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ALBA

For private events
please contact us or ask
one of our servers

breakfast & brunch

%@:g BREAKFAST & BRUNCH | 7:30 aM - 3:00 pM

THREE EGG OMELETTES OR SKILLETS

All eggs served are Organic Free Range ¢ Skillets are Prepared on a Bed of Potato Hash
Side choice of: Mixed Green Salad, Fruit Cup, Polenta, Potato Hash, or Home-Made Steak Fries and
Toast Service (Brioche, Italian, Sourdough, Croissant or Whole Wheat)

EGG-WHITE OMELETTE 13.75
A Light and Healthy 5-Egg White Omelette with Spinach And Fontina
QUATRO FORMAGGI 14.50 / 15.25
Organic Eggs, Mozzarella, Parmigiana, Feta, Fontina

ITALIANA 15.25 / 16.00
Organic Eggs, Ham, Portobello, Tomatoes, Mozzarella, Spinach

DALMATINA 15.25 / 16.00
Organic Eggs, Shrimp, Roasted Peppers, Diced Tomatoes, Portobello
MEDITERRANEAN 14.50 / 15.25

Organic Eggs, Portobello, Tomatoes, Kalamata, Onion, Roasted Peppers,
Zucchini, Squash, Spinach

NORVEGESE 15.25 / 16.00
Organic Eggs, Smoked Salmon, Tomatoes, Bell Peppers, Hollandaise Sauce
POLLO 14.75 / 1550
Organic Eggs, Roasted Chicken, Mozzarella, Portobello, Spinach, Red Onion
FIORENTINA 14.50 / 15.25
Organic Eggs, Spinach, Parmesan

BUILD YOUR OWN 3 EGG OMELETTE OR SKILLET 15.25 / 16.25

Add on one protein: bacon, ham, sausage, chicken, shrimp, steak, smoked salmon.
Extra protein $2.00. Add on: mushrooms, spinach, red onions, bell peppers,
tomatoes, kalamata olives. Add on cheese: mozzarella, parmesan, feta, cheddar,
pepper jack, fontina, American cheese

OTHER EGG DISHES

Side choice of: mixed green salad, fruit cup, polenta, potato hash, home-made steak fries

SHAKSHUKA

Three Organic Sunny Side Up Eggs, Fresh Tomato Shakshuka Sauce, Bell
Peppers, Mozzarella, served in a bed of Potato Hash on a skillet with Toasted
Italian Bread

15.25

ARAGOSTA BENEDICT 17.50
Eggs Benedict, Baby Langoustine Lobster Tails, Caviar, Creamy Avocado,
Hollandaise Sauce, English Muffin

SALMON BENEDICT 16.95

Eggs Benedict, Smoked Salmon, Whipped Cream Cheese, Tomatoes, Capers,
Hollandaise Sauce, English Muffin

CLASSIC BENEDICT
Eggs Benedict, Ham, Hollandaise Sauce, English Muffin

14.75

OSCAR-STYLE BENEDICT 16.95
Eggs Benedict, Ham, Sweet Crab Claw Meat, Asparagus, Hollandaise Sauce,
English Muffin

BACON AND EGGS 14.95
Three Stripes of Bacon, Three Eggs anyway, Whole Wheat Toast

STEAK AND EGGS 20.95
8oz Ribeye Steak, Béarnaise Sauce, 2 Sunny Side Up Eggs

MORNING BURGER 14.95

100% Beef Patty with Over-easy Egg, Bacon, touch of Hollandaise Sauce, on an
English Muffin, with Lettuce, Tomato

COMBOS

ITALIAN BREAKFAST 19.95
Scrambled Eggs with Ham, Arugula salad with Grape Tomatoes, Mozzarella,
Italian Bread, Kalamata olives and Roasted Peppers, Flaked Parmesan,
Whipped Cream Cheese, Fruit Cup, Espresso or Cappuccino

AMERICAN BREAKFAST 22.00
4 oz Ribeye Steak, Over-Easy Eggs, Bacon, Sausage, Pancakes, Potato Steak
Fries, Fruit Cup, and Drip Coffee

FRENCH BREAKFAST TARTINE 19.75
Buttery Croissant, Sourdough, ltalian Bread, Scrambled Eggs, served with sides
of: Caviar, Whipped Cream Cheese, Lavender Honey, Marmalades, and Orange
Juice

OTTOMAN BREAKFAST

Sunny Side Eggs with Sausage served in a Skillet, Tomato and Cucumber
Salad, Kalamata Olives and Roasted Peppers, Assortment of Cheeses, Honey,
Marmalade, ltalian Bread, and Traditional Turkish Coffee

