
starters 

Entrees 

A La Carte 

Two Eggs 

Stone-Ground Grits 

Bacon 

Cinnamon Pecan Bacon  
Extra Thick Berkshire Bacon, 

Brown Sugar, Cinnamon, Pecan Bits 

BLT Wedge 
Butter Lettuce, Bacon Lardon, Heirloom 

Tomato, Charred Scallion Vinaigrette 
Add a Protein +$10 

Country Fried Chicken Thigh & Waffle 
Maple Butter & Maple Syrup with Powdered Sugar 

Brunch Menu 

Potato Hash 

Belgian Waffle 

Fried Green Tomatoes 
Boiled Gulf Shrimp, Egg, Celery, Onion, 

 Lemon Herb Crème Fraiche 

Soup du Jour 
Chef’s Daily Preparation 

Eggs Apolline 
Andouille Sausage, Crawfish Tails & Poached Eggs 
on a House-Made Biscuit, Topped with Hollandaise 

     Try As an Omelette, or a Hash Bowl         +$2 

Braised Beef Short Rib Sandwich 
Braised Beef Short Rib served on a Baguette, with Red Onion Jam, 

Aioli, Gruyère Cheese and Arugula 
—Served with Potato Hash— 

The Brunch Burger 
8oz Wagyu Beef Patty, Thick-Sliced Bacon, Bibb Lettuce, 

Bread & Butter Pickles, Cheese, Roasted Garlic Aioli 
—Served with Potato Hash— 

Roasted Pork Enchiladas 
Slow-Roasted Pork Shoulder, Fontina & Cheddar Cheese, Flour 

Tortillas, Fresh-Made Salsa Verde, Sunny Egg & Pickled Peppers 
Served over Stone-Ground Grits 

Roasted Vegetable Omelette 
Assortment of Roasted Vegetables and Our Fontina & 

Cheddar Cheese Blend, Red Pepper Coulis 
 —Choice of Stone-Ground Grits or Hash — 

Follow us at @APOLLINERESTAURANT                 

4729 Magazine St. New Orleans, LA 70115, 504-894-8881 
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Buttermilk Biscuit 4 

Gulf Shrimp & Grits 
Tail-On Shrimp, House-Made Urban South Brewery Paradise Park BBQ Sauce, 

Crimini Mushrooms & Andouille Sausage over Stone-Ground Grits 

24 

Please, No Separate Checks 

Housemade Jam 2 

Spinach Salad 
Baby Spinach, Blue Cheese, Caramelized Shal-

lot, Bacon Vinaigrette, Toasted Walnuts 
Add a Protein +$10 

14 

Yogurt Parfait 
House Made Vanilla Yogurt, Granola, 

Macerated Berries 

12 

Fish & Grits 
Fried Catfish Fillet served over Green Beans and Stone Ground Grits, 

Topped with Brown Butter Pecan Vinaigrette 

32 

Add a Protein 
Grilled Shrimp 

Grilled Chicken Thigh 
Fried Chicken Thigh 

10 

Avocado Toast 
Multi Grain Toast Topped with 

Avocado Mousse, House-Smoked Salmon, 
Fried Capers & Pickled Shallots 

16 



Soft Drinks 
Cola / Diet Cola / Sprite / Ginger ale   

                         
Seasonal Mocktail                                                                   

Made with fresh squeezed citrus 
                   

 Mineral Water 
1L Still / Sparkling 

                                
Fruit Juices    

Orange  or Cranberry  
 

                               Pineapple                                         4   

 

COFFEE             

    Iced Cold-Brew 
    (please specify with OR without milk) 

 

  Espresso (Regular / Decaf) 

Single Shot 
Double shot  

Cappuccino / Latte 
  

 
Hot Coffee (Regular / Decaf) 

BRUNCH Beverages 

                            Just-the-One: Mimosa / Bloody Mary 

             Bottomless Mimosa AND Bloody Mary     

   

The Deluxe Bloody Mary    
     Shrimp, Bacon, Biscuit, Celery, Olives  & Spicy Beans 

 
Kick Push 

Aperol, Lavender-Ginger Simple Syrup,  
Fresh Grapefruit Juice, Prosecco                                 

  
Yaaasss Queen                                        

 Plantation Pineapple Rum, Cherry Liquor, Grapefruit,  
Angostura Bitters, Ginger, Champagne 

 
Main Squeeze                                                                      

Euphrosine #9 Gin, House Limoncello, Lillet Rosé,  
Fresh Lemon Juice, Grapefruit Simple Syrup 

 

About Last Night...                                                                   
Bourbon Cream, Appleton Estate Rum, Hey! Café Espresso,  

Crème de Cacao, Walnut Bitters, Orange Peel   

 
 Becky 7.0 

Vodka, Raspberry Cordial, Fresh Squeezed Lemonade 

                 4729 magazine st. new orleans, la 70115, 504-894-8881 

 

Signature COCKTails 

3.5 

We are proud to serve premium coffee 
from our friends at Hey! Café.  

Roasted locally using only the best beans.  
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     Please,  No Separate Checks 
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