



















































le Bruschette
La Paccia _ _ _ _ _ _ _ _ _ _ _ _ _$14,00 
  n’duja (spicy Calabrian sausage) & burrata (mozzarella with a soft and creamy heart) 

La classica V      _ _ _ _ _ _ _ _ _ _ _$10,00 
Cherry tomatoes and wild rocket 

La verde   V   _ _  _ _ _ _ _ _ _ _ _ _ _$12,00 
DICED and panfried Capsicum , zucchini and eggplant

gli Antipasti 
pittule  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _$12,00 
 Deep-fried Homemade dough balls (ask for the stuffing of the day) 

Burrata & prosciutto   GF   _ _ _ _ _$18,00 
  Creamy mozzarella  served with san daniele prosciutto 

Verdure miste   V    GF_ _ _ _ _ _ _ _ _$12,00 
  Trio  of grilled and seasoned vegetables 

Salumi e formaggi GF    _ _ _ _ _ _ _ _ $22,00 
  Mix of cured meats served with selection of cheeses 

Frittino misto _ _ _ _ _ _ _ _ _ _ _ _$16,00 
 “fried little things” ask the waiter for the selections

i Primi
Orecchiette con cime di rapa e salsiccia  _ $20,00 
  Orecchiette pasta with turnip tops and fennel seed sausage 

Ciceri e tria   V_ _ _ _ _ _ _ _ _ _ _ _ _ _  $20,00 
  Tria pasta with overnight marinated and cooked chickpeas with EVOO* 

Linguine allo scoglio    _ _ _ _ _ _ _ _ _ _ $24,00 
  Linguine pasta with mussels clams squids and prawns 

Homemade black garlic & potato ravioli v_$22,00 
 Gogovego iconic ravioli with fresh tomatoes and chili served with Napoli sauce 

i Secondi
Frittura di calamari e gamberoni   _ _$27,00 
  Lightly fried  king prawns and calamari 

Purpu a pignatA  GF     _ _ _ _ _ _ _ _ _$27,00 
 Overnight marinated Octopus, cooked with herbs , potatoes and  tomato sauce 

Parmigiana   VEG  GF   _ _ _ _ _ _ _ _ _$25,00 
  Eggplant parmigiana with mozzarella cheese 

Polpettone ripieno GF_ _ _ _ _ _ _ _$27,00 
  Rolled minced beef & pork meat stuffed with prosciutto and smoked                      
  scamorza cheese

i Contorni
Patate al forno - owen baked potatoes_ _ _ _$5,00 

Pane - homemade bread   _ _ _ _ _ _ _ _ _ _ _$ 5,00 

Peperonata - panfried capsicum     _ _ _ _ _ _ _ $6,00 

Insalata mista - garden salad   _ _ _ _ _ _ _ $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

gli Aperitivi
Americano, negroni, spritz, gin tonic   _ _ _ _ _ _ _ _$10,00 
  Served with  mix of taralli

CU MANGI
to eat

Welcome to Alba, a Southern Italian restaurant that specializes on 
the delicious cuisine of Salento, the most southern part of the “heel 
of the boot”, as well as the other southern regions. We aim to keep 
culinary traditions alive thanks to recipes that have been passed 
from generations to generation and are made fresh daily. We are 
thrilled to share our food with you and we hope you will enjoy it as 
much as we do…BUON APPETITO 



CU BII
to drink

White
Fiano  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ G $8,00 - B $28,00 
  100% Fiano, well balanced with vibrant acidity, 
  Flavors of grapefruit and lemon curd. 

verdicchio  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ G $9,00 - B $30,00 
  100% verdicchio, average structure, well balanced with notes 
  Of green apple and pleasantly bitter almond. 

Pecorino - colline pescaresi igt    _ _ _ _ _ _ _ _ _ B $35,00 
  100% pecorino, bright pale yellow, intense bouquet  
  With fruity aroma, clean and fresh. 

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’Abruzzo     _ _ _ _ _ _ _ _ _ _ _ _ _ B $45,00 
  100% trebbiano d’abruzzo superiore, delicate floral notes,  
  Acacia and anise with bitter orange aftertaste.

Red
Nero di troia   V _ _ _ _ _ _ _ _ _ _ _ _ _ G $8,00 - B $30,00 
  100% nero di troia, ruby red color with hints of blackberries, 
  currants, violet and spices. 

Salice salentino dop_ _ _ _ _ _ _ _ _ _ G $9,00 - B $34,00 
  80% negroamaro, 20% malvasia nera di Lecce, deep ruby red 
  With hints of violet, balanced acidity and tannins. 

Primitivo - Salento igt   _ _ _ _ _ _ _ _ _ _ G $9,00 - B $37,00 
  100% Primitivo, deep red with purplish hues, intense bouquet of jam 
  and fruit, full bodied with balanced tannins. 

Negroamaro - curti russi dop     _ _ _ _ _ _ _ _ _ _B $40,00 
  100% Negroamaro, deep red color with hints of violet, 
  balanced tannins, strong spicy bouquet. 

Tela di ragno - rosso Salento igp     _ _ _ _ _ _ _ _B $70,00 
  50% Aglianico 50% Cabernet Sauvignon, deep ruby red color, intense 
  bouquetof fruits of the forest, spice and a slight vegetable note.  
  Warm, balanced tannins, lingering and harmonious. 

Wine

Open daily:  mon - thu  11.30am - 10.30pm   /   fri - sat  11.30am - 11.30pm   /   sunday  12.00pm - 10.00pm

Sirè negroamaro - rosato Salento igp          G $9,00 - B $30,00 
  100% Negroamaro, light pink with hints of purple, lively bouquet of  
  strawberries, cherry and aromatic herbs, fresh, smooth with balanced   
  acidity. 

Vigne rosato  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ B $40,00 
  Calabrian indigenous grapes, 8000 bottles produced, notes of peach 
  flowers, an intense fruity aroma and afresh full flavored palate.

Rose’

Prosecco aromatico - extra dry doc   _ _ 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. 

Prosecco extra dry   _ _ _ _ _ _ _ _ _ _ _ _ _ _ B $44,00 
  100% Glera, bright straw yellow colour and its scents awake of light  
  floral fruits notes. Persistent bubbles which are soft and dry on the  
  palate.

Sparkling

Beer
Peroni -  beer 33cl _ _ _ _ _ _ _ _ _ _ _ $8,00 

Moretti -   beer 33cl _ _ _ _ _ _ _ _ _ _ $8,00 

Menabrea -   beer 33cl     _ _ _ _ _ _ _ _ $9,00 

La morosina -  sensia rossa (gf)       _ _ _ $11,00 

La morosina -  rossa     _ _ _ _ _ _ _ _ _ $11,00

apple, orange, pineapple juice _ _ _ _ _ _ _ _ _$ 5,00 

Strangelove cloud pear & cinnamon 300ml    _ $6,00 

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 

Sparkling water   _ _ _ _ _ _ _ B $4,00 - unlimited $10,00 

Still water    _ _ _ _ _ _ _ _ _ _ B $2,00 - unlimited $6,00

Soft Drink


