
shareables
> alba wood baked balloon bread, 
basil pesto, tru�ed honey (A)   10  
| ipa | pinot noir | pear tree sour |

> ōra king salmon belly w/ 
citrus-sesame-soy & supremed 
orange*   15
| blonde | sauv blanc | just beet it |

> cannellini bean hummus, 
sage, parsley, herbed evoo, 
castelvetrano olives, lemon zest, 
pine nuts, vegetable crudité & 
alba �at bread (A)   14
| blonde | p. grigio | spa day |

> crispy brussels, pecorino, 
candied pecans, pickled shallot, 
maple vinaigrette (A)   12
| blonde | bordeaux blanc | corpse 
reviver no.2 |

> spinach & artichoke cashew 
cream dip, peppadew peppers, green 
onion, chile-lime tortilla chips (A)   13
| bock | cab sauv | peach aqua fresca |

> blue crab & shrimp campechana, 
jalapeno, avocado, chile-lime tortilla 
chips *(A)   17
| pilsner | rosé | otono margarita |

from our-wood �red oven
> alba calzone stu�ed w/ pepperoni, jalapeño, ricotta, �ve-cheese blend, garlic 
oil & house marinara topping*   15   | amber | garnacha | mezcal paloma |

> calzone stu�ed w/ wild cremini mushrooms, castelvetrano olives, shallot, 
ricotta, garlic oil & house marinara topping*   14   
| lager | barbera d'alba | corpse reviver no. 2 |

> meat trio pizza w/ pepperoni, smoked ham, american prosciutto, house 
marinara, �ve-cheese blend, grated parmesan*   19    
| lager | barbera d'alba | upDated old fashioned |

> roasted artichoke, basil pesto, �ve-cheese blend, caramelized onions, 
fresh basil*(A)   16   | pilsner | pinot noir | marco polo |

check out these suggested
pairings below each item

| beer | wine | cocktail |

sandos & such
served w/ fries or side salad;   crispy brussels +5

> falcon lake farms burger, fontina cheese, house 
aioli & pickles, bruléd onion on luloo’s brioche*  18
| blonde | red blend | midtown siesta |

> vegetarian mushroom, quinoa & cannelini open 
burger, watercress, smashed avocado, corn & jalapeno 
relish, crispy onions, avocado ranch on a grilled 
portabella   18
| blonde | bordeaux blanc | espresso martini |

> alba caprese sando, house aioli, fresh basil, 
mozzarella, tomato on luloo’s ciabatta*    14    
[ add shredded chicken +5] 
| amber | malbec | upDated old fashioned |

greenery
add: shredded chicken  +5           jumbo shrimp  +9
 ōra king salmon  +15  quinoa balls (3) +9

> alba’s bowl of grains & goodness, toasted quinoa, spiced 
lentils, sautéed cherry tomato, cucumber, onion, minted peas & 
corn, chi�onade kale, avocado, nutritional yeast, hummus*(A)   14
| amber | italian red | otoño margarita |

> kale chi�onade, candied pecans, shallots, crispy garlic, 
nutritional yeast, orange supreme, strawberry-dill 
vinaigrette (A)   14 
| lager | chardonnay | garden party |

>  mixed greens, cherry tomato, grated
egg, carrots, artichoke, shallot, 
balsamic vinaigrette*   14 
| lager | chenin blanc | california gold rush |

> bacon caesar wedge, sliced 
romaine hearts, applewood 
smoked bacon, shaved parmesan
crisps, shallots, house caesar dressing* (A)  14 
| blonde | pinot noir | spicy margarita |

*consuming raw or undercooked meats, poultry, seafood, dairy or
egg products may increase your risk of food borne illness.