19.95

SIGNATURE DISHES

AVOCADO TOAST 15.25
Whole Wheat Toast, Creamy Avocado, Bacon or Smoked Salmon, Poached Eggs,
Arugula, Grape Tomatoes, Balsamic glaze

TIRAMISU FRENCH TOAST
Traditional Cinnamon toast, topped with Espresso soaked Ladyfingers,
Mascarpone, Cocoa Powder, Shot of Espresso

BRULEE FRENCH TOAST
Traditional Cinnamon French Toast, stuffed with torched Briilée Filling,
Strawberries, French Vanilla Gelato, and Orange zest

OUR FAMILY'S EUROPEAN DOUGHNUTS
Our Family Signature European Puffy Sourdough “Doughnuts” served with
Marmalade, Jelly, and Feta cheese

JUMBO AMERICAN CLASSIC PANCAKE 9.25
Maple Syrup, Powdered Sugar, Strawberries, Whipped Cream

DUBAI PANCAKE 14.95

Layered Pancakes with Kunefee, Pistachio Creme, Chocolate Ganache, Crushed
Walnuts and Toasted Pistachio

13.95

13.75

10.95

Brioche 295 ¢ Croissant 450 ¢ Whole Wheat 1.95

SIDES

Bacon 495 ¢« Ham 395 « Sausage 495 ¢ One Egg 295 * Two Eggs 495 ¢ Mixed Green Salad 4.95 ¢ Fruit Cup 4.00
Parmesan Polenta 3.95 « Potato Hash 3.95 ¢« Home-Made Steak Fries 3.95 + Avocado 3.95
» Sourdough 225 « English Muffin 250 ¢ Gluten Free Toast 2.50

BELGIAN WAFFLE
Maple Syrup, Powdered Sugar, Strawberries, Whipped Cream

11.50

ALBA WAFFLE
Waffle toped with Mixed Berries, Banana, Chocolate Ganache, Pirouline
Waffers, and Vanilla Gelato Cornet

13.50

DUBAI CROISSANT
Buttery Croissant filled with Pistachio paste, Pistachio Cream, dipped in
Chocolate Ganache, and topped with Kunefee, Walnuts, and Pistachios

14.95

TIRAMISU CROISSANT 13.95
Flaky Croissant with Espresso dipped Ladyfingers, Mascarpone, Cocoa Powder

ALBA CROISSANT 13.95
Crispy Grilled Croissant topped with Creamy Avocado, Two Poached Egg,
Arugula and Mixed Greens, Grape Tomatoes, Shaved Parmesan

BOMBA CREPE 13.75

Hazelnut-Chocolate spread, Ground Biscuits, Banana, Strawberries, Chocolate
syrup, Whipped Cream, Vanilla Gelato

Hollandaise Sauce 1.50 ¢ Italian Bread 1.95

*Consuming raw or undercooked meat, eggs, poultry or seafood increases your risk of contracting a foodborne illness- especially if you have certain medical conditions.
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SANDWICHES

Side Choice of: Home-Made Steak Fries or Small Mixed Green Salad
CAPRESE 13.50

Buttery Croissant, Mozzarella cheese, Tomato, Basil, Olive Qil, Balsamic Glaze

POLLO 14.50
Chicken Breast on Sourdough, Sun-Dried Tomatoes, Fontina cheese, spicy Aioli,
Romaine Lettuce

RIBEYE STEAK 19.95
8 oz Ribeye Steak with creamy Mushrooms Sauce, Arugula, Tomatoes,

Sourdough Bread
FLORIDA GROUPER 17.50

Grilled Red Grouper, Tomatoes, Mixed Greens, House-made Tartare Sauce,

Sourdough Bread

AMERICAN CLASSIC CHEESEBURGER 15.95
1/2 b 100% Beef Burger Patty, Lettuce, Tomato, Onion, Pickle, American
Cheese, Burger Bun

SUNSHINE BURGER 18.95
1/2 b 100% Beef Burger Patty, Pepper Jack, Avocado Spread, topped with a
Tossed Salad of Baby Greens, Tomato, Onion, Bacon Bits, Sesame Bun

SALADS

Add on: Chicken 3.00, Shrimp 5.00, Salmon 5.00, Ribeye 6.00
CAESAR 11.00

Romaine Lettuce, Croutons, Shaved Parmesan, House-Made Caesar Dressing

GREEK 12.75
Romaine Lettuce and Mixed Greens, Diced Tomatoes, Cucumbers,
Red Onions, Kalamata, Feta Cheese, Peperoncino, Bell Pepper Rings

