Saison .. 7

Cans

Standard Deviant Kolsch .. 6

Cellarmaker Pale Ale .. 7

Vermouth & Amaro Cellarmaker Coffee Stout .. 7
Add soda +2 TECATE .. 4

Cappalletti .. 6 Fort Point NON ACLOCHOLIC Kolsch .. 5
Chamberyzette Strawberry Aperitif .. 6 Soda
Bonal .. 6 Jarritos Mineragua .. 4

Cardamaro .. 7 Dr Brown's Root Beer .. 5

Comez Blanc Vermouth .. 6 Dr Brown's Cel-Ray Soda .. 5
Dolin Dry Vermouth .. 6 Mexican Coke Bottle .. 5
Dolin Rouge Vermouth .. 6 Italian Orange Soda .. 6

J

ules

subject to change!!



SIMMALLER

Pecorino Garlic Fingers 12
parsley garlic butter, nduja lemongrass butter

+add burrata, shaved fennel, cherry-calabrian vinaigrette 8
+add brown and white anchovies in chili oil 8

Mt Lassen Trout Crudo 21
oro blanco shio ponzu, ice plant,
pickled bravo radish, cara cara oil

Charred Merlot & Arrowhead Cabbage 16
mouthwatering calabrian chili butter,
pumpkin seed gremolata, bottarga

Miso Roasted Carrots 16
brown butter koginut labneh,
hazelnut-carrot top salsa verde

Crab Louie Toast 21
local dungeness, old bay louie dressing,
shredded iceberg, trout roe, hibiscus pickled egg

TJ Caesar Salad 18
little gems, chicories, hass avocado,
pickled cauliflower, cilantro, breadcrumbs,
cotija, limey caesar dressing
+add anchovies 2

BIGGER

Devilish Half Chicken 36
blistered broccolini and escarole, mint,
pickled hibiscus, crispy chicken skin

SWECTER

€lvira’s Ice Cream 12 Grandma Jules’ Fruitbowl 12

morita chili mexican chocolate ice cream, local citrus,

tamarind magic shell, tajin salt meyer lemon FERNET Sorbet

P1ZZAIN

Marone 23
tomato sauce, garlic, basil, fresh mozzarella,
pecorino siciliano, caciocavallo

Drunken Sailor 22

white wine tomato sauce, garlic, oregano, caper, anchovy
+add burrata 4

Spicy Ronny 25
tomato sauce, mozzarella, caciocavallo,

pepperoni, parm, ajika chili flake, calabrian chili
+add hot fermented garlic honey 3
+ add sicilian anchovy 4
- hold the spicy

Fun Guy 26
mushroom cream, mozzarella, pecorino siciliano, hornkuhkase,
maitake, honshimeji and local chanterelle mushrooms,
black garlic tamarind sauce

Clam You Feel the Love Tonight 28
clam chowder cream, west coast littleneck clams,
bacon, crispy potatoes, parsley, oyster crackers

The Satriale Special 27
gochujang vodka sauce, mozzarella, pecorino,
hot italian sausage, pickled goat horn peppers,
green garlic, spring onion, sesame crumble

‘IIIIIIIIIIIIIIIIIIIII.
SIDE SAUCESM
sauce flight!! 12
tarragon miso ranch 3
hot fermented garlic honey 4
that green sauce 3
% sunflower sesame chili crisp 3
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