ALBA TERRACE

SOUPS

ITALIAN RIBOLLITA (G) 75
Cannellini Beans, Chorizo, Kale, Tomato, Parmesan
Chorizo Powder

GAZPACHO (G) 75
Marinated Cherry Tomatoes, Confit Cherry Tomatoes, Basil Cress
Tomato Powder

SALADS & APPETIZERS

KALAMATA & CASTELVETRANO OLIVES (G) 35
Orange, Fresh Oregano

FILO WRAPPED FETA (D, SE) 55
Wild oregano, Rocket Leaves, Emirati honey, Sesame seeds

BURRATA (D, G, N) 105
Heritage Tomatoes, Confit Tomatoes, Orange Dressing, Caper Berries
Olives, Pine nuts, Basil Cress

HOMEMADE RICOTTA (D) 95
Heirloom Cherry Tomatoes, Smoked Tomato Dressing, Tomato
Sorbet, Rocket leaves

GREEK SALAD (D, G) 75
Tomatoes, Cucumber, Onions, Green Pepper
Caper Berries, Olives, Feta

KALE SALAD (G, N, VE) 75
Green Apple and Ginger Emulsion, Red Endive, Date Dressing,
Mixed Quinoa, Pecan Birittle

MEDITERRANEAN OCTOPUS SALAD 95
Baby Potato Confit, Spring Onions, Roasted Red Peppers, Caper Berries
Olives, Confit Cherry Tomatoes, Fresh Oregano,
Red Pepper Dressing

BEEF CARPACCIO (D, E) 125
Horseradish Cream, Rocket Leaves, Beetroot Emulsion, Parmesan Tuile,
Black Truffle

FRITTO MISTO (E, D) 110
Baby Squid, Shrimps, Red Mullet, Broccollini Tempura, Tarama Aioli

CHEF’S SIGNATURE SELECTIONS

ALBA RAVIOLI (D, E) 135
Wine Braised Beef Cheek, Ricotta, Truffle, Parmesan,
Garlic Puree & Garlic Foam

BEEF MOUSSAKA (D) 115
Roasted Eggplant, Potatoes, Béchamel Foam, Oregano Oil

KINGFISH CRUDO (LS, SE) 110

Cured Kingfish, Dehydrated Strawberries & Strawberry Coulis, Candied Kumquat,

Pickled Shallots, Oscietra Caviar

SEAFOOD PAELLA (G, SF) 130

Calamari, Prawns, Mussels, Monkfish, Asparagus, Beans, Garlic Aioli

TRUFFLE TAGLIOLINI (D, E) 130
Truffle Butter Sauce, Black Truffle, Parmesan

FROM THE SEA

PAN SEARED SEABREAM (G, SS) 150
Tomato Stew, Confit Tomatoes, Olives, Capers, Basil

ROASTED HAMOUR (E, LS, SE) 155
Artichoke Bariguoule, Orange, Dill Ol
Saffron Rouille
GRILLED OCTOPUS (G, SE) 140
Santorini Fava, Balsamic shallots, Chermoula

PRAWNS SAGANAKI (G, SE, SF) 150
Anise Infused Tomato Sauce, Feta Cheese, Oregano

PASTA, RISOTTO & PIZZA

SPAGHETTI ALLE VONGOLE 135
ltalian Clams, Tomato Sauce & Parsley

TAGLIATELLE PUTTANESCA (D, E) 95
Olives, Capers, Chili, Tomato Sauce, Basil, Parmesan

WILD MUSHROOM RISOTTO (D) 95
Black Truffle, Cepes, Parmesan

LOBSTER RISOTTO (D, G, SF) 225

Chives, Grilled Asparagus, Parmesan Foam,
Oscietra Caviar

CLASSIC MARGHERITA PIZZA (D) 95
Parmesan, Basil

WILD MUSHROOM & PANCETTA PIZZA (D) 105
Stracciatella, Wild Mushroom Ragu, Black Truffle

PULLED BEEF PIZZA (D) 120
Ricotta Base, Mozzarella, Balsamic Glazed Onions, Truffle Paste

FROM THE GARDEN

EGGPLANT PARMIGIANA ROLLS (D, E) 85
Tomato Sauce, Mozzarella,
Basil & Parmesan

ROASTED CAULIFLOWER (G, N, SE, VE) 75
Muhammara, Romanesco, Coriander, Aimonds,

Pomegranate Seeds & Molasses

FROM THE LAND

LAMB RUMP (D, G) 195
Farro Ragu, Kale, Feta, Glazed Baked Shallots, Lamb Jus

SLOW COOKED BEEF CHEEKS (D, E, N) 175
Hazelnut and Cauliflower Puree, Charred Cauliflower,
Wine Braised Shallots, Herbed Savory Crumb

