Apolline

SIDES

HoOuUsE-CUT FRIES
6

CoRN MAQUE CHOUX
9

SAUTEED VEGETABLE
MEDLEY
8

SPECKLED STONE
GROUND GRITS
7

ROASTED SWEET
POTATOES
8

STARTERS

FRIED GREEN TOMATOES
BOILED GULF SHRIMP, EGG, CELERY, ONION,
LEMON HERB CREME FRAICHE

BANANAS FOSTER CRISPY PORK BELLY
CRISPY PORK BELLY, FRIED PLANTAINS, BANANAS FOSTER GLAZE,
FRESNO CHILI PEPPERS, PICKLED VEGETABLE SLAW

JAMBALAYA DUMPLINGS
ALLIGATOR SAUSAGE JAMBALAYA, PEPPER JELLY

CHICKEN POUTINE
BRAISED CHICKEN DEBRIS, WHITE CHEDDAR CHEESE CURDS,
HOUSE-CUT FRIES

RATATOUILLE PASTA
OLIVE-OIL-FRIED ZUCCHINI, SQUASH, EGGPLANT AND RED PEPPER,
ATOP ANGEL HAIR PASTA, SERVED OVER A LIGHT TOMATO SAUCE

APOLLINE CHEESE BOARD
A WEEKLY SELECTION OF 3 ARTISANAL CHEESES, PAIRED
ACCOUTREMENTS, CROSTINI

SOUPS & SALADS

SOUP DU JOUR
CHEF’S DAILY PREPARATION

B.L.T. WEDGE

BUTTER LETTUCE, BACON LARDON, HEIRLOOM TOMATO,
CHARRED SCALLION VINAIGRETTE

CUCUMBER CEVICHE SALAD
CHARRED BABY OCTOPUS, SHRIMP CEVICHE, ENGLISH CUCUMBER,
PICKLED FENNEL AND SHALLOTS, CHIVE OIL

STRAWBERRY SALAD
ARUGULA, FRESH STRAWBERRIES, TOASTED PISTACHIOS,
FRESH MINT, STRAWBERRY VINAIGRETTE

ENTREES

COLD-SMOKED GRILLED PORK CHOP
ROASTED SWEET POTATOES WITH ONIONS AND JALAPENO,
MARCHAND DE VIN, CRISPY ONION STRINGS

SEARED DIVER SCALLOPS

SEARED SCALLOPS AND TAIL-ON GULF SHRIMP, SERVED OVER CORN

MAQUE CHOUX, WITH SAN MARZANO TOMATO SAUCE

GRILLED FISH OF THE DAY
GRILLED DAILY SELECTION SERVED WITH KOHLRABI, SUGAR PEAS,
RED ONlON, PEA SHOOT SALAD AND LEMON HERB DRESSING

PAN SEARED VERLASSO SALMON

PAN-SEARED SALMON FILLET WITH SKIN ON, ROASTED ASPARAGUS,

PURPLE FINGERLING POTATOES, DIJON-DILL VINAIGRETTE,
MICROGREENS

GULF SHRIMP & GRITS

TAIL-ON SHRIMP, HOUSE-MADE URBAN SOUTH BREWERY PARADISE
PARK BBQ SAUCE, CRIMINI MUSHROOMS & ANDOUILLE SAUSAGE
OVER STONE-GROUND GRITS

GRILLED LAMB
FOUR-BONE LAMB RACK, YELLOW RICE, SPINACH, SPICY
TOMATO CHUTNEY

CRISPY CONFIT CHICKEN
CONFIT CHICKEN LEG, ROASTED GARLIC MASHED POTATOES,
COLLARD GREENS
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