
Your neighborhood restaurant
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Open every day
7:00am - 3:00pm 

4401 Wallingford Ave N
Seattle, WA 98103 
(206) 900-7108

www.juliasseattle.com
@juliasofwallingford



Most dishes are served with grilled potatoes (or fruit) and your choice of toast.
Our toast options are whole wheat, sourdough, rye, English muffin, biscuit, or
gluten free (+$1.99). Substitute black beans or fresh fruit for potatoes. 

OMELETTES & SCRAMBLES

BENEDICTS

ON THE GRIDDLE
Made with 3 eggs. Served with grilled potatoes and toast.
Substitute eggs for seasoned tofu (+$0.50)

Split toasted English muffin topped with two poached
eggs and drizzled with homemade hollandaise. Served
with grilled potatoes or fruit

Veggies $1.75 each
Tomato, green pepper, red pepper, black olive, onion,
spinach, mushroom, green chili, avocado, scallion 

Cheese $1.99 each
Pepper jack, mozzarella, swiss, cheddar, feta, cream
cheese

Meat $3.49 each
Bacon, ham, turkey sausage, pork sausage, chorizo,
veggie sausage.

Chicken breast $6.49
Smoked Salmon $5.99
Dungeness Crab $5.49

Consuming raw or undercooked food may
be hazardous to your health
GF = Gluten Free
V = Vegetarian
VG = Vegan

GF/V

Belgian Waffle
Large waffle served with butter and syrup

$10.99GF

Denver
Diced ham, onions, green peppers, cheddar cheese 

$16.75

Julia’s Cakes
Buttermilk, buckwheat, or gluten free pancakes

(2) $11.00 | (3) $14.00 

GF

GF/V
Spicy Baja
Bacon, mozzarella cheese, green peppers, onions,  and
homemade guacamole 

$16.25

Vegano Scramble
Seasoned tofu with tomato, peppers, spinach,
mushroom, and scallion topped with avocados. Served
with beans and potatoes

$17.25

Yum-Yum Combo
Waffle, French toast, Swedish crepes or pancakes served
with two eggs any style, and your choice of meat

$16.75

GF

GF/V/VG

Turkey
Italian herbs, house roasted turkey breast, bacon,
tomatoes, Swiss cheese, homemade guacamole

$16.75

BCW Max  
Bacon Chicken and Waffles! Homemade pork sausage
gravy poured on top of 2 over medium eggs laying over a
large fried chicken breast resting on a bacon filled waffle

$19.75

Ham
Savory ham steak 

$16.99

California
Fresh avocado, spinach, and tomato slices 

$16.99

GF

Alaskan
Alaskan salmon, cream cheese, scallions, and fresh dill 

$16.75GF

Socrates Revenge
Feta, green peppers, tomatoes, onions, black olives,
Italian herbs 

$16.50

French Toast 
Two halved slices of French bread dipped in our
homemade orange batter

$14.25

GF/V

GF

Veggie
Onions, green peppers, mushrooms, spinach, broccoli,
and choice of cheese.

$16.75

Chicken and Waffles
Large fried chicken breast coupled with our Belgian
waffle. Served with a side of pork sausage gravy and
syrup 

$16.75

GF/V

GF/V

Santa Cruz
Homemade guacamole, sour cream, ranchero, cheddar
cheese, poblano peppers

$16.75

Build Your Own $11.99
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Salmon
Smoked Alaskan salmon 

$17.99

Crab
Dungeness crab

$23.50

GF

GF

GF

GF/V

ALL DAY BREAKFAST

Swedish Crepes 
Three swedish pancakes topped with homemade
blackberry butter

$10.99



CLASSICS DESAYUNO (Breakfast)

Huevos Rancheros
Two corn tortillas, two eggs, homemade ranchero,
shredded lettuce, cheddar cheese, scallions, and sour
cream. Served with potatoes and black beans

$14.75GF/V

Breakfast Tacos
Two corn tortillas with scrambled eggs, bacon, cheddar
cheese, and avocado. Served with potatoes and salsa

$14.75

Desayuno Burrito
Scrambled eggs, potatoes, choice of meat or tofu,
mushrooms, onions, green chilies, and cheddar cheese.
Served on a whole wheat tortilla and topped with salsa,
homemade guacamole, and sour cream. Gluten Free
upon request as a scramble with corn tortillas

$17.75GF/V

GFChilaquiles
Tortilla chips with homemade red sauce, queso fresco,
sour cream, onions, avocado and two eggs. Served with
black beans.

