
 

SUSHI ROLLS 

Mango Mambo Roll   21 

spicy salmon, avocado and mango  

topped with fresh salmon and spicy mayo 
 

Maui Onion Roll   19 

panko sweet onion, avocado and asparagus 

topped with seared cajun ahi tuna 
 

Rainbow Roll   22 

california roll topped with tuna,  

salmon and yellow tail  
 

Spicy Rainbow Roll   23 

spicy tuna inside topped with tuna,  

Salmon and yellow tail 
 

Spider Roll   21 

tempura soft shell crab, avocado, cucumber  

topped with tobiko and unagi sauce 
 

Spicy Crunchy Roll   23 

shrimp tempura, avocado, cucumber  

topped with spicy tuna, tempura, wasabi tobiko 

SALADS  

 

Classic Alba Caesar Salad*    13 

romaine hearts, boquerones, crispy parmesan croutons 

 

Mediterranean Farm Salad    15  

tomatoes, cucumbers, peppers, onions, olives, feta,  

lemon-oregano vinaigrette  

 

Maple Brook Farms Burrata    22 

beets, blood orange, hazelnut 

 
 

~ Handhelds ~  

 

Brandt Farms Cheese Burger      20 

Vermont cheddar, lettuce, tomato, onion,  

house remoulade, fries   

 

The Queen Pizza    18 

tomato, buffalo mozzarella, basil  

  

“il Diavolo” Pizza   19  

Calabrian chili, soppressata, mozzarella cheese  

  

 APPETIZERS  
 

Local Oysters *     19        

horseradish, cocktail sauce, mignonette   

 

Jumbo Shrimp Cocktail     18 

cocktail sauce, horseradish   

 

Crab Cake  20 

arugula salad, toasted almonds, dill cream 

 

Semolina Crusted Calamari     18  

pepperoncinis, chipotle aioli   

 

Chicken Wings    15  

Zef seasoning, caramelized onion, blue cheese  

 

Grilled Octopus     19 

creamer potatoes, caper sauce  

 

Zef’s Famous Meatballs     16 

San Marzano tomatoes, pecorino romano 

 

 

 

Prime New York Sirloin  14 oz    56 

 

Boneless Rib Eye  16 oz    59   

      

 Center Cut Filet Mignon  10 oz    54 

 

Double Cut Pork Chop    36 

 

steaks garnished with mashed potatoes and caramelized onions  

sorry, no substitutions  

 

Alba proudly serves USDA Prime Beef   

STEAKS & CHOPS    

  CHEF’S CREATIONS   

 
 

Atlantic Salmon   33 

celeric fritti, baby broccoli, basil,  

feta-pignoli skordalia sauce 

 

Grilled Swordfish   37 

seasonal vegetable cous cous,  

sesame citrus sauce 

 

Pan Roasted Cod   34 

slow roasted tomatoes, escarole,  

baby shrimp & bean fra diavolo, salsa verde  

 
 

Harissa Rack of Lamb   43 

minted peas, roasted fingerling potatoes,  

Mediterranean yogurt  

 

Chicken Parmesan 29 

San Marzano tomatoes, mozzarella, 

parmesan cheese, linguine 

 

Fish & Chips   26 

crispy haddock, French fries,  

coleslaw, remoulade 

 

 
* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.  More information about the safety of  

consuming raw food is available upon request. *Note: Before placing your order, please inform your server if a person in your party has a food allergy.  

House Made Bolognese    27 

house ragu, tomato, rigatoni, parmigiano  

 



  
BOTTLED RED WINES 

 