HALF ROASTED CHICKEN (D, G) 145
Herb Marinated Corn Fed Chicken, Truffle Polenta,
Morrel Sauce

US PRIME RIBEYE 350G (D, G) 310
Rocket Salad, Confit Cherry Tomatoes
Parmesan, Green Peppercorn Sauce

SELECTION OF SIDES

SWEET POTATO FRIES (G) 35
Rosemary Salt

GREEN SALAD 30
Balsamic Dressing

STEAMED BROCCOLINI (G) 35
Lemon Dressing

MASHED POTATOES (D) 40
Crispy Shallots

FRIED EGGPLANT CHIPS (D) 35
Dill Greek Yogurt

PATATAS BRAVAS (E, G) 45
Garlic Aioli

All prices are in UAE Dirhams and are inclusive of all applicable service charges and local fees. Please speak to a member of the team if you have allergies or specific dietary requirements.
(D) CONTAINS DAIRY (E) EGGS (G) GLUTEN-FREE (N) CONTAINS NUTS (SF) CONTAINS SHELLFISH (SE) CONTAINS SEEDS (VE) VEGAN (SS) SUSTAINABLY SOURCED (LS) LOCALLY SOURCED




ALBA TERRACE

SIGNATURE COCKTAILS

BLACK CARD 70
Oak Heart Spiced Rum, Fresh Pineapple & Activated Charcoall

APHRODITE- THE BEAUTY 65

Four Roses Bourbon, Cranberry Avantcha Rush Hour Berry Tea & Cinnamon
Syrup

MR & MRS MARTINI 65
Vodka, Disaronno, Frangelico & Espresso

OLD FASHIONED — ALBA EDITION 80
Home Barrel Aged Gentleman Jack, Bitter Truth Chocolate & Angostura

NEGRONI- ALBA EDITION 80
Home Barrel Aged East London Dry Gin, Campari & Mancino Rosso

SPRITZ- AUTHENTIC 65
Aperol, Prosecco, Soda & Orange

SPRITZ- SOPHISTICATED 70
Rosemary, Limoncello, Grappa, Aimond Syrup & Prosecco

WINES BY THE GLASS (by the glass 150ml)

CHAMPAGNE / SPARKLING

PERRIER JOUET GRAND BRUT 125 / 600
EPERNAY, FRANCE

PICCINI PROSECCO 75
ITALY

WHITE WINE

LOS VASCOS LAFITE CHARDONNAY 65
COLCHAGUA VALLEY, CHILE

CA'" BOLANI SAUVIGNON BLANC 60
FRIULI VENEZIA, ITALY

VINUVA ORGANIC, PINOT GRIGIO 70
SICILY, ITALY

JOAO RAMOS ALVARINHO 65
VINHO VERDE, PORTUGAL

ROSE WINE

EMOTIVO PINOT GRIGIO BLUSH ROSE’ 50
LOMBARDIA, ITALY

TORRES VINA ESMERALDA 60
CATALUNYA, SPAIN

RED WINE

COSSETTI BARBERA D'ASTI 'LA VIGNA VECCHIA' DOCG 80
PIEDMONT, ITALY

GERARD BERTRAND SYRAH 70
LANGUEDOC-ROUSSILLON, FRANCE

GRAFFIGNA GLORIOUS SELECTION MALBEC 70
UCO VALLEY, ARGENTINA

TENUTA CA’ BOLANI MERLOT 60

FRIULI, ITALY

NON-ALCOHOLIC COCKTAILS

AMALFI SUNSET 50
Orange Shurb, Fresh Pineapple, Elderflower Essence & Black Tea

NADA COLADA 50
Pineapple Juice & Coconut

AMARETTI SOUR 60
Lyre’s Amaretti, Lemon Cordial & Frothee

SOFT DRINKS, TEA & COFFEE
PEPSI 25
DIET PEPSI 25
7UP 25
RED BULL 35

EIRA STILL & EIRA SPARKLING 750ML 30
AVANTCHA BOUTIQUE TEA (SS)
SEVEN FORTUNES ROASTERY (LS)

CHAMPAGNE & ITALIAN SPARKLING

MOET & CHANDON BRUT IMPERIAL NV 585
PERRIER-JOUET GRAND BRUT NV 870
PERRIER-JOUET BLASON ROSE NV 660
NYETIMBER CLASSIC CUVEE NV 485
BELLAVISTA FRANCIACORTA CUVEE BRUT 790
CA'DEL BOSCO CUVEE PRESTIGE 755
PICCINI PROSECCO 360