$14.75
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Basic Breakfast
Two eggs any style, potatoes, and toast. Add bacon, ham,
sausage, turkey sausage, or veggie sausage (+$3.49)

$12.75GF/V

Chicken Fried Steak
Chicken Fried Steak served with grilled potatoes, two
eggs any style, and toast

$17.99

Corned Beef Hash 
Homemade corn beef hash. Served with two eggs any
style, fresh fruit, and toast

$17.50

Steak N Eggs
8oz New York steak cooked to temp. Served with two
eggs any style, grilled potatoes, and your choice of toast

$20.99

GF

Tofu Breakfast
Two grilled tofu slices with balsamic glaze. Served with
fresh avocado, zucchini, potatoes, two eggs and toast

$16.25

Hobo
Two scrambled eggs with potatoes, green peppers,
onions, bacon, and tomatoes. Served with toast 

$15.50GF*

GF/V

Biscuits and Gravy
Two buttermilk biscuits smothered in homemade pork
sausage gravy. Served with two eggs any style and fresh
fruit 

$15.50
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SIDES
Eggs $2.39 Each 

Bacon or Pork Sausage (2) $3.99

Turkey or Veggie Sausage (2) $4.49

Cilantro Black Beans $3.49

Avocado $2.49
Fresh Fruit $3.99

Ham Steak $5.49

Grilled Salmon $8.49

Fried Jalapeno

French Fries

$1.25

$4.99

Toast $2.99 (Gluten Free +$1.00)

Egg whites + $1.74

ALL DAY BREAKFAST

SMALL PLATES

Granola Parfait 
Plain yogurt, granola, berries, and banana 

$10.99

Large Fruit Plate
Fresh seasonal fruit sliced to perfection 

$9.75

Hot Scotch Oats 
Steel cut oats served with brown sugar and choice of
milk. Add pecans (+$1.00), or fresh fruit (+$2.00) 

$9.50GF/V

GF/V

V

BEVERAGES
Coffee $4.50

Tea (hot or iced) $4.40

Soda $4.50

Hot Cocoa $4.75

Arnold Palmer $5.50

Lemonade $4.50

Strawberry Lemonade $5.50

Small OJ $4.50 Large OJ $5.50

Small Fruit Juice $4.00 Large Fruit Juice $5.00

Small Milk Large Milk$4.50 $5.50

Small Choco Milk Large Choco Milk$4.50 $5.50

Add steak to any desayuno for $3.99 



COMBOS

SANDWICHES

ENTRESS

SALADS and SOUPS

Served with French fries. Substitute for sweet potato
fries (+$2) 

Classic Caesar
Crisp romaine lettuce, parmesan, garlic croutons, caesar
dressing. Add chicken (+$3.49) or Salmon (+$8.49)

$12.00V

Fish N Chips
3 breaded panko cod fish with French fries, tartar sauce,
and homemade coleslaw

$15.49 Grilled Chicken
Spring mix, tomatoes, parmesan, garlic croutons, and
your choice of dressing 

$15.50GF

Classic Reuben
Rye bread, homemade corn beef, Swiss cheese,
sauerkraut, and Russian dressing 

$14.99

Big Bird
Wheat bread, turkey breast, bacon, cream cheese,
avocado, lettuce, and tomato

$15.50

Soup
Tomato basil or Soup of the day 

Cup $5 | Bowl $6

BLAST’M
Bacon, lettuce, avocado, sourdough, tomato, and mayo  

$15.50

Grilled Cheese
Sourdough bread, cheddar, mozzarella served with
tomato basil soup instead of fries. Add bacon, ham,
turkey, (+$2.45). Add avocado, or tomato ($1.99)

$10.99

Grilled Chicken Ciabatta
Chipotle mayo, spring mix, tomato, cheddar cheese,
avocado, and bacon.

$17.99

Julia’s Burger
1/2 pound patty homemade with black Angus beef on a
whole wheat bun with lettuce, tomato, onion, and choice
of cheese. Add bacon (+$2.45)

$16.50

Blackened Salmon Corn Tacos
Alaskan salmon, shredded cabbage, corn salsa, and
sriracha mayo in corn tortillas. Served with French fries

$18.99

Cashew Ginger Stir Fry
Your choice of tofu or chicken with carrots, mushrooms,  
onions, green peppers, baby spinach, cashews, rice, and
ginger stir fry sauce 

$16.50

Dressings
Ranch
Chipotle Ranch 
Blue Cheese
Honey Mustard 

Half Sandwich and Soup
BLAST’M, Turkey Cranberry, Big Bird, Tuna Melt, Grilled
Cheese, or Reuben and a cup of soup (or bowl +$2) 

$12.50

Souper Special 
Choice of house green salad or small Caesar salad and a
cup of soup (or bowl +$2) 

$12.00GF/V

House Green
Spring mix, tomatoes, parmesan, garlic croutons, and
your choice of dressing 

$9.00GF V

Tuna Melt
Wheat bread, tuna salad, cilantro, celery, capers, cheddar
cheese, and tomato 

$13.99

Turkey Cranberry
Wheat bread, turkey breast, cream cheese, cranberry
sauce, Swiss cheese, lettuce, and tomato 

$15.50
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Grilled Wild Salmon
Alaskan salmon, tomato basil butter, rice, and steamed
veggies

$20.50

Chicken Quesadilla
Flour or whole wheat tortilla filled with grilled chicken,
onions, green chilies, beans, pepper jack cheese. Served
with salsa and sour cream. Add homemade Guac
(+$3.49)

$11.99

Italian 
1000 Island
Balsamic Vinaigrette
Raspberry Vinaigrette

ALL DAY LUNCH


