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 | cherries | 19°

Garlic and Chili Shrimp jamon iberico | guajillo | 18%

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 | 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 | frisée | 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
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chef’s tasting menu

FIH?"
sommelier's wine pairing

48%

our seasonal & local 5-course tasting menu inspired by apolonia classics as well as new favorites.
reflective of the best products available, from our beloved farmer-partners & local markets

a curated selection of wines, specifically chosen to highlight & enhance each of the tasting menu courses




cocktails

175 wines by the glass
Gin Tonica , )
lots of herbs & lots of citrus Spﬂi"'khﬂg rose & orange
Apricot in the Afternoon Prosecco 17% Gaglioppo ‘Cirg’ 15%%
rakija | bianco vermouth | orange NV le colture | valdobbiadene | italy 2023 cataldo calabretta | calabria | italy
. : 28
Winter Glow Brut Réserve 29% Eﬂgjﬂﬂgﬂmﬂﬂf 155
. . . pichon |vaucluse | france
voddka | cinnamaon syrup | blood orange liqueur NV charles heidsieck | champagne | france
. Vino Bianco 14%
Cyclopes Grand Cru Rosé Ambonnay’ 29%  drelii | abruzzo | italy
olive vodka | alive brine charles arbarn | champagre | france i
| Vermentino 14%
2023 monte rie | clements hill | california
spirit free —
145 red
Honeybee white
| 55
yuzu | olive oil | elderflower fﬂ%g%g: ::tffcr chir'nmr' DOCG | italy
*add vodka +4%% Mi &
uscadet 13%
FGHHIS}F fﬂ France 2018 la Touvetrie | loire valley | france Gamay Noir 16%
rooibos tea | lemon | bubbles Riesfing rS,t?ﬁﬂESE’ I 533 2022 maison envoyé | morgon | france
") -1 g
add gin +4* 2023 georg gustav huff | rheinhessen | germany  Pinot Noir 165°
Griiner Veltliner 1458 2024 j.c. somers | willamette valley | oregon
on dr ﬂft _— 2024 malat | kremstal | austria
g5 _ Cabernet Franc 15%
Sauvignon Blanc 14 2023 nicolas reau | anjou | france
& ” 2023 terres blondes | loire valley | france )
39& P ﬂhf—’ Ale ) L ) Tempranillo 16%
I'Iil'esﬂiluh | scm IJIEH” |{-"'| H'?h!ff BfE’Fiﬂ' CH‘L"EE dES Chnt: ! 1433 Eﬂzgg‘jmcz Cﬂiz-ﬂdﬂ' | J‘jﬂ.f-ﬂ | Sp:!irf
. 2023 altert de conti | bergerac | france
Pilsner )
pevenniial | st Touls | mo Chardonnay 16% Syrah| Cabernet Sauvignon 16%
2022 swick | willamette valley | oregon 2022 triennes | nans-les-pins | france
cans
gt
Sour Ale ‘Winter Snow Salad’
il twin brewi ¢ york | my | 16
et win brewing [new york [y | 160z vermouths by the glass
Pilsner served on the rocks, with various garmishes
gi
anderson valley brewing | boonville | ca | 12 0z
New England IPA ‘Piper’ crisp & refreshing  versatile & aromatic - rich & textured
93 pctane brewing | st. charles | il 16 oz
§ ; H &8 - il
‘ . . Torino Extra Drv 14%  Torino Bianco 14 Toring Rossa 14
IPA ‘Lexical GHP hordi tedmontl L?F i bordiga | piedmeent | italy berdign | piedmarnt | italy
wrban chestiut brewing | st louis | me | 12 oz LIS | precmont | ity elegant, semi-sweet, smonth taranic, warm, fold
halamced, bright, savory
. Esule 16
Astmbfzﬂ JS‘H& he figger society | emilfa-romoagna | idaly
SE[' Eﬂﬂﬂ 1483 astrahiza | dlava | spain :mp‘rpﬁ. r_'hrnja?u:'.'-hldjrn' e
vergano | piedmont | italy fresh, complex, citrus
light, zesty, delicare Cicacching 155

selvogrossa | morche | iely

bitter, herbai, fora!



