small plates & shares

Garlic and Chili Shrimp jamon iberico | gugjillo | 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 | cherries | 19%

Brussels Sprouts ‘Bravas’ pimenton | bravas sauce | 13%

salads

Kale & Brussels Sprouts Salad grapefruit | mizithra cheese | 175

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°
Lamb Mafaldine mushroom cream | walnuts | 22%

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 | frisée | 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°
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cocktails
Old Fashioned

hourbon | demerara | bitters
14%

Bloody Mary

vodka | apolonia bloody mix
1458

—apolonia blend coffee ——

Fresh Drip
458
Double Espresso
43#

Café Latte or Cappuccino
ﬁﬁﬂ

Cold Brew
?83

tea

&‘13

Moroccan Mint Meritage

Emperor’s Chamomile
Earl Grey

Italian Green Almondine
Vanilla Bourbon Chai

Fields of France Rooibos
Sicilian Orange Green

on draft
SH#

“394” Pale Ale

alesmith | san diggo | co

Pilsner
perennial | st lowis | mo

cans

883
Sour Ale "Winter Snow Salad’

evil twin brewing | new york | ny | I6oz

Pilsner

anderson valley brewing | boonville | ca | 12 oz

New England IPA ‘Piper’

93 actane brewing | st charies | il 16 oz

IPA ‘Lexical Gap’

wrban chestnut brewing | st. loeis [mo | 12 0z

sparkling

Prosecco 17%

NV e colture | valdobbiadene | italy

Brut Réserve 29%

NV charies heidsieck | champagne | france

Grand Cru Rosé Ambonnay’ 29%

charles orban | champagmne | france

white

Muscadet 13%

2018 la lowvetrie | loire valley | france

Riesling ‘Spitlese’ 15%
2023 georg gustav huff | rheinhessen | germany

Griiner Veltliner 14%
2024 malat | kremstal | oustria

Sauvignon Blanc 14

2023 terres blondes | loire valley | france

White Blend ‘Cuvée des Conti® 145

2023 albert de conti | bergerac | france
Chardonnay 16

2022 swick | willamette valley | oregon

wines by the glass

vermouths by the glass

rosé & orange

Gaglioppo “Cird’ 15%

2027 cataldo calabretta | calabria | italy

Gris Montagne 15%

2024 anpe pichon | vaucluse | france

Vino Bianco 14
cirelll | abruzzo | italy

Vermentino 145
2023 maonte rig | clements il | california

red

Sangiovese 15%
2027 leda pucel | chiant DOCG | italy

Gamay Noir 16%

2022 maison Venvoyd | morgon | france

Pinot Noir 16%

2024 j.c. somers | willamette valley | oregon

Cabernet Franc 15
2023 micolas reau | anjou | france

Tempranillo 16%

2022 gamez cruzado | rioja | spain

Syrah| Cabernet Sauvignon 16"

2022 triennes | nans-les-pins | france

served on the rocks, with various garnishes

crisp & refreshing

Torino Extra Dry 14%

bordige | piedimont | italy
halamced, bright, savory

Torino Bianco 14*
bordiga | piedmaont | italy
elegant, semi-sweet, smooth

Astrobiza 15%

versatile & aromatic rich & textured

Torino Rosso 145

Bordign | piednront | italy
Faramic, warm, bald

Esule 16%
the figger society | emilfa-romagna | ialy
pepper, cherry, full-bodied

S'EE Emm 14&9 astrohiza | dlava | spain
vergang | piedmont | italy frash, complex, citrus
light, zesty, delicarte

Gioacching 15%
selvagrossa | morche | Rely

bister, herbal, fora!