CAPRESE 11.00
Mozzarella Cheese, Tomatoes, Mixed Greens, Basil, Olive Qil,

Balsamic Glaze

ALBA SUMMER SALAD 12.75
Watermelon, Mango, Arugula, Blueberries, Feta Cheese,
Crushed Pistachio, Mint Qil, Citrus Honey-Mustard Dressing

FLATBREADS
MARGHERITA 11.50
Homemade Marinara Sauce, Mozzarella, Basil, Oregano
PEPPERONI 12.75

Homemade Marinara Sauce, Mozzarella, Pepperoni, Oregano

FUNGHI 13.25
Mushroom Cream Sauce, Portobello and Seasonal Mushrooms,
Arugula, Goat Cheese

LUNCH SPECIALS

ATLANTIC SALMON 22.50

8 oz Grilled Salmon with Lemon-Caper Sauce, Parmesan Risotto, Asparagus

CHICKEN ALBA 19.00
Marinated Chicken Breast with Sautéed Onions, Mushrooms, Spinach, Topped
with Parmesan, served with Sauce Supreme, Potato Hash, and Asparagus

BEARNAISE STEAK 21.00
8 oz Ribeye Steak, Béarnaise Sauce, Asparagus, Home-made Potato Steak Fries
CATCH OF THE DAY MP

Today's Freshest Market Catch, prepared with Parmesan Risotto, Asparagus

HEALTHY BOWLS

BERRY OATMEAL 9.50
Overnight Creamy Oatmeal with Mixed Wild Berries and Mixed Nuts

TROPICAL OATS & CHIA 9.50
Overnight Creamy Oatmeal with Chia Seeds topped with Honey,
Mango, Pineapple

DESSERTS

CANNOLI 8.00
Hand-filled cannoli with silky ricotta cream with Chocolate Chips, lightly
sweetened and finished with rich Chocolate Ganache

PISTACHIO BAKLAVA 11.00
Delicate Flaky layers of Phyllo Pastry, stuffed with Crushed Pistachio and Walnuts,
baked golden and drizzled with fragrant syrup, paired with Vanilla Gelato

AFFOGATO 7.00

Vanilla Gelato, Espresso

RICE PUDDING 7.00
Vanilla-Kissed Arborio Rice Pudding, Blueberries, Caramel Drizzle and Shaved

Cinnamon

DRINKS

DETOX JUICES HOT TEAS ...................... 375
Freshly Squeezed Orange juice ......... 5.00/7.00
FORZAVERDE .................ccciiiii.... 5.75 Small-Large
Spinach, Green Apple, Celery, Lemon Lemonade ... vt v eeeseeeeee . 395 COFFEE DRIP
i MEDIUM ROASTDRIP....................... 3.75
FORZA ROSSO ..o 575 Applejuice o 98
Pineapple Juice ............ ... ... ..., 395 DECAFFEINATED MEDIUM ROAST DRIP..... 3.75
Apple, Orange, Ginger, Carrots, Beet Juice, .
Cranberry Juice ........... ... . ............. 395
Cinnamon Grapefruit Juice ............ ... ..., 3.95 COFFEE
Tomato Juice .......... ... ... .. .. ... ... ... .. 395
lced Tea ... 375 ESPRESSO single shot « double shot ...... 3.50/4.50
REFRESHERS MACCHIATO Hot » Iced. ... .......e oo 550
STRAWBERRY AGAl .........ccovuinenn... 5.00 SODAS CAPPUCCINO Hot  lced . .uvnueneannnnenn.. 550
MANGO DRAGONFRUIT LEMONADE ...... 5.00 Coca-Cola ... 375 LATTE Hot o lced. . oo, 5.50
BERRY CHILL <00 Coca-Cola Zero ........... ... .. 375  AMERICANO Hot ¢ lced. oo n v, 450
.......................... : DiefCOkT..................................3.75 TURKISHCOFFEE..........................4.50
PINEAPPLE PASSIONFRUIT ................ e (anr.\gier Ale i i;: traditional Turkish Coffee served with Turkish Delight
rfe :
GOLDEN MANGO FIZZ .................... 5.75 i MATCHA LATTE Hot elced.................. 7.00
. . ClubSoda .......... ... .. ... .............. 3.75
Mulled Mango and Mint, Black Teq, Sprite Root Beer ..., 375 HOTCHOCOLATE ..........coooviniiinnnn. 4.50
Dr.Pepper...... ... i 3.75
Aqua Panna ........ ... 8.00
San Pellegrino ........... ... ... .. ... ..., 8.00



