Welcome To Albe, o Seutheuw Talion vestemand that specializes oi
the delicions cuisive of Salente, the most southew past of the “heel
of the boot”, e well eg the ethey seutheu veqions. We aipn o keep
culivauy Traditiony elive Thanks to wecipes that have beew possed,
fuom generations to generativr ond, eve made fresh deily. We ere
Uhilled, to- shatve vy food, with youw snd, we hope yow will enjoy, it o
mauch o3 we do... BUON APPETITO

AMERICANO, NEGRONI, SPRITZ, GIN TONIC
SERVED WITH MIX OF TARALLI

_____________________ F————————————— - —— .
B el L0 V v
le : ORECCHIETTE CON CIME DI RAPA E SALSICCIA _ $20,00
LA PACCIA $14.00 | ORECCHIETTE PASTA WITH TURNIP TOPS AND FENNEL SEED SAUSAGE
N'DUJA (SPICY CALABRIAN SAUSAGE) & BURRATA (MOZZARELLA WITH A SOFT AND CREAMY HEART) : CICERIETRIA V_ 320,00
TRIA PASTA WITH OVERNIGHT MARINATED AND COOKED CHICKPEAS WITH EVO0*
LACLASSICA V __ $1000 !
CHERRY TOMATOES AND WILD ROCKET : LINGUINE ALLOSCOGLIO __________ §24,00
| LINGUINE PASTA WITH MUSSELS CLAMS SQUIDS AND PRAWNS
LAVERDE V _ _ ___________ $1200 ' HOMEMADE BLACK GARLIC & POTATO RAVIOLI V_$22,00
DICED AND PANFRIED CAPSICUM , ZUGCHINI AND EGGPLANT : GOGOVEGO ICONIC RAVIOLI WITH FRESH TOMATOES AND CHILI SERVED WITH NAPOLI SAUCE
_____________________ L o e e e e e e e e e e e e e =
|
I L]
|
p I FRITTURA DI CALAMARI E GAMBERONI _ _$27,00
: LIGHTLY FRIED KING PRAWNS AND CALAMARI
<:~(If ' PURPUAPIGNATA GF _________ $27,00
: OVERNIGHT MARINATED OCTOPUS, CODKED WITH HERBS , POTATOES AND TOMATO SAUCE
.\ CPARMIGIANA VEGGF _________ $25,00
: EGGPLANT PARMIGIANA WITH MOZZARELLA CHEESE
: 4 Wu i POLPETTONERIPIENO GF__ _ $27,00
g/(h/ | | ROLLED MINCED BEEF & PORK MEAT STUFFED WITH PROSCIUTTO AND SMOKED
PlTTULE S]Z 00 | SCAMORZA CHEESE
________________ ) L o o L L __________.
DEEP-FRIED HOMEMADE DOUGH BALLS (ASK FOR THE STUFFING OF THE DAY) |
|
BURRATA & PROSCIUTTO GF _ _ _ _ _ S1800 , . W’(tﬂ% I l’/
CREAMY MOZZARELLA SERVED WITH SAN DANIELE PROSCIUTTO | v C
VERDUREMISTE V GF $12.00 : PATATE AL FORNO - owen Baep potatoes_ _ _ _S$5,00
TRIO OF GRILLED AND SEASONED VEGETABLES | PANE - HOMEVADE BREAD $ 5100
SALUMI E FORMAGGIGF _ $22.,00 : ___________ ’
MIX OF CURED MEATS SERVED WITH SELECTION OF CHEESES | PEPERONATA - panerEDCPSICOM SB,[][]
|
FRITTINOMISTO ____________ STBO0 1 INSALATA MISTA-oamsnsao $6,00
|

PLEASE TALK TO YOUR WAITER FOR ANY ALLERGY OR INTOLERANCE - V=VEGAN VEG=VEGETARIAN GF=GLUTEN FREE- PUBLIC HOLIDAY 10% SURCHARGE - CHECK THE BLACKBOARD FOR
DAILY SPECIALS - EVOO=EXTRA VIRGIN OLIVE OIL - 1.9% SURCHARGE ON CARD PAYMENTS



Ti"n;m Peslaurant
Rose
SIRE NEGROAMARO - ROSATO SALENTOIGP 6 $9,00 - B $30,00

100% NEGROAMARQ, LIGHT PINK WITH HINTS OF PURPLE, LIVELY BOUQUET OF
g{;%\]“"vBERRIES' CHERRY AND AROMATIC HERBS, FRESH, SMOOTH WITH BALANCED

VIGNE ROSATO B $40,00

CALABRIAN INDIGENOUS GRAPES, 8000 BOTTLES PRODUCED, NOTES OF PEACH
FLOWERS, AN INTENSE FRUITY AROMA AND AFRESH FULL FLAVORED PALATE.

