
small plates & shares 
 

Chilled Oysters 
house mignonette  
4 ea. 
 
 

Yellowtail Crudo  
black pepper gastrique | pomegranate 
18 
 
 

Smoked Whitefish Tartine 
crème fraiche | farm egg 
12 
 
 

Red Lentil & Potato Soup 
caramelized tahini | roasted tomato 
12 
 
 

Softly Scrambled Eggs 
boursin | arugula 
9 
 
 

Black Truffle Puff Bread 
crunchy herbs | toasted garlic 
19 
 
 

Crispy Potato Rosti 
caramelized onions  
6 
 
 

Deviled Eggs Florentine  
spinach | golden garlic 
9 
 
 

Brussels Sprouts ‘Bravas’ 
smoked pimenton | tarragon 
14 
 

housemade brunch pastries 
 

Citrus Croissant 
lemon curd | toasted meringue  
5 
 
 

Banana Budino Croissant  
bourbon banana custard | cocoa nib granola 
6 

 
 

Warm Cinnamon Roll  
brown sugar | cream cheese icing 
6 

 
 

Old Fashioned Cruller  
chocolate | lavender | rooibos 
5 
 
 

Shakshuka Danish 
herbs | cheese | farm egg 
7 
 
 

Warm Milk Bread (serves 2) 
smooth ricotta | caramelized shallot honey  
12 
 
 

housemade pastas 
 
 

Fiorentini al Sugo  
smoked tomato | catalpa grove pork sausage 
23 
 
 

Bucatini Carbonara  
guanciale | black pepper | pecorino 
16 
  

Foie Gras Paris-Brest 
red wine caramel | toasted almonds 

28 
 

mains 
 

Brioche French Toast  
seasonal jam | vanilla 
16 
 

Frittata Española  
tender potatoes | fontina | piperade 
14 
 

Tarte Forestière  
three cheeses | mushrooms | farm egg 
16 
 

Steak & Eggs in Purgatory  
calabrian chili | house pomodoro 
17 
 

Warm Calamari Salad  
avocado | citrus vinaigrette 
14 
 

apolonia 

sparrow coffee 
 

 Apolonia Blend Coffee   4 
 Double Espresso     4   
 Café Latte or Cappuccino   6 
 Cold Brew Coffee    6 

 

rare tea cellars 
 

 Morrocan Mint Meritage 6 
 Emperor’s Chamomile 6 
 Italian Green Almondine 6 

   Earl Grey    6 
     Fields of France Rooibos 6 

**“Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk for foodborne illness” 
*These items are made to order 

*As a way to offset rising costs associated with the restaurant (food, beverage, labor, benefits, supplies), we have added a 5% surcharge to 
all checks.  We do this in lieu of increased menu prices.  You may request to have this taken off your check, should you choose. *	

		



Wines By The Glass 
    

 

 
Sparkling 
Prosecco  16	

Borgoluce | Valdobbiadene | Italy 
Moscato  15	

NV Olim Bauda | Asti | Italy 
Lambrusco  14	

2019 Cleto Chiarli | Emilia-Romagna | Italy 
Pinot Noir Petillant  18 

2021 Red Tail Ridge | Finger Lakes | New York 

Extra Brut  20	
NV Louis Nicaise | Champagne | France 

Extra Brut Rosé  22	
NV Charles Heidsieck | Champagne | France 

 

White 
Muscadet  10 

2018 La Louvetrie | Loire Valley | France 
Riesling  13 

2018 Red Newt Cellars | Finger Lakes | New York 
Pinot Blanc  13 

2018 Kracher | Burgenland | Austria 
Chardonnay  14 

2020 Kokomo | Russian River Valley | California 
Grillo  15 

2020 Mozia | Sicily | Italy 
Grüner Veltliner  11 

2018 Malat | Kremstal | Austria 
White Blend `Old Love` 13 

2021 Ovum | Willamette Valley | Oregon 
Moscofilero `Salto` 15 

2019 Skouras | Peloponnese | Greece 
Callet | Premsal  13 

2020 Ànima Negra | Mallorca | Spain 
Falanghina  13 

2020 Terredora | Irpinia | Italy 
 

Rosé & Orange Wine 
Ciliegiolo ‘Ica’  13 

2021 Selvagrossa | Marche | Italy 
Cincault | Grenache  12 

2021 Triennes | Provence | France 
Macabeo  15 

2021 Kiki & Juan | Valencia | Spain 

 
 
 

Red 
Gamay  14 

2021 Capreoles | Beaujolais | France 
Pinot Noir  15 

2012 Marchesi Pancrazi | Toscany | Italy 
Garnatxa  13 

2019 Parés Baltà | Penedés | Spain 
Liatiko  12 

2018 Doulofakis | Dafnes | Greece 
Nebbiolo  14 

2020 La Kiuva | Arnad | Italy 
Grenache | Syrah | Cincault  12 

2018 Pageot | Languedoc-Russillon | France 
Cabernet Sauvignon  16	

2018 Beckmen | Sta Ynez | California 
Malbec  16 

2020 Alhambra | Mendoza | Argentina 
Tempranillo  16 

2020 Bhilar | Rioja | Spain 
 
 

Vermouth 
Apolonia Vermouth   11 

Bérto | Piedmont | Italy 
Alessio Vermouth Bianco   12 

Tempus Fugit | Piedmont | Italy 
Cariñena | Garnacha `Ambre` 13 

BCN MUT | Barcelona | Spain 
Torrontes  13 

La Fuerza | Mendoza | Argentina 
Flora | Muscat  19 

Matthiasson | Napa Valley | California 
Trebbiano  13 

Oscar 697 | Asti | Italy 
Parellada ’Siset’  12 
Mascaró | Penedès | Spain 

Mulassano Rosso  12 
Mulassano | Torino | Italy 

Primitivo  12 
P. Quoles | Alicante | Spain 

Trebbiano `Gíoacchíno`  12 
Selvagrossa | Marche | Italy 

Moscato | Grillo  14 
Volume Primo | Verona | Italy 

 

Brunch Cocktails 
 

Mimosa  12	
orange 
lemon 
grapefruit	
	
	

Bloody Mary  12	
vodka | apolonia spicy mix 
 
 

On Draft	
 

Czech Pilsner ‘Technical Ecstasy’  8	
2nd Shift Brewery | St Louis | MO | 12 oz 	
IPA ‘Rectifier’  8	
Eagle Park Brewing | Muskego | WI | 12 oz  
 

Beer & Cider 
	

Apple Cider ‘Sidre’  16	
Eric Bordelet | Normandy | France | 12 oz 
Pilsner ‘Champagne Velvet’  8	
Upland Brewing Co | Indianapolis | IN | 12 oz 
Kölsch ‘Yard Work’   8	
Middle Brow | Chicago | llinois 12 oz 
APA ‘Flagship’  8	
Brickstone Brewery | Bourbonnais | llinois 12 oz 
Amber Ale ‘Amber Pines’  8	
Pollyanna | Chicago | llinois 12 oz 
Porter ‘Eleanor’   8	
Pollyanna | Chicago | llinois 12 oz 
 
 
 
	
	
	

	

apolonia 


