ALBA TERRACE

SOUPS

ITALIAN RIBOLLITA (GF) 75
Cannellini beans, chorizo, kale, tomato, chorizo powder

WATERMELON SALMOREJO (D, E, SE) 75
Lime-infused watermelon, served with red pepper relish,
and feta cheese empanada

SALADS & APPETIZERS

KALAMATA & CASTELVETRANO OLIVES (GF) 35
Orange, fresh oregano

FILO WRAPPED FETA (D, SE) 55
Wild oregano, rocket leaves, Emirati honey, sesame seeds

BURRATA (D, GF, N) 105
Heritage tomatoes, confit tomatoes, orange dressing, caperberries
olives, pine nuts, basil cress

HOMEMADE RICOTTA (D, E) 95
Roasted baby beetroots, caramelized figs, candied kumquat,
hazelnuts, red wine glaze

GREEK SALAD (D, GF) 75
Tomatoes, cucumber, onions, green pepper
caperberries, olives, feta

KALE SALAD (GF, N, VE) 75
Green apple and ginger emulsion, red endive, date dressing,
mixed quinoa, pecan brittle

MEDITERRANEAN OCTOPUS SALAD (SF) 95
Baby potato confit, spring onions, roasted red peppers, caperberries
olives, confit cherry tomatoes, fresh oregano,
red pepper dressing

BEEF CARPACCIO (D, E) 125
Horseradish cream, Parmesan tuile, rocket leaves,
beetroot emulsion, black truffle

FRITTO MISTO (E, D) 110
Baby squid, shrimps, red mullet, broccollini tempura, tarama aioli

CHEF’S SIGNATURE SELECTIONS

LOBSTER RAVIOLI (D, E, SE, SF) 165
Fennel and orange chutney, lobster bisque, saffron rouille

BEEF MOUSSAKA (D) 115
Roasted eggplant, potatoes, béchamel foam, oregano oil

KINGFISH CRUDO (LS, SE) 110
Cured kingfish, dehydrated strawberries, strawberry coulis,
candied kumguat, pickled shallots, Oscietra caviar

SEAFOOD PAELLA (GF, SF) 130
Calamari, prawns, mussels, clams, asparagus, snow peas, garlic aioli

TRUFFLE TAGLIOLINI (D, E) 130
Truffle butter sauce, Parmesan, black truffle

FROM THE SEA

PAN-SEARED SEABREAM (GF, SS) 150
Tomato stew, confit tomatoes, olives, capers, basil

STEAMED MUSSELS (SF, SS) 145
Wine, shallot & mustard sauce, red chili, toasted garlic bread

GRILLED OCTOPUS (GF, SF, SE) 140
Charred eggplant mousse, romesco sauce, sorrels

PRAWNS SAGANAKI (GF, SE, SF) 150
Anise-infused tomato sauce, feta cheese, oregano

PASTA, RISOTTO & PIZZA

SPAGHETTI ALLE VONGOLE (SF) 135
[talian clams, tomato sauce, parsley

TAGLIATELLE PUTTANESCA (D, E) 95
Olives, Parmesan capers, chili, tomato sauce, basil

RISOTTO PRIMAVERA (D) 95

Local watercress and leeks puree, green peas, asparagus,
baby zucchini, lemon gel

CLASSIC MARGHERITA PIZZA (D) 85
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, Parmesan, mozzarella, basil

ROASTED CAULIFLOWER (GF, N, SE, VE) 75
Muhammara, Romanesco, coriander, almonds,

pomegranate seeds, molasses

FROM THE LAND

LAMB RUMP (D) 195
Farro ragu, kale, feta, glazed baked shallots, lamb jus

SLOW-COOKED BEEF CHEEKS (D, E, N) 175
Hazelnut and cauliflower purée, charred cauliflower,
wine-braised shallots, herbed savory crumb

CHICKEN MILANESE (D, E, LS) 145
Parmesan, caponata, arugula salad with balsamic glaze

US PRIME RIBEYE 350G (D, GF) 310
Rocket salad, Parmesan, confit cherry tomatoes,
green peppercorn sauce

SELECTION OF SIDES

SWEET POTATO FRIES (GF) 35
Rosemary salt

GREEN SALAD (VE) 30
Balsamic dressing

STEAMED BROCCOLINI (GF) 35
Lemon dressing

MASHED POTATOES (D) 40
Crispy shallots

FRIED EGGPLANT CHIPS (D) 35
Dill, Greek yogurt

PATATAS BRAVAS (E, GF) 45
Spicy aioli

ALL PRICES ARE IN UAE DIRHAMS AND ARE INCLUSIVE OF ALL APPLICABLE SERVICE CHARGES AND TAXES. PLEASE SPEAK TO A MEMBER OF OUR TEAM IF YOU HAVE ALLERGIES OR SPECIFIC DIETARY REQUIREMENTS.
(D) CONTAINS DAIRY (E) EGGS (GF) 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 charcoal

APHRODITE THE BEAUTY 65

Four Roses bourbon, Avantcha rush hour berry tea,
cranberry, cinnamon syrup

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

OLD FASHIONED — ALBA EDITION 80

Home barrel-aged Gentleman Jack, Angostura, bitter truth chocolate

NEGRONI — ALBA EDITION 80

Home barrel-aged East London Dry Gin, Campari, Mancino Rosso

SPRITZ AUTHENTIC 65
Aperol, Prosecco, soda, orange

SPRITZ SOPHISTICATED 70
Grappa, limoncello, almond syrup, prosecco, rosemary

WINES BY THE GLASS (by the glass 150ml)