FIANO 6$8,00- B $28,00

|
|
|
|
|
|
|
100% FIANO, WELL BALANCED WITH VIBRANT ACIDITY, | g .
FLAVORS OF GRAPEFRUIT AND LEMON CURD. | W?l k l l’] g/
|
VERDICCHIO 65900-BS3000 | PROSECCO AROMATICO- EXTRADRYDOC G $8.00- B $34,00
|
|
|
|
|
|
|

LOGGIA CONEGLIANO, 100% GLERA, SPARKLING, PALE BRIGHT LEMON. INTENSE FRUIT
FRAGRANCE AND A SENSATION OF CITRUS NOTES THAT FADES INTO FLORAL WITH
NOTES OF WISTERIA AND ACACIA.

100% VERDICCHIO, AVERAGE STRUCTURE, WELL BALANCED WITH NOTES
OF GREEN APPLE AND PLEASANTLY BITTER ALMOND.

PECORINO - COLLINE PESCARESI I6T B $35,00

PROSECCO EXTRA DRY B $44,00

100% PECORINO, BRIGHT PALE YELLOW, INTENSE BOUQUET
WITH FRUITY AROMA, CLEAN AND FRESH. 100% GLERA, BRIGHT STRAW YELLOW COLOUR AND ITS SCENTS AWAKE OF LIGHT

lFJI‘.\[IJ-ii\TI\IE. FRUITS NOTES. PERSISTENT BUBBLES WHICH ARE SOFT AND DRY ON THE

CHARDONNAY PAN - COLLINE PESCARESI IGT G $10,00 - B $40,00

100% CHARDONNAY, LEMON WITH. GOLDEN NUANCES. COMPLEX RICH BOUQUET
OF TROPICAL FRUIT. FULL BODIED AND SMOOTH WITH INTENSE FLAVORS OF BANANA,
PINEAPPLE AND GRAPEFRUIT

TREBBIANO D'ABRUZZ0 B $45,00

100% TREBBIANO D'ABRUZZ0 SUPERIORE, DELICATE FLORAL NOTES,
ACACIA AND ANISE WITH BITTER ORANGE AFTERTASTE.

NERO DI TROIA V 6 $8,00 - B $30,00

100% NERO DI TROIA, RUBY RED COLOR WITH HINTS OF BLACKBERRIES, .
CURRANTS, VIOLET AND SPICES.

SALICE SALENTINO DOP 659,00 - B $34,00

80% NEGROAMARO, 20% MALVASIA NERA DI LECCE, DEEP RUBY RED
WITH HINTS OF VIOLET, BALANCED ACIDITY AND TANNINS.

APPLE, ORANGE, PINEAPPLE JUICE
STRANGELOVE CLOUD PEAR & CINNAMON 3o0ML _ $6,00

PRIMITIVO - SALENTO I6T 6$9,00- B $37,00

100% PRIMITIVO, DEEP RED WITH PURPLISH HUES, INTENSE BOUQUET OF JAM
AND FRUIT, FULL BODIED WITH BALANCED TANNINS.

NEGROAMARQO - curTI RUSSI DOP B $40,00

100% NEGROAMARO, DEEP RED COLOR WITH HINTS OF VIOLET,
BALANCED TANNINS, STRONG SPICY BOUQUET.

STRANGELOVE DOUBLE GINGER BEER 300mL $6,00

STRANGELOVE SMOKED COLA 300mL $6,00

STRANGELOVE WHITE GRAPEFRUIT, BASIL 300mL _ $6,00

STRANGELOVE LEMON SQUASH 300mL 6,00
TELA DI RAGNO - ROSSOSALENTOIGP ________ BST00 QUASH soo. _______ :
50% AGLIANICO 50% CABERNET SAUVIGNON, DEEP RUBY RED COLOR, INTENSE SPARKLING WATER _ B $4,00 - UNLIMITED $10,00
BOUQUETOF FRUITS OF THE FOREST, SPICE AND A SLIGHT VEGETABLE NOTE.
WARM, BALANCED TANNINS, LINGERING AND HARMONIOUS. STILL WATER B $2,00 - UNLIMITED $6,00

OPEN DAILY: MON - THU 11.30AM - 10.30PM / FRI- SAT 11.30AM - 11.30PM / SUNDAY 12.00PM - 10.00PM



