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Buttermilk Short Stack | 9
Butter, Maple Syrup (add Fresh Blueberries +2)

Iowa Breakfast*     | 14
Two Eggs, Jones Dairy Farm Bacon or Sausage, Toast, 
Hash Browns

Biscuits and Gravy | 10.50
Buttermilk Biscuits, Sausage Gravy

Denver  Omelet        | 14
Smoked Ham, Bell Peppers, Mushrooms, Onions,
Cheddar, Hash Browns

White Bean Chicken Chili        | Cup 5/Bowl 7
Northern Beans, Tomatoes, Onion, Chili, Lime,
Cilantro, Cream, Chicken

Paradise Salad         | 10
Mixed Greens, Raspberry Vinaigrette, Strawberries,
Candied Walnuts, Feta, Granny Smith Apples 

Ribeye*  | 42
12 ounce Iowa Ribeye, Signature Smashed Potatoes,
Grilled Asparagus

Chef’s Chicken | 25
Chef ’s Chicken, Signature Smashed Potatoes,
Grilled Asparagus

lunch
Served Monday–Saturday 11:00am–1:00pm | Sunday: No Lunch–Breakfast Menu Only

Blackened Chicken Pasta     | 26
Chicken Breast, Andouille Sausage,
Bell Peppers, Onions, Mushrooms,
Creamy Garlic Sauce, Penne Pasta

Chef’s Salmon*         | 30
Grilled Salmon, Signature Smashed Potatoes,
Grilled Asparagus

Honey Roasted Turkey Panini     | 13.50
Shaved Turkey, Wisconsin Muenster Cheese, Jones 
Dairy Cherrywood Smoked Bacon, Chipotle 
Mayonnaise, Baby Spinach, Served on Sourdough

Chicken Salad Croissant | 13
Chicken, Dill, Cranberries, Red Bell Peppers,
Almonds, Red Onions, Served on Croissant

Angus Burger*     | 15
Local Iowa Beef, Wisconsin Cheddar, Leaf Lettuce,
Tomatoes, Red Onions, Pickle, Served on Kaiser Roll

Room Service
 

Guests of Hotel Julien Dubuque can enjoy delicious dining from the privacy and
comfort of your own guest room. Call 563.556.4200 to place your order.

To demonstrate commitment to our community and given our area’s outstanding produce, we take great pride in crafting menu selections featuring
locally grown products from throughout America’s heartland. We utilize only the best locally sourced beef, chicken, and poultry. 

{      LOCALLY SOURCED}  {      CAROLINE’S CLASSIC}  {      GLUTEN-FREE}  {      LACTOSE-FREE} 

Breakfast
Served Monday–Friday 7:00am–10:30am | Saturday and Sunday 7:00am–1:00pm

dinner
Sunday-Thursday: 5:00pm–8:00pm | Friday and Saturday: 5:00pm– 9:00pm

A La Carte
Fresh Fruit     | 5
English Muffin | 3
Toast | 3
Potato Wedges | 4
Hash Browns     | 4
Two Eggs     | 4
Jones Dairy Farm Cherry Wood 
Smoked Bacon          | 5
Jones Dairy Farm Sausage Links          | 4
Buttermilk Blueberry Pancake | 5.50

Flavored Lemonade
and Iced Tea
Flavors: Prickly Pear, Hibiscus, Passion Fruit, Ruby Red 
Grapefruit, Watermelon, Peach, Strawberry, Raspberry, Orange


