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

​Roasted Mussel Toast​​pan con tomate | calabrian chili​​butter​​|​​18​

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

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

​Harissa Spiced Lamb Skewer​​*​​cucumber tzatziki | lime​​| dill​​|​​18​

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

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

​Garlic and Chili Shrimp​ ​jamon iberico | guajillo​​|   18​

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

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

​Butter Poached Potatoes​​smoked mozzarella fonduta​​| lemon​​|​​13​

​housemade pastas​
​Blue Crab Bucatini​​lobster beurre fondue | asparagus​​|​​lobster bottarga​​|​​24​
​add golden kaluga caviar  + 16​

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

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

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

​mains​
​Grilled Mediterranean Branzino​​marinated olives |​​dill | fennel​​|​​36​

​Yogurt and Harissa Chicken​​pecan salsa macha | tabbouleh​​|​​29​

​Potato Gnocchi​​wagyu brisket ragu | ricotta salata​​| pickled chilies | 26​

​Apolonia Cheeseburger​​*​​two patties | black truffle​​| frisee | 24​

​Marinated Sakura Pork Loin​​grilled gem lettuce | parmesan​​29​

​Ocean Trout​​butternut | vadouvan | apricot ‘ravigote’​​$29​

​Grilled Skirt Steak​​*​​piquillo ‘romesco’ | confit petite​​onions | 39​




