
 
Welcome to  
 
 
 

There’s a lot of love that goes 
into our cooking. We understand 
it’s the little details that make a 

meal worth remembering, which is 
why we pride ourselves on making 

everything on our menu from 
scratch, even our ketchup.  

 
With a focus on fresh ingredients 

and a healthy flirtation with 
flavor, our menu consists of 

classic American recipes infused 
with a sexy spin bringing our 

cuisine to the next level of 
deliciousness.  Sound good?  …Just 

wait ‘til you taste it. 
 

We at Julep Bar believe there is 
nothing better than good food, 

good friends and good 
conversation…which is why many 

of our menu items were created 
with social dining in mind.    
After all…food, like life,  

is best when shared. 
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Our hospitality manager 
would love to reserve a 

space for your group 
after work.  Available 
via phone, text & email. 

 
Mobile: 617.858.4841  
Email:   Jessica@JulepBar.com  
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www.JulepBar.com 
Twitter: @JulepBar 

Facebook.com/JulepBar 
 

200 High Street 
Boston’s Financial District 



 
Buffalo Duck Drumettes 

house made buffalo sauce,  
celery sticks, roquefort cheese 15. 

 

Braised Shortrib Sliders  
fresh mozzarella, tomato-basil jam 3./each 

 

Crispy Pork Dumplings  
shiiracha, sake dipping sauce 9. 

 
Grilled & Chilled Shrimp Cocktail 

apple shallot salad, brandy aioli,  
horseradish cocktail sauce* 14. 

 

Caesar Salad 
crispy egg, parmesan croutons,  

pickled onions, white anchovies* 8. 
 

Grilled Tuna Tacos 
mango pico de gallo, avocado,  

chipotle sour cream* 15. 
 

The JULEP Burger 
cheddar, onion rings, bbq sauce, house made 
ketchup, waffle fries, spicy garlic pickles* 13. 

 
Curried Chicken Salad Sandwich 

lettuce, tomato, onion, bbq potato chips* 11. 
 

Creole Fried Calamari 
bloody mary dipping sauce, cajun  

remoulade, fresh lemon 11. 
 

Margherita Pizza  
neopolitan style, hand-tossed 13. 

 

The Giant JULEP Plate 
cured meats, cheeses, jams, breads,  

fruits, truffle honey, nuts 19. 
 

Smoked Almonds  
hickory smoked, sea salt 5. 

 
Warmed Olives 

evoo, middle eastern spices,  
toasted sesame seeds 5. 

 

Fresh Fried BBQ Potato Chips  
bacon blue cheese dip* 5. 

 

Duck Fat Fries 
smoked gouda, rosemary, pink peppercorns 8.  

 
*These items are cooked to order or served 
raw/undercooked.  Consuming raw or undercooked 
meats, poultry, seafood, shellfish or eggs may 
increase your risk of food borne illness. 



  
 
 
 
 
Bubbly 
prima perla, prosecco, Italy NV . . . . . . . . . . . . . . . . .8/30 
nicholas feuillatte rosé, Champagne FR. . . . . . . . . . .16/-- 
 
 

White 
sauvignon blanc, château nicot, bordeaux 2009. . . . 8/30 
pinot grigio, esperetto livio felluga, veneto 2009. . . .7/28 
chardonnay, aquinas, napa valley 2009. . . . . . . . . .10/38 
 
 
Red 
pinot noir, cono sur, chile 2009. . . . . . . . . . . . . . . . .8/30 
malbec, trapiche “oak cask”, mendoza 2009. . . . . . .7/28 
cabernet, 14 hands, columbia valley 2009. . . . . . . .10/38 
 
 
The Standards 
amstel light. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .5 
budweiser. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .5 
bud light. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .5 
corona. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5 
heineken. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .5 
 
 

The Local Guys 
sam adams seasonal, boston beer co., boston, ma. . . . .5 
sankaty light, cisco brewers, nantucket, ma. . . . . . . . . . .6  
blueberry ale, stone cat brewers, ipswich, ma. . . . . . . . . 6 
#9 pale ale, magic hat breweries, burlington, vt. . . . . . . 5 
 
 

Small Batch Brews 
brooklyn lager-tall boy, brooklyn brewery, ny. . . . . . . . . .6 
dead guy ale, rogue ales, or. . . . . . . . . . . . . . . . . . . . . . 6  
copper hook, redhook brewery, wa. . . . . . . . . . . . . . . . . 5 
original sin hard cider, original sin cidery, ny. . . . . . . . . .6 
loose cannon ipa, clipper city brewing co., md. . . . . . . . .5 
czech-style pilsner, lagunitas brewing co., ca. . . . . . . . . .6 
duvel, duvel moorgat brewery,belgium. . . . . . . . . . . . . . 9 
 
 

Draught Selections 
bud light, anheuser-busch, st. louis, mo. . . . . . . . . . . . . 5 
stella artois, leuven’s den horen brewery, belgium. . . . . .5 
kona fire rock pale ale, kona brewing co., kona, hi. . . . . .5 
honkers ale, goose island beer co., chicago, il. . . . . . . . .6 
guinness, st. james gate brewery, dublin, ireland. . . . . . .5 
hoegaarden, hoegaarden brewery, belguim. . . . . . . . . . .6 
shock top raspberry, anheuser-busch, st. louis, mo. . . . .5 
seasonal brew, wachusett brewing co., westminster, ma. 5 
 

200 High Street, Boston MA 
www.JulepBar.com 

facebook.com/julepbar :: twitter: @julepbar 



 
 

"Drank a glass of cocktail—    
Excellent for the head…" 

                                                       -Farmer’s Cabinet, 1803 

 
A Featured Selection Of 

Classic Craft Cocktails 
 

Corpse Reviver 
lairds apple brandy, de ville brandy,  
antica forumula sweet vermouth 13. 

 
The Modern Rum Aviation 

10 CANE rum, paolo lazzaroni  
maraschino liqueur, lemon juice 12. 

 
Paloma 

milagro silver tequila, fresh  
grapefruit soda, lime juice, salt 11. 

 
The Julep 

bulleit bourbon, crushed mint & ice,  
served in our silver julep cup 12. 

 
Orange Blossom 

ransom old tom gin, punt e mes sweet  
vermouth, fresh squeezed orange juice 13. 

 
Champagne Bowler 

landy cognac vs, white wine,  
sparkling wine, fresh strawberries 12. 

 
Vesper 

beefeater gin, belvedere vodka,  
lillet blanc, angostura bitters 11. 

 
Moscow Mule 

stolichnaya, fresh lime, goslings ginger beer 10. 
 
 

House Infusions 
:: consult your mixologist for suggested preperations :: 

 
vanilla & fig grand marnier 12. 

 
svedka black tea with mint 12. 

 
svedka cranberry & cherry 11. 

 
 

CALL, TEXT OR EMAIL AFTER WORK RESERVATIONS 
mobile: 617.858.4841 

email: jessica@julepbar.com 
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