
Juliano's Raw Menu 


APPETIZERS 

OLIVE PLATE


For sexy smooth skin. 

CHEESECRACKERS & STRAWBERRIES 

Creamy cheese, crunchy crackers & juicy ripe strawberries. 

AVO & ONION


Sprouted buckwheat herb bread. 

FRESH EXOTIC FRUIT PLATTER


Seasonal exotic fruit & macadamia cream. 

MANGO CREPES


Mango cream in mango crepes sprinkled w/ raspberries, strawberries, blueberries, mint, almonds & of course mango. 

GREENOMOLE & CHIPS


Best guac ever, groovin' salsa & crispy chips. 

HUMMUS CHIPS &…


Sesame & sunflower nut hummus (not cheap smelly chick peas) served w/ mint & more. 

RAW-VIOLIS


In thinly sliced rutabaga or watermelon, daikon, whipped pine nut cheese & drizzled truffle oil. 

FRIED WONTONS


Pockets of cheese slightly dried and drizzled. 

REAL MANA BREAD
$4.62

Buckwheat, flax or a small puffy loaf 3 day sprouted then baked in Palm Springs on a rock in the sun for 10 hours. 

SIDE OF FALAFEL BALLS


3 curry cauliflower macadamia balls with creamy ginger garlic dressing. 

SIDE OF SMASH POTATOES W/ BUTTER


Cauliflower & macadamia pâté & olive oil butter. 

MIDDLE EASTERN PLATTER 

Dolmas, falafal, flax bread, hummus, tabouli, creams & a few other pleasures. 

JAPANESE PLATTER


Asian fantasies that exist in real life. 

SUSHI & WRAPS 

MUSHROOM SALMON SUSHI 

Walnut, almond, shitaki, dill, avo, purple cabbage & salad mix. 

UNICORN SPARKLE SUSHI 

Sun-dried lime, avocado, basil, mint, cilantro, mango, wild seaweed & sparkle. 

GREEK GARLIC WRAP


CULTURE WRAP


Pine nut cheese, zucchini, culture, seaweed, Tomato, cilantro, avocado, lemon, oil, shoyu. 

KOJI WRAP


In a sheet of Japanese Nori, marinated & fresh onions, shredded zucchini & mushrooms, pine nut cream, avocado, heat, lemon, Celtic Sea Salt, five-color seaweed & Nama Shoyu. 

SEA THE WEED

Cilantro, avocado, salt &seaweed…chew! 

SOUPS 

All soups can be blended for liquidarians. 

CHICKEN NOODLE SOUP


Shredded mushrooms, celery & other veggies in a mild herb broth. 

FAT MUSHROOM


Orange cherry tomatoes, cilantro, dill, fennel basil, parsley, thyme, tarragon, pineapple sage oil & Celtic Sea Salt whipped fresh every time. 

THE SEA WITCH


Avocado, cilantro, salts, cultures & ten kinds of seaweed… red akamidoki among red cabbage & an extra hit of red heat. 

TOM GYI


Spicy pine nut & coconut cream in a brew of lemon grass, lime leaf, galangal, mint, cilantro, basil, ginger, tomato, fresh onions, chives, hit of veggies, marinated mushrooms & onions. 

AVOCADO SOUP!

Totally delicious. Enjoy a thick, soft creamy avocado bowl of goodness. 

NEW MOON FRUIT SOUP


Fruit, mint & avocado reflecting orange juice & love honey. Spice optional. 

SALADS 

add ons

Avocado - Seaweed - Marinated mushrooms - Olives - Sourkraut - Sundried tomatoes - Hummus - Pistachios - Mango - Garlic

VEGANIC MEDICINE HERB 

A wild mix of dark green lettuces tossed w/ a variety of herbs. 

JULIANO'S VEGANIC MEDICINE HERB 

Juliano’s wild mix tossed w/ a variety of herbs, tomato cucumber, black olives, marinated & fresh red onions, purple cabbage, buckwheaties, sesame seeds, rosemary… & your choice of dressing. 

FIVE-COLOR SEAWEED SALAD


Avocado & lots of groovin' Japanese veggies dressed in Japanese ginger sauce. 

A TRUFFLE SALAD 

Baby greens, black truffle oil, lemon avocado, Himalayan Crystal Salt, 5 color seaweed & a drip of Nama Shoyu. 

SPIRULINA SALAD


Baby greens coated in spirulina. True green superfood …vitamins never tasted so good. 

DRESSINGS 
SWEET MUSTARD VINAIGRETTE

Apple vinegar, orange juice, mustard seed, figs & honey. 

CREAMY GINGER GARLIC 

Olive oil, ginger, garlic, Nama Shoyu & lemon. 

GREEN GODDESS

Olive oil, healing herbs, lemon, & Himalayan salt. 

LIGHTLY LEMON

Lemon, olive oil, Himalayan crystal salt, & Nama Shoyu. 

SHOT OF TRUFFLE OIL 

A rich walnut-y delicacy from underground gives a great flavor. 

ENTREES 

GRILLED CHEESE SANDWICH
 

Thick pine nut cheese between 2 pieces of toast w/ guacamole, tomato, & cilantro. 

MEDITERRANEAN SANDWICH 

Hummus, pesto, tomato, onion, basil, olives & sundried tomates in between light and crunchy flax crackers. 
ENCHILADAS


Activated almonds & walnuts, w/ pumpkin seed culture, guacamole, salsa, sour cream, rice. 

TIJUANA TACO


A purple crunchy shell filled w/ walnut green cheese w/ a tiny bit of garlic marinated mushrooms, fresh & caramelized onions, cilantro, mild salsa, Secret Sauce, guac, sour cream, tomato & Buckwheaties. 

