
between the bun
served w/ choice of: fries, side salad, or seasonal fruit.   

>>>  brunch wagyu blend burger, fontina, aioli on
an english muffin*   18  add farm egg +2, bacon +3

>>>  alba caprese sando, pesto aioli, fresh basil, 
mozzarella & tomato on fresh ciabatta*(A)    14    
add shredded chicken +5   bacon +3

>>>   spicy battered & marinated chicken, house pickles, 
pickled cabbage & carrots on a challah bun*    16

sides
bacon   4 2x farm eggs   4
gluten free muffin   3  roasted potatoes   4
house-made butter biscuit   5 fruit bowl   6

greenery
add  chicken +5, jumbo shrimp +9, 
blackened salmon +13, quinoa balls (3) +9

>>>  alba’s bowl of grains & goodness, quinoa, 
spiced lentils, sautéed cherry tomato, cucumber, 
onion, minted peas & corn, chiffonade kale, 
avocado, nutritional yeast, hummus,  castelvetrano 
olives, candied pecans*(A)   14

>>>  baby spinach, curly endive, goat's milk
feta, candied pecans, local strawberries,
beets, lemon & roasted garlic vinaigrette*  15

>>>  chopped romaine caesar, applewood smoked 
bacon, grana padano, shallots, house caesar 
dressing*(A)   14

*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

from our wood-fired oven
>>>  braised short rib shakshuka, poached eggs, feta, 
roasted potato, pepper conserva & scallions served w/ fresh 
baked flat bread*   18

>>>  short rib pizza, bechamel, five-cheese blend, pickled 
shallot, toped w/ green onion & balsamic glaze   18

>>>  cracked farm egg pizza, bacon, house marinara, 
five-cheese blend mozzarella, baby arugula, truffle oil*  18

>>>  meat trio w/ pepperoni, smoked ham, 
american proscuitto, house marinara, five-cheese
blend & parmesan*   19    farm egg   +2

>>>  pepperoni, house marinara, five-cheese blend,
jalapeño & chile honey*   17

brunchin’ in magnolia
sat & sun 10a to 3p

fork ‘n spoon
>>>  egg white omelet, maitake  & porcini mushrooms, baby 
spinach, crème fraîche, parmesan, dill & chives*(A)   16
add chicken sausage +5   bacon +3

>>>  alba breakfast plate, farm eggs your way, applewood smoked 
bacon, veggie sautéed potatoes & house-made gf muffin*   16

>>>  house-made waffles, confit chicken thigh, fresno chiles, black 
pepper ricotta & chile honey*   17

>>>  maple chicken sausage hash, roasted potatoes, poached farm 
eggs, feta, avocado, spinach, and red bell pepper*   18

>>>  avocado toast, watermelon radish, cilantro, cherry tomato, 
corn & feta on a fresh harvest batard*(A)   16

>>>  house-made lemon ricotta pancakes, topped w/ whipped 
ricotta, seasonal berries, candied pecans & maple syrup*   15

goof junior selections 
reserved for our fans under the age of 12

>>>  waffle & maple syrup   7
>>>  junior cheese pizza*   9
>>>  chicken fingers w/ fries*   9
>>>  pb&j w/ fries(A)   8

drinks
>  horizon organic milk or chocolate milk   3
>  fruit punch   3
>  10oz organic 100% orange juice   4

proud sponsor of
PIZZA PIE FOR SKY HIGH
FOR EVERY JR. CHEESE PIZZA SOLD, 
WE CONTRIBUTE $1
DIRECTLY TO SKY HIGH

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

shareables
>>>  chef's rotating selection of three-cheeses, seasonal 
jam, toasted baguette & other accoutrements*(A)  18

>>>  cannellini bean hummus, sage, parsley, herbed evoo, 
castelvetrano olives, lemon zest, pine nuts, vegetable 
crudité & alba flat bread(A)   14

>>>  spinach & artichoke cashew cream dip, peppadew 
peppers, green onion, chile-lime tortilla chips(A)   13

>>>  blue crab & shrimp campechana, jalapeno, avocado, 
chile-lime tortilla chips*(A)   17

>>>  house-made butter biscuit, truffle honey, american 
prosciutto, seasonal jam*   15



cocktails
>>>  red sangria  10
 san simeon cab, glendalough wild botanical gin,  
 mathilde liqueur, peach & lemon juice

>>>  bloody mary  11
 st. george green chile vodka 
 & our home-made bloody mix

>>>  bunny mary  12
 1876 vodka, carrot juice, turmeric,
 orange & lime juice

>>>  alba red mule   12
 deep eddy ruby red & q mixers hibiscus ginger

>>>  garden party   11
 1876 vodka, lime, basil, mint & q mixers club soda

>>>  spicy margarita   12
 ghost tequila, fresno chile infusion & lime

>>>  green chile gimlet   11
 st. george chile vodka & lime

>>>  upDated old fashioned   14
 rebel 100 proof infused w/dates &
 roasted pumpkin seeds

>>>   infused carajillo   13
  don q cacao infusion, licor 43 & espresso

>>>  aperol spritz   11

mimosa bar & flights
available every sat & sun 10a to 3p

fresh squeezed juices
single  5 - personal carafe  13 - flight of (3) carafes  34

 classic mimosa  strawberry mosa
 pineapple mosa  blood orange mosa

elevated mosas
single   8      personal carafe   22

>>>  st. germaine  (elderflower & champagne)

>>>  chamboard  (black raspberry & champagne)

>>>  peach bellini  (deep eddy peach & champagne)

>>>  dutch mosa  (mathilde frambois raspberry & champagne)

>>>  passion fruit  (passoa passionfruit & champagne)

>>>  rose mosa  (glendalough rose gin & champagne)

proud sponsor of

PIZZA PIE FOR SKY HIGH
FOR EVERY JR. CHEESE PIZZA SOLD, 
WE CONTRIBUTE $1 DIRECTLY TO SKY HIGH

wine by the glass

draft beer lineup
karbach love street 6
yuengling lager 6
paradigm professor pils 7
saint arnold seasonal   7
eastcider pineapple   7
yellow rose ipa  8

additional rotating & exciting bottled and canned 
selections upon request 

single 5 oz pour  |  double 10 oz pour  |  bottle

brut champagne    8 | xx | 27
sparkling rosè    8 | xx | 27
benvolio - prosecco (fruili)    9 | xx | 31

maddalena - pinot grigio (monterey)    10 | 19 | 35
mohua - sauvignon blanc (marlborough)    10 | 19 | 35
la rose du pin - sauvignon blanc blend (bordeaux)    9 | 17 | 31
michael pozzan - chard (russian river/oakey)    11 | 21 | 39

spiritus terrae - malvasia orange (abruzzo)    10 | 19 | 35
pellehaut - rosè non-sparkling (france vin de pays)    9 | 16 | 28
chasing lions - pinot noir (lodi)    9 | 17 | 28
batasiolo - barbera d’Alba (piedmont)    12 | 21 | 39
alta vista - malbec (mendoza) 9 / 17 / 29
chateau larroque - cabernet blend (bordeaux)  11 / 20 / 37
san simeon - cabernet sauv (paso robles)   15 | 28 | 53

mocktails
(zero proof)

86 decaf
lyre's amaretti, espresso &

whole bean vanilla ice cream  12

starfish island
fresh pineapple & lime juice, honey

infusion, fresh mint & q mixers club soda   8

silly wabbit
seedlip garden 108, carrot juice, turmeric,

orange juice & lime juice  12

athletic hazy ipa 7

HAPPY HOUR  |  MONDAY - FRIDAY 2PM TO 6PM


