
​small plates & shares​
​Garlic and Chili Shrimp​​jamon iberico | guajillo​​|​​18​

​Artichoke Hummus​​pecan dukkah | pomegranate molasses​​|​​15​

​Black Truffle Puff Bread​​crunchy herbs | toasted garlic​​| parmesan​​|​​21​

​Octopus de Bourgogne​​garlic-parsley butter | grilled​​lemon​​|​​18​

​Chilled Oysters​​*​​raw w/ house mignonette​​–or–​​broiled​​w/ chili butter​​|​​4 ea.​

​Yellowtail Crudo​​*​​black pepper gastrique | pomegranates​​|​​19​

​salads​

​Kale & Brussels Sprouts Salad​​grapefruit​​|​​mizithra​​cheese | 17​

​Endive & Avocado Salad​​lemon-parmesan dressing | torn​​croutons | 18​

​housemade pastas​
​Blue Crab Bucatini​​lobster beurre fondue | asparagus​​|​​24​

​Handcut White Truffle Tagliatelle​ ​white truffle cream​​| thyme​​|​​22​

​Calamari Calamarata​​crushed capers​​|​​charred alliums​​| 23​

​Fiorentini al Sugo​​smoked tomato | catalpa grove sausage​​| 25​

​mains​
​Grilled Mediterranean Branzino​​marinated olives |​​dill | fennel​​|​​34​

​Yogurt and Harissa Chicken​​pecan salsa macha | tabbouleh​​|​​28​

​Apolonia Cheeseburger​​*​​two patties | black truffle​​| frisee | 19​

​Ancient Grains Bowl​​marinated chickpeas | crunchy​​egg | cucumbers | avocado | 21​

​desserts​
​Warm Bombolini​​sweet cream | almond chantilly​​|​​8​

​Aperitif Tiramisu​​apolonia-blend coffee | candied​​crust​​|​​11​

​The Pistachio​​emerald sicilian variations | 9​



​s​


