JULIANS
A TROPICAL FRENCH BISTRO

SOUPS
GRAND MANSION GAZPACHO

chilled tomato with cucumber, red onion and bell pepper topped with crouton and olive oil 17

Dominique Thevenet
Executive Chef
Rodford Connor
Sous Chef

SALADS
MISO CITRUS SALAD

Joyah Gumbs
Pâtissier

mixed greens tossed with citrus segments, honey roasted peanuts and miso dressing 20

Q CAESAR

romaine lettuce, garden croutons, shaved Parmesan cheese, with our classic Caesar dressing 17

NIÇOISE

pan seared tuna, string bean, potato, hard-boiled egg, red onion, black olive, pepper and anchovy 28

VEGETABLE ORZO SALAD

tri-color pepper, cucumber, red onion, sweet corn, and cherry tomato tossed in lemon vinaigrette 19

ENTRÉES
CHICKEN PAILLARD

grilled chicken breast topped with tri-color salad 28

FISH TACOS

fresh ﬂaky ﬁsh in ﬂour with cilantro dressing, Pico de Gallo, corn and black bean salad 29

LUMP CRAB CAKE

panko crusted lump crab served with apple fennel slaw and roasted red pepper aioli 28

CRAYFISH SKEWERS

marinated crayﬁsh tails with ginger teriyaki glaze, served with coconut rice and green salad 48

COCONUT CURRY CHICKEN POT

tenderized chicken supreme with a medley of brunoise-cut vegetables and basmati rice 30

CATCH OF THE DAY

chef’s inspired preparation of the freshest Anguillan catch 30

CHARCUTERIE

selection of the ﬁnest French cheese and meats 37

SANDWICHES
HAM CROSTINI

grilled brioche bread, smoked ham and pineapple ginger glazed sauce 23

QUINTESSENCE CLUB

lettuce, tomato, cucumber, ham, chicken, bacon and egg 23

OPEN FACE RIBBEYE STEAK

grilled steak and portobello with roasted peppers, crispy onion, and blue cheese mayo 28

LOADED Q BURGER

8-ounce Black Angus beef or chicken breast with lettuce, tomato, bacon, fried egg, cheese and crispy onion 19

PIZZA
MARGHERITA

Tomato sauce, mozzarella cheese and oregano 18

EXTRA TOPPINGS
for Burger or Pizza

6

All prices in US dollars. A 15 percent service charge will be added to all sales.
Reservations@QHotelAnguilla.com or 264.498.8106