(A) may contain common allergen, please
inform us of any allergies before ordering

GARDEN OAKS
3715 Alba Road

MIDTOWN / MONTROSE
3304 Milam Street

weekday
lunch grub

11AM - 3PM

WEEKDAY
HAPPY HOUR

GARDEN OAKS
MON-FRI 2P - 6P

MIDTOWN
MON-FRI 2P - 7P

$12
RAW OYSTER (6)

or
CHEESE BOARD

$5 HH DRINKS
ALBA RED MULE

PELLEHAUT ROSÉ
BRUT CHAMPAGNE
SPARKLING ROSÉ

STONE CASTLE CAB
UNDERGROUND 

BLONDE

oysters
your way
> raw on the half shell, lemon, 
horseradish, cocktail sauce, 
citrus dill mignonette & saltine 
crackers*(A)  
[half-dz  15  or  full-dz   28]

> grilled half dozen w/ 
buttered garlic, herbs, grana 
padano, lemon*(A)  17



GARDEN OAKS
3715 Alba Road

MIDTOWN / MONTROSE
3304 Milam Street

california gold rush
buffalo trace bourbon,

lemon, chile honey   12

alba manhattan
old forester 100 rye,

sherry, walnut bitters   14

upDated old fashioned
old forester 100 infused with

dates & roasted
pumpkin seeds   14

pear tree sour
jack daniels rye, st george

spiced pear, lemon, honey &
red wine float   12

whiskey &
bourbon

rose gold 75
glendalough rose, lemon

& sparkling rose   12

butterfly g&t
empress gin w/ st germaine,

lemon juice, lavender bitters &
Q elderflower tonic   14

corpse reviver no. 2
citadelle gin, cointreau, lillet,

lemon & absinthe  12

gin

espresso martini
finlandia, st george coffee

& illy espresso  13

alba red mule
deep eddy ruby red & 

Q drinks hibiscus
ginger beer  12

spa day
lemongrass infused

cucumber stoli, lime & soda  11

green chile gimlet
st. george chile & lime   11

vodka

garden party
bison grass vodka, lime, basil,

mint, club soda 11

peach agua fresca
flor de cana, peach,

lime, mint & soda   12

rum

marco polo
plantation original dark 

peychaud’s, grapefruit juice,
lime & passion fruit   12

just beet it
el jimador reposado infused

w/ beets, fresno chile &
paula's texas orange   12

mezcal paloma
banhez mezcal, pueblo viejo,

lime, agave, Q grapefruit soda   12

tequila
& mezcal

mezcalitAHH
ilegal mezcal infused w/ grilled

pineapple, agave, lime &
pineapple juice   13

otoño margarita
ej jimador reposado, apricot,

honey & lime  13

spicy margarita
ghost tequila, fresno chile

infusion, & lime  12

midtown siesta
altos blanco, campari, grapefruit

& lime juice  13

craft cocktails

wine by the glass
single 5 oz pour  |  double 10 oz pour  |  bottle

pellehaut rosé (non-sparkling) 8  |  15  |  27

avissi prosecco rosé (sparkling) 8  |  xx  |  27

benvolio prosecco fruili  9  |  xx  |  31

la rose du pin bordeaux blanc 9  |  17  |  31

maddalena pinot grigio, monterey 10  |  19  |  35

mohua sauv blanc marlborough  10  |  19  |  35

langetwins chenin blanc lodi  11  |  21  |  39

michael pozzan chard russian river (oaked)  11  |  21  |  39

crossbarn chard sonoma (unoaked) 14  |  27  |  51

chasing lions pinot noir lodi  9  |  17  |  31

routestock cab sauv napa  15  |  28  |  53

tilia malbec mendoza  10  |  19  |  35

tres picos garnacha campo de borja  11  |  21  |  39

model m cab blend central coast  12  |  23  |  43

stone castle cabernet kosovo 8  |  15  |  27

batasiolo barbera d'alba  12  |  21  |  39

proud sponsor of

draft beer lineup
underground blonde   6
yuengling lager   6
great heights rotator   7
purple haze   7
professor pilsner   7
karbach crawford bock  7
walking stick rotator   7
eureka heights buckle bunny  7
blue moon   7
guinness   8
yellow rose   8
eastsiders pineapple  8
8th wonder rocket fuel (nitro)  10

beer bottles & cans  5 ea
love street mostly harmless
modelo bud light
michelob ultra stella artois
lone star miller lite
dos xx houston haze ipa (7 ea)

MIDTOWN
MONDAY
PIZZA DAY

$13ANY SPECIALTY PIZZA
ALL DAY EVERY MONDAY*

+ PAIR IT
WITH $5 SPICY MARG W/

GHOST TEQUILA
OR ANY DRAFT BEER