CHAMPAGNE / SPARKLING

PERRIER JOUET GRAND BRUT 145/ 725
EPERNAY, FRANCE

PICCINI PROSECCO 75/360

ITALY

WHITE WINE

LOS VASCOS LAFITE CHARDONNAY 65
COLCHAGUA VALLEY, CHILE

VINUVA ORGANIC, PINOT GRIGIO 70
SICILY, ITALY

RAPAURA SPRINGS, SAUVIGNON BLANC 75
MARLBOROUGH, NEW ZEALAND

DR.LOOSEN, RIESLING 75
MOSEL, GERMANY

DOMAIN TRIMBACH, GEWURTZTRAMINER 85
ALSCAE, FRANCE

ROSE WINE

EMOTIVO PINOT GRIGIO BLUSH ROSE 65

LOMBARDIA, ITALY

STUDIO BY MIRAVAL 65
COTES DE PROVENCE, FRANGCE

RED WINE

COSSETTI BARBERA D'ASTI 'LA VIGNA VECCHIA' DOCG 80

PIEDMONT, ITALY

RAPAURA, PINOT NOIR 80
MARLBOROUGH, NEW ZEALAND

GRAFFIGNA GLORIOUS SELECTION MALBEC 70

UCO VALLEY, ARGENTINA
TENUTA CA’ BOLANI MERLOT 60

FRIULI, ITALY

BOUTINOT LES SIX 75
CAIRANNE, FRANCE

NON-ALCOHOLIC COCKTAILS

AMALFI SUNSET 50
Orange shrub, 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

CHAMPAGNE & ITALIAN SPARKLING

MOET & CHANDON BRUT IMPERIAL NV 650
PERRIER-JOUET GRAND BRUT NV 725
PERRIER-JOUET BLASON ROSE NV 750
NYETIMBER CLASSIC CUVEE NV 625
BELLAVISTA FRANCIACORTA CUVEE BRUT 790
PICCINI PROSECCO 360

COGNAC / BRANDY
HENNESSY VS 45

WHITE WINE SELECTION

FRESH, FLORAL & EASY DRINKING

HENNESSY VSOP 55

METAXA 5 40 CA’ BOLANI SAUVIGNON BLANC 280

METAXA 12 60 FRIULI VENEZIA, ITALY
FINE CALVADOS 50 KARDOS, FURMINT 355

TOKAJI, HUNGARY
VODKA BICO AMARELO, ESPORAO 355
VINHO VERDE, PORTUGAL
ABSOLUT BLUE 40
GREY GOOSE 55 DOMINETRIMBACH, GEWURZTRAMINER 415
FRANCE
GIN FRUITY AND VIBRANT

BEEFEATER 40 ASSYRTIKO, PAPAGIANNAKOS 380
GIN MARE 65 ATTICA, GREECE

RUM FAMILLA ZUCCARDI, TORRONTES 325

UCO VALLEY, ARGENTINA

BACARDI CARTA BLANCA 40 VINUVA ORGANIC, PINOT GRIGIO 355

SICILY, ITALY

TEQUILA SERIOUSLY COOL CHENIN BLANC 355
OLMECA 40 SOUTH AFRICA

BLENDED & SINGLE MALT ST M L P GRIGI0 425
WHISKY

BLANC DE L’OBSERVATORIE CHATEAU KSARA 325
BEKKA VALLEY, LEBANON

RICH & FULL-BODIED

LOS VASCOS LAFITE CHARDONNAY 310
COLCHAGUA VALLEY, CHILE

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

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

WARWICK ESTATE 'THE FIRST LADY"

UNOAKED CHARDONNAY 485
STELLENBOSCH, SOUTH AFRICA

AMERICAN & IRISH WHISKEY

JACK DANIEL'S TENNESSE 40
WOODEORD RESERVE 65 PLANETA CHARDONNAY MENFI DOC 700

JAMESONS IRISH 40

RED WINE SELECTION

LIGHT-MEDIUM-BODIED, FRUIT-DRIVEN

CHATEAU KEFRAYA 330
BEKAA VALLEY, LEBANON

GRAFFIGNA GLORIOUS SELECTION MALBEC 350
UCO VALLEY, ARGENTINA

L’ESQUISSE RIGAL, MALBEC & MERLOT 310
CAHORS, FRANCE

COSSETTI BARBERA D'ASTI 'LA VIGNA VECCHIA' DOCG 380
PIEDMONT, ITALY

KEN FORRESTER ‘THE RENEGADE’ SHIRAZ & GRENACHE 400
STELLENBOSGH, SOUTH AFRICA

RICH AND FULL-BODIED

GERARD BERTRAND SYRAH 345
LANGUEDOC-ROUSSILLON, FRANCE

CLINE CELLARS, ZINFANDEL 495
LODI, USA

MARQUES DE CASA CONCHA CABERNET 495
MAIPO VALLEY, CHILE

CUNE, RIOJA RESERVA 510
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

D DE DAUZAC 505
BORDEAUX, FRANGCE

ROSE WINE SELECTION

TORRES, VINA ESMERALDA 310
CATALYNIA, SPAIN

‘M’ DE MINUTY 350
COTES DE PROVENCE, FRANCE

STUDIO BY MIRAVAL ROSE 315
COTES DE PROVENCE, FRANGE