Napa Cellars Cabernet Sauvignon, CA      59 

Newton ‘Skyside’ Cabernet Sauvignon Napa, CA     55 

Lobo ‘Wulff Vineyard’ Cabernet Sauvignon Atlas Peak Napa, CA           139 

J. Lohr Hilltop Cabernet Sauvignon Napa, CA      55 

Pine Ridge Cabernet Sauvignon, Napa, CA      79 

Turnbull Cabernet Sauvignon, Napa, CA      85 

Groth Cabernet Sauvignon, Napa, CA              119 

Silver Oak Cabernet Sauvignon, Alexander Valley, CA                 139 

Duckhorn ‘Decoy ‘Cabernet Sauvignon, Sonoma, CA     49 

Duckhorn Cabernet Sauvignon, Napa, CA             129  

Faust Cabernet Sauvignon, Napa, CA                  109 

Stag’s Leap ‘The Investor’ Cabernet Sauvignon, Napa, CA    69 

Rodano Chianti Classico, IT        49 

Ruffino Riserva Ducale Tan, IT       59 

Ricasoli Brolio Chianti Classico, IT       45 

Ruffino Modus, IT         59 

Gagliardo Dolcetto d’Alba, IT       39 

Bruno Giacosa Nebbiolo d’Alba, IT       59 

La Fuga Brunello di Montalcino, IT              119 

Palazzo Brunello di Montalcino, IT              149 

Palladino Barolo Serralunga d’Alba, IT      79 

Sartori Valpolicella ‘Montegradella’, IT       49 

Bertani Valpolicella Ripasso, IT       59 

Sartori ‘Corte Bra’ Amarone Classico Riserva, IT            109 

The Prisoner, Napa, CA        99 

Achaval Ferrer Malbec, Mendoza, ARG      49 

Cherry Pie ‘San Pablo Bay Block’ Pinot Noir, Carneros, CA    79 

Ken Wright ‘Shea Vineyard’ Pinot Noir, Willamette, OR     96 

La Crema Pinot Noir, Sonoma Coast, CA      55 

Sonoma Cutrer Pinot Noir, Russian River, CA      69 

Flowers Pinot Noir, Sonoma Coast, CA      85 

Bergstrom ‘Shea Vineyard’ Pinot Noir, Willamette, OR     89 

Duckhorn Merlot, Napa, CA        79 

Seghesio Zinfandel, Sonoma County, CA      44 

Stag’s Leap Petit Syrah, CA        69 

 

                         Vintages May Vary 

WINES BY THE GLASS 

 

WHITES        GLS BTL 
 

Villa Sandi Prosecco ‘il fresco’ Brut, IT    9 32 

Coppo Moscato d’Asti, IT      10 35 

Bollini Pinot Grigio, IT      9 32 

Stone Cellars by Beringer Chardonnay, CA    8 29 

Invivo Sauvignon Blanc, NZ      12 42 

 

REDS 

Meiomi Pinot Noir, CA      13 45 

La Maialina Chianti, IT      9 32 

Aruma Malbec, ARG      10 35   

Twenty Rows Cabernet Sauvignon,      13 45 

 

ROSE 

Laroque, Rose, FR      9 32 

 

 

COCKTAILS & MARTINIS  
 

APEROL SPRITZ    15 

Prosecco, Aperol & soda, orange  
 

SUMMER IN ITALY     15 

Vodka, Limoncello, blood orange juice, rosemary syrup 
 

GIN FIZZ     15 

Gin, pink grapefruit, rosemary syrup, topped with prosecco 
 

SPICY PEAR DIABLO     15 

Tequila, St. George pear, ginger beer, lime juice  
 

ALBA’S SANGRIA     15 

Red wine, raspberry liquor, blackberry liquor,  

peach de vigne, blood orange juice 
 

HOT & MINTY     15 

House made spicy tequila, fresh mint, cucumber,  

fresh lime juice, agave syrup 
 

BOULEVARDIER     15 

Bourbon, carpano antica, campari  

 

HAVANA SUNSET     15 

Rum, aperol, pineapple juice, lime juice 
 

BOTTLED WHITE WINE 

Borgo Conventi Pinot Grigio, IT      39 

Chiarlo Gavi ‘Le Marne’, IT       39 

Banfi ‘La Pettegola’ Vermentino, IT      39 

Trimbach Classi Riesling, FR       45 

Cakebread Chardonnay Napa, CA      89 

Sonoma Cutrer Russian River Ranches Chardonnay, CA    50 

Mer Soleil Chardonnay Reserve Santa Lucia Highlands, CA   69 

Clos du Bois Chardonnay, CA      44 

Rombauer Chardonnay Napa, CA      69 

Duckhorn Sauvignon Blanc North Coast, CA     49 

Whitehaven Sauvignon Blanc, NZ      39 
 

BOTTLED ROSE’ WINE 

La Spinetta, IT         55 

Frescobaldi Alie’, IT       39 

Miraval Provence, FR       50 

Whispering Angel Provence, FR      49 

 

Vintages May Vary 

CANNED BEER  

 

Lord Hobo Boom Sauce Double 16oz          10 

21st Amendment, Hell or High Watermelon  12oz         10 

Zero Gravity, Conehead IPA 16oz                  10   

Mighty Squirrel, Cloud Candy IPA  16oz              10  

IPASmutty Nose Robust Porter 12oz    9 

Yuengling Lager 12oz      8  

Peroni, Nastro Azzurro 12oz     8 

Heineken 12oz             10 

Amstel Light 12oz      9 

Corona Light  12oz      7 

Corona  12oz       7 

Coors Lite  16oz      7 

Miller Light 12oz       7 

Allagash, White  16oz            10 

Sip of Sunshine, IPA  16oz     9 

Jack’s Abby, Blood Orange Wheat Lager  16oz         10 

Clown Shoes, Rainbows are Real, Hazy IPA  16oz         10 

Lagunitas, IPA  12oz            10 

Down East, Unfiltered Cider  12oz    8 

High Noon, Sun Sips, Hard Seltzer  12oz                 10 

White Claw, Black Cherry Hard Seltzer  12oz         10 

Truly, Hard Seltzer  12oz            9 

Viva, Flavored Tequila Seltzer 12 oz          10 

 

Full Wine List Available on Request 


