
 
small plates & shares 

 
Roasted Mussel Toast 

pan con tomate | calabrian chili butter 
16 
 
 

Cauliflower ‘Caponata’ 
golden raisins | caper sofrito 

11 
 
 

Burrata con Panna 
preserved fruit confiture | roses  

14 
 
 

Black Truffle Puff Bread 
crunchy herbs | toasted garlic 

19 
 
 

Harissa Spiced Lamb Skewer 
cucumber tzatziki | lime | dill 

16 
 
 

Grilled Summer Zucchini 
mustard vinaigrette | buttermilk | lovage 

14 

 
 

 
raw seafood 

 
Chilled Oysters 
house mignonette 

4 ea. 
 
 

Yellowtail Crudo 
black pepper gastrique | grapes 

18 
 
 

salads 
 

Shrimp & Citrus Salad 
n’duja vinaigrette | avocado  

17 
 
 

Farmer Jon’s Spring Greens 
baby kale | oat clusters | strawberry vinaigrette 

14 
 
 

Cucumber & Watermelon Salad 
whipped feta | marcona almonds 

14 
 
 

Arugula Pesto Tagliolini 
roasted pine nuts | parmesan 

18 

 
Lamb Chorizo Mafaldine 

puttanesca | ricotta salata 
24 

 

 
mains 

 
Roasted Cod Basquaise 

piperade | fingerling potatoes | beurre blanc 
28 
 
 

Wild Caught Swordfish 
truffled tapioca | tender celery & celery root 

28 
 
 

Grilled Mediterranean Branzino 
marinated olives | dill | caramelized fennel 

32 
 
 

Grilled Organic Chicken 
smokey sweet potato stew | chermoula 

27 
 
 

Angus Flat Iron Steak 
spring peas | shallot cream 

38 
 
 

Shellfish Arrabiata Bucatini 
white wine | calabrian chili 

23 
 

Fiorentini al Sugo 
smoked tomato | catalpa grove sausage 

23 

 
apolonia ‘classics’  

tasting menu 
55 

wine pairing  45 

 
 

Yellowtail Crudo 
black pepper gastrique | grapes 

Muscadet 
2018 La Louvetrie | Loire Valley | France 

 
 

Roasted Mussel Toast 
pan con tomate | calabrian chili butter 

Macabeo 
2021 Kiki and Juan | Valencia | Spain 

 
 

Fiorentini al Sugo 
smoked tomato | catalpa grove sausage 

Pinot Noir Petillant   
2021 Red Tail Ridge | Finger Lakes | New York 

 
 

Mediterranean Branzino 
marinated olives | dill | fennel 

Gamay 
2021 Capreoles | Beaujolais | France 

 
 

The Pistachio 
emerald sicilian variations  

Pineau des Charentes Spritz

apolonia 
**“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. *	

	
	

housemade pastas 
 
  



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 
Sauvignon Blanc  15 

2022 Henrry Pellé | Menetou-Salon | France 
                               Pinot Gris  13 

2018 Kracher | Burgenland | Austria 
Chardonnay  14 

2020 Kokomo | Russian River Valley | California 
Grüner Veltliner  11 

2018 Malat | Kremstal | Austria 
White Blend `Big Salt` 13 

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

2019 Skouras | Peloponnese | Greece 
                               Garganega  13 

2021 Famiglia Pasqua |Verona | Italy 
 
 

 
 

Rosé & Orange Wine 
Cincault | Grenache  15 

2021 Triennes | Provence | France 
Tempranillo 13 

2022 Muga | Rioja | Spain 
Macabeo  15 

2021 Kiki & Juan | Valencia | Spain 
 
 

 
Red 

Gamay  14 
2021 Capreoles | Beaujolais | France 

Pinot Noir  15 
2021 Klee |WillametteValley | Pinot Noir 
Grenache | Syrah | Cincault  12 

2018 Pageot | Languedoc-Russillon | France 
Red Blend  12 

2019 Ferreirinha | Douro | Portugal 
Nebbiolo  14 

2020 La Kiuva | Arnad | Italy 
Malbec  14 

2020 Altocedro | Mendoza | Argentina 
Cabernet Franc  15 

2019 Les Chesnaies | Chinon | France 
Cabernet Sauvignon  16	

2019 Tapiz | 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

 
Cocktails 
 

Stained Glass  16	
gin | vodka | lychee | bianco | rose 
First Harvest  16	
japanese whiskey | rhubarb | bitters 
The Zephyr  15	
bourbon | lemon oleo | blood orange | amaro 
Ambrosian Gold  15	
mezcal | rum | saffron liqueur | amaretto | rooibos  
Last Call  16	
vodka | espresso | vanilla | chocolate liqueur 
Industry Pickle Back  9	
IYKYK 
 

*classics available upon request 
 
 

On Draft	
 

Pilsner 8 
Middle Brow Brewery|bungalow | IL |  12 
IPA ‘Rectifier’  8	
Eagle Park Brewing | Muskego | WI | 12 
 

Non Alcoholic 13	
 

Porch Swing	
white verjus | lemon | beet | soda 
 *add vodka +4 
Sandi-Ahh!	
watermelon | ginger| fall elixir 
 *add bourbon +4 
Desert Rose 	
hibiscus | rose | lime | chipotle  
 *add mezcal +4 
 
 

Beer & Cider 
	

Pilsner ‘Champagne Velvet’  8	
Upland Brewing Co | Indianapolis | IN | 12 oz 
Weiss ‘Schnicklefritz’  8	
Urban Chestnut Brewing | St Louis | MO 16 oz 
APA ‘Flagship’  8	
Brickstone Brewery | Bourbonnais | llinois 12 oz 
Gose ‘Gose Are Red’   8	
The Breuery | Placentia | CA 16 oz 
Porter ‘Eleanor’   8	
Pollyanna | Chicago | llinois 12 oz 
 
 
 
 
	