COGNAC / BRANDY

HENNESSY VS 45
HENNESSY VSOP 55
METAXA 5 40
METAXA 12 60
FINE CALVADOS 50

VODKA
ABSOLUT BLUE 40
GREY GOOSE 55
GIN
BEEFEATER 40
GIN MARE 65
RUM
BACARDI CARTA BLANCA 40

TEQUILA
OLMECA 40

BLENDED & SINGLE MALT
WHISKY

CHIVAS REGAL 12 YRS 40
CHIVAS REGAL18 YRS 75
GLENMORANGIE ORIGINAL 60
DEWARS 12 YRS 60
GLENGOYNE 60
MACALLAN 12 YRS 80
MACALLAN 18 YRS 400

AMERICAN & IRISH WHISKEY

JACK DANIEL'S TENNESSE 40
WOODFORD RESERVE 65
JAMESONS IRISH 40

WHITE WINE SELECTION

FRESH, FLORAL & EASY DRINKING

PICCINI VERNACCIA DI SAN GIMIGNANO DOC 230
VENETO, ITALY

TENUTA CA’BOLANI SAUVIGNON BLANC 280
FRIULI VENEZIA, ITALY

TOMMASI LE VOLPARE SOAVE CLASSICO 310
VENETO, ITALY

JOAO RAMOS ALVARINHO 310
VINHO VERDE, PORTUGAL

FRUITY AND VIBRANT

ASSYRTIKO, PAPAGIANNAKOS 380
ATTICA, GREECE

HAUTE CABRIERE CHARDONNAY &PINOT NOIR 265
FRANSCHHOEK VALLEY, SOUTH AFRICA

VINUVA ORGANIC, PINOT GRIGIO 355
SICILY, ITALY

ST. MICHAEL EPPAN PINOT GRIGIO 425
ALTO ADIGE, ITALY

RICH & FULL-BODIED

LOS VASCOS LAFITE CHARDONNAY 310
COLGHAGUA VALLEY, CHILE

MULDERBOSCH ESTATE CHARDONNAY 380
STELLENBOSCH, SOUTH AFRICA

JOSEPH DROUHIN 'DOMAINE DE VAUDON' CHABLIS 435
COTE DE BEAUNE, BURGUNDY FRANGCE

FINCA LA RENANA BLANCO 430
RIOJA, SPAIN
WARWICK ESTATE 'THE FIRST LADY"

UNOAKED CHARDONNAY 485
STELLENBOSCH, SOUTH AFRICA

PENFOLDS KOONUNGA HILL CHARDONNAY 325
SOUTH AUSTRALIA

PLANETA CHARDONNAY MENFI DOC 700
SICILIA, ITALY

RED WINE SELECTION

LIGHT — MEDIUM-BODIED, FRUIT DRIVEN

CHATEAU KEFRAYA 330
BEKAA VALLEY, LEBANON

GRAFFIGNA GLORIOUS SELECTION MALBEC 350
UCO VALLEY, ARGENTINA
PLANETA ‘PLUMBAGO’ NERO D’AVOLA 340
SICILIA, ITALY
COSSETTI BARBERA D'ASTI 'LA VIGNA VECCHIA' DOCG 380
PIEDMONT, ITALY

KEN FORRESTER ‘THE RENEGADE’ SHRAZ & GRENACHE 400
STELLENBOSCH, SOUTH AFRICA

RICH AND FULL-BODIED

GERARD BERTRAND SYRAH 345
LANGUEDOG-ROUSSILLON, FRANCE

D’ARENBERG THE FOOTBOLT SHIRAZ 355
MCLAREN VALE, AUSTRALIA

MARQUES DE CASA CONCHA CABERNET 495
MAIPO VALLEY, CHILE

CUNE, RIOJA RESERVA 495
RIOJA, SPAIN

TOMMASI RIPASSO VALPOLICELLA

CLASSICO SUPERIORE 480
VENETO, ITALY

WARWICK ESTATE TRILOGY 880
STELLENBOSCH, SOUTH AFRICA

RUFFINO CHIANTI CLASSICO RISERVA "DUCALE" DOCG 495
TUSCANY, ITALY

ROSE WINE SELECTION
MICHEL LYNCH MERLOT 265
BORDEAUX, FRANCE

‘M’ DE MINUTY 350
COTES DE PROVENCE

STUDIO BY MIRAVAL ROSE 315
COTES DE PROVENCE