HAREM IN THE RAW

A purple shell w/ zucchini hummus, caramelized onions, cucumber, fresh onion, mint, heat, tahini, ginger dressing, tomato, parsley, falafel balls, avocado, Lebanese olives & Buckwheaties. 

MEAT 'N' POTATOES


A savory mushroom walnut loaf served w/ cauliflower, "mashed potatoes" & veggies du jour. 

MACHO NACHOS 

Pine nut nacho cheese over flax chips w/ guacamole, sour cream, salsa, meat, big & bold. 

MANGO PASTA


Truly new food, savory, spicy, Thai, sweet. Actual mango sliced into pasta. 

JULIANO'S PESTO PIZZA 

Buckwheat crust spread w/ walnut garlic pesto, heirloom tomato marinara & salad greens then topped w/ green olives, marinated & fresh onions, mushrooms, fresh & sun dried tomatoes, red bell peppers, ginger, salt, heat, grease & truffle oil. 

RAWZANIA


Layers of thinly sliced zucchini noodles, marinara, macadamia ricotta, meat, avocado, truffle, sundried tomatoes & herbs. 

THE ORGAZMITRON

Orgasmic breakfast pizza! A flaky buckwheat crust topped w/ sweet creamy avocado, pâté of chopped nuts, fresh & dried fruit. 

PASTA FRESCO JULIANO STYLE 

Juliano’s Macadamia Alfredo or Heirloom
Tomato Marinara (fresh garlic optional) poured over zucchini fettuccini adorned w/ basil, oregano, tarragon, parsley, fresh & sundried tomatoes, olive tapenade, exotic fresh mushrooms & caramelized onions. Sided w/ garlic bread & meatballs.


NO MAD COW, SALMONELLEA, E. COLI 

OR DESTROY THE RAINFOREST FOR GRAZE LANDS BACON WESTERN CHEESEBURGER

Mushroom nut burger w/ mac cheese on a sprouted buckwheat bun dressed w/ pickles, tomatoes, onion, heat, avocado, sprouts, homemade from scratch heirloom ketchup, fresh ground seed mustard & French fries. 

THAI PASTA


Linguini zucchini, pine nut curry cream, exotic mushrooms, & amazing fresh thai herbs. 

MATSUTAKI MUSHROOM TOSTADA 

Flax seed cracker, hummus, guacamole, cilantro, mushroom meat, tomatoes, onions, sour cream, fire chilis & salsa. 

BLUE PIZZA


A Buckwheat crust w/ nutmeg avocado pâté, black seaweed, kim chi, salad mix cucumber, onion, pine nuts, dill, lemon, & dried grapes. 

LINGUINI W/ CLAM SAUCE


Linguini zucchini, pine nut black truffle cream, five-color seaweed, cilantro & exotic wild mushrooms. 

SMOOTHIES 

STRAWBERRY MILKSHAKE


Strawberries, macadamia nut milk & love honey. 

KLEEM


Rasp, blue, straw & other blood-cleansing berries blended w/ love honey, mac milk & cream of sapote, pear, peach, nectarine, persimmon, cherry, cherimoya, apricot, melon & mango. 

BUSTER BERRY


A blue influenced kleem. 

FUZZY NAVEL


A kleem made w/ orange juice (instead of mac milk), love honey & vanilla bean. 

RAWCACCINO


A sapote/ cherimoya carob w/ cocoa, fresh vanilla bean, honey & macadamia milk. Delicious thick creamy milkshake. 

SUPERFOODS 

Maca- ancient superfood of the mayans

Spirulina- super protein, b12 & chlorophyll

Bee pollen- most complete food on the planet!

Mesquite- anitoxidant power & extremely tasty!

Acidofilus- recharge your digestion 

Tocotrenials- smooth & regenerate your skin

Cacao- the best brain food

Coconut butter- delicious antioxidants 

Silica- the ultimate beautifying food! Papaya enzymes- fountain of youth 

DESSERTS MADE WITH LOVE HONEY 

MANGO MOUSSE PARFAIT 

Golden mango mousse, fresh berries mint &more. 

APPLE PIE 

BLACK FOREST MOUSSE TORTE


Chocolate crust, silky chocolate mousse, macadamia cream & fresh berries. 

BERRY TART 

Cookie crust, vanilla cream &fresh berries. 

FRUIT CREAM CHOCOLATE


BEST EVER CHEESE CAKE


ELIXIRS SMART DRINKS 

VANILLA SILK NUT MILK


A conscious silky bee honey milk of macadamia, almonds, figs & vanilla bean. 

CREAMY ELECTROLYTE LEMONADE 

Whole Meyer lemons, friendly honey, mass ginger, replenish & revitalize with electrolytes. 

ICED COFFEE

Super food smoothie that tastes like the best iced coffee you’ve ever had!! Move over, Starbucks! 

EXPRESSO


Fresh herbs, cloves, cinnamon, poppy, nutmeg, wild ginseng infusion. 

CAPUCCINO

Frothed milk espresso, kissed with honey. 

ORGANIC COCONUT


Young or mature 

ENERGY SHOT


Fuschia sip of life. 

IMMUNITY SHOT


Everything green elixer. 

GLASS SQUEEZED OJ


Veganically grown oranges cut w/ a glass knife, juiced in a glass hand-juicer, served directly into a glass. Allows one to drink the sun. 

BLOOD


A spine tingling adventure derived from a Dark Age spell refreshingly sweet fresh juice.

ALIEN BLOOD


Usually mint, sunflower sprouts, cucumber ginger, apple, lime, parsley & other green leaves. 

WOMAN’S LIFT
(SERIOUS)


Our veganic medicine mix w/ burdock, cucumber, parsley, 10 kinds of seaweed, black olive, zucchini, salsa, mint, red bell, bee pollen & spirulina. 

Water of Italy from deep in a cave. 
